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SHOP, DINE AND HAVE FUN CLOSER TO HOME!
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The .B-arber§

Bringing back that great old-fashloned ar !pzerience. See Page 3

A new school year is just around the corner. 5 Get your prescription and buy Lafont sunglasses Discover woodfired pizza and mouthwatering

Make sure you have all your supplies. from Beaverton Eye Health. appetizers at B.J. Willy’s.
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BEAVERT(ON
Eye Health

www.beavertoneye.com
503-350-2727

12345 SW Horizon Blvd., Ste 49
Beaverton, or 97007
Progress Ridge TownSquare

AUGUST

Children’s Eye and Safety Month, Children’s Vision
and Learning Month, Cataract Awareness Month

You are cordially invited to our

Gr an d Op en i ng of our new office

on Thursday, August 23rd, 2012, 4:00-7:00 pm.

v Come and enjoy a fashionable afternoon.

v Try the latest models in designer sunglasses
and ophthalmic glasses.

v Bring your friends, and have fun, fun, fun!
v New patients welcome!
v Outside glasses and contfact lenses prescriptions welcomel
v’ Back to school specials!
v Refreshments will be served.

v’ Prizes for everyone!

+ COUPON -

20% Off

of your purchase today, if no insurance

Nike, Fendi, Ray Ban, D&G, Silhouette, Coach, CK, Calvin
Klein, Polo Ralph Lauren, Bebe, DVE Nine West, Maui Jim

BEAVERT(ON
Eye Health

Exp. Date: September 30, 2012

503-350-2727 - www.beavertoneye.com
12345 SW Horizon Blvd., Ste 49 - Beaverton, or 97007

415775.081612 PR
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Progress Ridge
TownSquare.

Easy to find.

We are nestled between the affluent neighborhoods
of Bull Mountain and Murray Hill, straddling the
city line between Tigard and Beaverton. This
200,000 square foot TownSquare is anchored by
New Seasons Market, one of the finest specialty
grocers in the business, and Cinetopia, a state-of-
the-art luxury theater.

A
TO BEAVERTON

an1g AvddaNIN MS

On the corner of SW Horizon
Blvd. and SW Barrows Rd.
south of Scholls Ferry
Rd. in Beaverton

SW BARROWS RD

Publisher: Christine Moore
Writer: Scott Keith
Graphic Design: Dan Adams

Advertising: Christine Moore, J. Brian Monihan,
Deanie Bush, Sandi Adams, Lanette Bernards, and
Patty Darney

Creative Services: Cheryl Duval, Gail Park, Chris
Fowler, Kathleen Riehl, Valerie Clarke, Cheryl
Douglass, Kathy Welsh and Dan Adams

Photography: Jaime Valdez

A Special Publication Of
COMMUNITY NEWSPAPERS Pamplm

PORTLAND TRIBUNE .
AMBED KPAM MediaGroup

Your best source for local news.
6605 S.E. Lake Road | Portland, OR 97222 | 503-684-0360

On the cover: The Barbers’ Manager Lori Lee
cuts Kyle Hopp’s hair at the Progress Ridge loca-
tion.

ADVERTISE IN OUR NEXT PROGRESS RIDGE EDITION: DEADLINE FOR OUR SEPTEMBER
13TH ISSUE IS AUGUST 30TH. CALL 503-684-0360 FOR MORE INFORMATION.

Who we are.

Progress Ridge TownSquare, one of
Beaverton’s and Tigard’s favorite
shopping and entertainment
destinations, was originally a
rock quarry. Gramor
Development started working
on the project in 2001.

New Seasons, Big Al’s and
Cinetopia are the anchor
businesses, but a growing
number of smaller shops

and eateries have opened and
encourage you to stop and visit.
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Discover

Progress Ridge
TownSquare
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Are you ready
for the beach?

Full Body Waxing
and
Eyebrows
are Our Specialty!

14985 SW Barrows Road,
Suite 123 ¢ Beaverton, OR
503-718-7378

www.browbetty.com

Watch for our
next issue on
September 13th!

MONDAY Z#« FRIDAY
10:00 AM TO 7:00 PM
SATURDAY 10:00 AM TO 6:00PM
SUNDAY 11:00AM TO 5:00PM

398526.081012PR




The Barbers

A great haircut and
a great experience

By SCOTT KEITH

f you’re a guy, and in need

of a haircut, you may be

perfectly happy just drop-

ping by the nearest corner
barber shop. But if you want to
enjoy the full experience of a real
barber shop — the warm lather,
the great conversation and the
feeling of family — plan your
next haircut at The Barbers at
Progress Ridge TownSquare in
Beaverton.

Drop by The Barbers and
you'll notice a family-friendly
atmosphere with a feeling of all
things sports, including a collec-
tion of Pac-12 pennants, team jer-
seys and television sets always
tuned to your favorite sporting
event.

The Barbers is where “guys
go to get a great haircut,” accord-
ing to owner and operator Kim
Spiegelberg. She pointed out that

of $50!

With coupon,
offer expires 9-15-12

purchase |

- Silkwood

503.747.7041
12325 SW Horizon Blvd #29
Beaverton, OR 97007
www.silkwood.us

LIKE us on [

their clients seek a high-quality
haircut, at a reasonable price,
and in a great atmosphere.

“We brought back the
old fashioned barber
experience.”

- Kim Spiegelberg

“We brought back the old
fashioned barber experience,”
she said. “People establish a re-
lationship with their barbers. We
provide regular schedules for
our barbers (a staff of eight wom-
en, which includes manager Lori
Lee), so our clients know where
to find them.”

Appointments aren’t neces-
sary, but you can call a half-hour
ahead of time and request your
barber.

1|
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Drop by The Barbers and you'll notice a family-friendly atmosphere with a
feeling of all things sports, including a collection of Pac-12 pennants, team
jerseys and television sets always tuned to your favorite sporting event.

One of the great services at The Barbers is that the client receives a shoulder massage after a haircut. Pictured is barber
April Anderson giving David Johnson a massage at the Progress Ridge location.

There’s a feeling of the good
old days at The Barbers.

“We have the old fashioned
barber chairs ... built for men.
We have a washbowl at every
station,” Spiegelberg said. Her
shop even provides relaxing,
soothing neck shaves.

“We put warm lather on the
back of their neck. We actually
shave the neck, which gives men a
cleaner neckline. It lasts longer. It
feels awesome,” she said. “It keeps
your haircut looking a lot cleaner
for a longer period of time.”

Customers will feel at home
at The Barbers.

“We offer complimentary
soda and popcorn. It’s part of our
deal. Kids love to come in here on
Saturday,” Spiegelberg said. “It’s
a place where moms feel com-
fortable bringing their boys in to
get haircuts.”

Discover
5i“<wood

— A Haus of Style —

Apparel - Accessories - Gifts
+We Do Alterations

Hd 219180° L ¥666€

399851.071212 PR
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xtend your fi

ONE MONTH
UNLIMITED

for only

$69!

Xtend Barre Beaverton: Come join us & try the fitness routine

that fuses dance, Pilates, & sculpting!

You must bring this ad into the studio. One per customer. Expires 10.1.12.

xtendbarrebeaverton.com

503.610.3214

ess'

12305 SW Horizon Blvd. Suite 15

399939.081612PR

If you love sports, you'll fit
right in at The Barbers. Each
barber chair has a personal tele-
vision screen. There’s a larger
screen to enjoy if you're waiting
to be served. “We want a place
for people to come and escape a
little bit, so we don’t put the news
on. It’s just sports.”

The Barbers likes to support
the community as well, spon-
soring local high school sports
teams through different ad pro-
grams offered by each school.

Spiegelberg’s barber shop is
also gearing up for its peanut but-
ter drive, which begins Sept. 1.

“We work with the Portland
Police Sunshine Division — our
goal is to collect 30,000 jars of
peanut butter,” she said.

According to Spiegelberg,
“We stock our shelves, and then
as clients come in, they can sim-

find your

ply pay us a dollar and we place
a jar into the Sunshine barrel.
We’re really proud of our efforts.
Peanut butter is the number one
food item for food banks, because
of the nutrition and protein. Ob-
viously, the need in Oregon is
greater than ever.”

Phone: 503-430-7344
Web address:
thebarbersonline.com

SOME OF THE SERVICES
PROVIDED AT THE BARBERS

The Works — Haircut, shampoo,
neck shave — $19.95
Men’s Haircut — $15.95

Children ages 12
and younger — $12.95

Shampoo — $3
Razor Neck Shave — $2
Buzz — $12.95

She found her soul paint,

Clark+Kensington™ Crouching Tiger 4022.

Find Yours.

Discover your perfect match from the
color palettes of Clark+Kensington™
and Benjamin Moore®.

A‘CE Hardware

Progress Ridge

14805 S.W. Barrows Rd. Ste. 101
Beaverton, OR 97007

(503) 747-0299 e www.aceprogressridge.com

STORE HOURS: Mon. - Sat. 8 a.m. - 7 p.m. ® Sunday 9 a.m. - 6 p.m.

Scan this
QR Code
to see more.
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Progress Ridge makes

easier!

s late August turns into September, we’re reminded that we need to wrap
up our summer vacations or STAYcations. The calendar also reminds us it’s
back to school time. Youngsters need to load-up on pens,
pencils, folders and supplies to prepare for that first open-
ing school bell of the season.
When you plan your next, or perhaps, first visit to
Progress Ridge TownSquare in Beaverton, think a bit “outside
the box” and discover some nifty back-to-school clothing and ac-
cessory ideas. Merchants will be happy to introduce you to products that will take a
little bit of the sting out of returning to school.

By SCOTT KEITH

The calendar
also reminds
us it’s back to
school time.

class, so invest in a $14 neon
watch with rhinestones. Colors
are bright and attractive.

Phone: 503-747-7041
Web: silkwood.us

Sweet Siren Boutique

Sweet Siren offers back-to-school
accessories and lots of fun
dresses. Bracelets, earrings and
necklaces will look nice as you
impress your teachers and fellow
students. Jewelry is available in
the $6 to $30 range. Ask to see
some attractive recycled leather
bracelets.

Phone: 503-716-8182
Web: sweetsirenboutique.com

Silkwood

Easy-to-wear tunic dresses are
available for the young woman
ready to return to the classroom.
These dresses, in a number of
styles, range from $49 to $59.
You don’t want to miss your next

Posh Baby

Posh Baby is a great destina-
tion for back-to-school goodies.
Skip-Hop Zoo Lunchies and Zoo
Backpacks should be a fun choice
this school year. The lunchies
are $14.50 and the backpacks
are $20. While visiting this fun
store, check out Tea Collection
clothing, featuring dresses and
sweaters. These items range
from $20 to $35.

Phone: 503-747-3539
Web: poshbaby.com

Piccolo Mondo Toys

Youngsters with a few ex-

tra books to carry will enjoy
Stephen Joseph Sidekicks
backpacks at $24.99 each. If your
son or daughter needs a bit of
help with math, flash cards are
available at $7.99 each. For ages 6
and up, find an Interactive “Map
World” Talking Map that sells
for $44.99. Even grown-ups may
want to play with this fun learn-
ing tool.

Phone: 503-579-8100
Web: piccolomondotoys.com

Play Boutique’s open house on Wednesday, Aug. 29, is a chance for people to visit
and learn about their preschool programs.

- 4

Talia sports a Crocodile Creek backpack from Piccolo Mondo Toys at Progress Ridge.

Brow Betty

When they head back to school
all the young ladies want to
make a good impression. The
expression at Brow Betty is
“Perfect eyebrows in the bat of
an eye ... no lie.” Ask about a
number of services, including
Brow Shaping ($20), Brow Tints
($15) and Lash Tints ($25).

Phone: 503-718-7378
Web: browbetty.com

Play Boutique
Back to school time takes on a
fun dimension at Play Boutique.

Talia sports a lunchbox from Posh Baby at Progress Ridge.

FOGRESS FIDGE

TEI‘NH 1 LIUARE

e)fn Med al

For leasing information, please contact:
Austin A. Cain / Michelle Rozakis / Nicholas G. Diamond
(503) 222-1655 | www.reig.com

e

Play Boutique is a modern fam-
ily piazza, or gathering place.
Youngsters can enjoy a play area
or learn in a classroom while
parents can mingle and get to
know each other. Peake Acade-
my is Play Boutique’s early child-
hood education school readiness
program.

Don’t miss Play Boutique’s open
house on Wednesday, Aug. 29,
from 4 to 6 p.m. It’s a chance for
people to visit and learn about
their preschool programs.

For more information on what
Play Boutique is offering this
coming school year, contact them
at 503-352-5202 or find them on
the web: playboutique.com

The Barbers

With the new school year ap-
proaching, it’s time for guys

and Kkids to get a haircut. The
Barbers offers men’s haircuts
and haircuts for children ages 12
and younger.

Also, for your hair care needs,
Tea Tree Liter Duos (shampoo)
will be available for $39.95.

Rivermark Credit Union

Once again, Rivermark Commu-
nity Credit Union will run the
popular School Savers Program
at Nancy Ryles and Scholls
Heights elementary schools. It’s
a chance for students to open a
savings account at Rivermark.
With each new account, River-
mark makes a $25 donation to
the school. Rivermark will also
match up to $5 of each student’s
deposit. A number of scheduled
deposit days are held during the
school year. Proceeds benefit
school programs. For more
information, call 503-626-6600.
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Protecting your most

important sense —

your vision

Beaverton Eye Health brings the
most current eye health practices
to Progress Ridge TownSquare

By SCOTT KEITH

erhaps you heard as a

child that eating carrots

can improve your eye-

sight. These crunchy,
orange root vegetables are, in-
deed, high in Vitamin A.

But you can’t rely on carrots
alone for overall eye health. If
you haven’t already, it’s time to
set up a visit with an eye doctor.
At Beaverton’s Progress Ridge
TownSquare, Beaverton Eye

Health is ready to make sure
your eyes are functioning prop-
erly.

You’'ll meet Dr. Adina Zapo-
deanu, who was born in Roma-
nia, and is a graduate of Pacific

University College of Optometry
and served her residency at
Northeastern Oklahoma College
of Optometry.

“I want to promote eye
health,” Zapodeanu said.

Services at her new Beaver-
ton location include compre-
hensive vision and medical eye
exams and treatment for eye
emergencies and diseases.

Beaverton Eye Health pro-
vides medical treatment for,
among other conditions, cata-
racts, glucoma, retinal disease
and diabetic eye disease.

You'll find state-of-the-art
optical equipment, that, in some
cases, can discover more serious
disorders including high choles-

The Beaverton Eye Health clinic sells fashionable Fendi eyeglass at their

Progress Ridge store.
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What sets Beaverton Eye Health apart from other optometry offices is that Dr. Adina Zapodeanu stays current with the latest

technological advances and has a retinal camera, which can diagnose medical conditions such as high cholesterol, diabetes,
leukemia, glaucoma, macular degeneration and brain tumors.

terol, high blood pressure and
leukemia because “20-20 vision
doesn’t always mean 100 percent
ocular health,” Zapodeanu said.

In one exam room, a retinal
camera will produce an image of
your eye in rich, vivid color. This
impressive piece of machinery
can not only detect eye problems
— such as macular degenera-
tion — but can also detect other
potentially serious conditions,
such as diabetes and tumors.

During your first visit, a reti-
nal photo will serve as a baseline
picture, so the doctor can notice
any changes in the years ahead.

According to Zapodeanu, the
American Academy of Optom-
etry recommends eye-health ex-
ams should begin at six months
old.

“The critical period of vision
formation,” Zapodeanu said, “is
around 2 and 3 years of age. So
if a child needs correction, espe-
cially for lazy eye, it should be
before or around that time.”

With age, computers and

THIS NOTE IS LEGAL

mobile phones can affect one’s
eyes. For instance, a uniquely
21st century malady, Computer
Vision Syndrome, can produce
symptoms such as blurred vi-
sion, double vision, eye irritation
and headaches.

“(Those with this syndrome)
should take breaks or should
bring reading glasses when they
use this equipment,” Zapodeanu
suggested, noting that some eye
exercises can help.

She also pointed out that
eyes can be harder to focus if
you spend too much time texting
or playing with those high-tech
gadgets.

Beaverton Eye Health serves
patients in all age groups, and
infants get free eye exams as
part of the InfantSEE program.

Upon the first visit, visitors
will notice rows of designer
eyeglasses and sunglasses; pre-
scription premium lenses come
from Hoya and Carl Zeiss.

Beaverton Eye Health ac-
cepts most insurance plans. If

TENDER
FOR ALL DEBTS, PUBLIC AND PRIVATE

:.I'. D

R Rivermark

COMMUNITY CREDIT UNION

you don’t have insurance, pay-
ment plans can be worked out.
It’s easy to neglect an eye
exam, especially when there are
no symptoms, but, according to
Zapodeanu, “vision is the most
important sense we have.”

OPEN HOUSE |

Where:
Beaverton Eye Health

When:
Thursday, Aug. 23,
4t07p.m.

What:
Tours, refreshments,
prizes and drawings

Phone:
503-350-2727

Web address:

beavertoneye.com

* -Scan for additional-details

rivermarkcu.org | 503.626.6600

'406628.07121 2 PR
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Progress Ridge B.J. Willy's Woodfired Pizza & Pub General Manager Warren Marks is surrounded by dishes of calamari, bacon-wrapped stuffed jalapeios, pizza and Caesar salad which can be served inside or on

the patio.

B.J. W|IIys Wood-fired pizza and more

By SCOTT KEITH

ardly anyone would

disagree that pizza is

a favorite American

treat. Pizza restau-
rants sprout up everywhere. And
pizza styles are as numerous
as the stars. At Progress Ridge
TownSquare in Beaverton, one
pizza and pub will remind you of
your last trip to Italy.

B.J. Willy’s is family-friendly,
and locally owned, offering not
only pizza, but appetizers, sal-
ads, soups, sandwiches, burgers
and Italian-inspired dishes such
as Spaghetti Bolognese.

Their special style of pizza
cooking attracts customers
young and old. Brian Johnson,
an owner of the Progress Ridge
eatery, said it’s an old-style wood-
fired method.

“The unique thing about it is
that we are cooking with wood,
solely. There’s no gas, no electric-
ity running the oven,” Johnson
said, noting that the imported Ital-
ian oven can reach 800 degrees.

According to Johnson, “Be-
cause of the heat in the oven,
and because of the wood, it actu-
ally chars the crust, just a little
bit on the bottom and the edges.
That charring is what we are go-
ing after — it is part of our flavor
profile.”

And the unique cooking pro-
cess involves a variety of woods.

“We use a hardwood mix. We
have to use hardwoods. The mix
could be apple, walnut, cherry,
alder, oak (mixed in), just to give

Try the popular bacon-wrapped stuffed jalapeios.

At B.J. Willy’s, you'll find
a list of mouth-watering
appetizers, including
Bacon Wrapped
Stuffed Jalapenos.

it a nice, even burning tempera-
ture,” Johnson said.

This rustic cooking method
can crank out pizzas quickly; the
pizzas take, depending on size,
anywhere from two to four min-
utes in the oven.

And the pizzas have a thin
crust. Johnson said if it were
thick crust, the dough would
be burned on the outside and
“doughy” on the inside.

It’s a style you will find in the

old country.

“It’s like an Italian pie,” said
Johnson, adding that hand-
sliced fresh mozzarella is used
to give each pizza a unique tex-
ture and flavor; the cheese can
also add moisture to the pizza.

But Johnson is quick to point
out that pizza is not the only
draw at B.J.Willy’s.

“We are an upscale pub ...
with full offerings of beer (16
beers on tap, local, imported and
domestic), a full bar — a nice
wine list. We like to consider
ourselves casual, but sophisti-
cated — pizza is really only 20
percent of our product mix,” he
said.

At B.J. Willy’s, you'll find a
list of mouth-watering appetiz-

ers, including Bacon Wrapped
Stuffed Jalapenos which feature
chorizo sausage, cotija and jack
cheese, wrapped in smoked ba-
con.

“We have a full listing of
burgers and unique sandwiches.
We do what we call Pub Grub (on
our menu), that has things such
as fish and chips and baby back
ribs. We do our own Rotisserie
Chicken,” Johnson said.

Everything at B.J. Willy’s is
made from scratch and food al-
lergies are considered. For in-
stance, they make all their sauc-
es for the popular chicken wings.
For those with gluten concerns,
B.J. Willy’s has gluten-free noo-
dles and gluten-free pizza crust.
Outdoor seating is available at

B.J. Willy’s — a great choice as
we enter the last stretch of sum-
mer. You can unwind with a bev-
erage while viewing Progress
Lake in the background.
Occasionally, Johnson will
get feedback from customers
reminding him that B.J. Willy’s
pizza 1is, indeed, old-school.
Johnson recalled a recent visit
from a couple — the wife from
Italy, the husband from France.
Johnson said, “They said
they had not been able to get
pizza like this, outside of Italy.”

Enjoy these — and other
items — from B.J. Willy’s
menu:

B For an appetizer, try the Oyster
Shooter — a small oyster served
in a shot glass with a flavorful
combination of cocktail sauce,
horseradish and lemon — $1.99.

B Try B.J.’s House Salad with
romaine lettuce, iceberg lettuce,
mushrooms, cheddar cheese and
more in addition to your choice
of dressings — $5.99.

B [fyour mouth is watering for

a woodfired pizza, choose the
Italian Stallion. This pie is topped
with tomato sauce, mozzarella,
pepperoni, salami, prosciutto,
Italian sausage and red onions.

M [f a sandwich beckons you,
order the Cheese Steak Sand-
wich complete with thinly-sliced
grilled steak, sauteed sweet
onions, green peppers and melted
provolone —$9.99.

FREE °20 in GIFT CARDS
WHEN YOU SUBSCRIBE!

Subscribe to the Beaverton Valley Times or The Times
and discover your community!
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[] Beaverton Valley Times
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New Seasons Market Butcher Rod Neufeld is ready help customers with their choice of meat without antibiotics and growth hormones.

New Seasons Market —

Think of us as your neighborhood butcher
-

o What special services or

e products will customers
find when they visit New Sea-
sons’ meat department?

e We have a full-service

e meat and seafood depart-
ment staffed by a team who will
not only cut and wrap your meat
and fish, but offer suggestions
for preparation, share informa-
tion about the local ranchers who
raised the meat or fishers who
catch our fish, and prepare cus-
tom orders on request. Our staff
really cares about the quality of
the meat and seafood that we of-
fer, and we want to give our cus-
tomers remarkable, high-quality
food that’s been handled with
care.

o With now being peak

® barbecue season, what
suggestions to do you have for
your customers?

o Our selection of cuts that
e work great on the grill is
enormous. A Country Natural
Beef New York or top sirloin steak
makes a satisfying meal, and ribs

RO

slathered in sauce are a summer-
time must. Some people think of
tri-tip as more of a roast, but it’s
an ideal cut for grilling and can
feed a lot of guests at a barbecue.
Our house-made sausages come
in so many flavors, from brat-
wurst to chorizo, and varieties —
chicken, pork and lamb — there’s
truly something to please ev-
eryone. Our marinated skewers,
featuring beef, pork, chicken and
even salmon, are made in-house
daily ready for the grill. And our
good, old-fashioned burgers al-
ways taste delicious because our
beef is raised sustainably, on veg-
etarian feed without hormones or
antibiotics.

o What are your most
e popular meats and sauces
people can find at New Seasons:

o Chicken breasts are al-

e ways popular, because
they’re incredibly versatile. In
the summer we see lots of people
selecting our ground beef, which
we ground fresh on site daily for
burgers. Our homemade custom
burgers have also become cus-

1 Shoa
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tomer favorites. It’s hard to resist
our Bacon Cheddar Burger and
Blue Cheese and Thyme Burger.
The Teriyaki Beef Kabobs are
great, and anything with the
Asian Plum marinade is a win-
ner. We make all of our sauces,
marinades and rubs in-house,
and we’ll even pre-season our
customer’s meat at the butcher
counter — just ask!

o What is different about
¢ the quality of the meats
that you carry?

o All our meats are raised on

e vegetarian diets without
the use of hormones or antibiot-
ics, but what sets us apart are
the relationships with our pro-
ducers. We know the people who
raise the meat, and we call them
our friends. Everyone in the de-
partment, from the buyers to the
clerks, have the opportunity to
visit ranches and see first-hand
how well the animals are treated,
learn the importance of taking
good care of the land, and under-
stand that what motivates these
ranchers goes beyond money.

™ H b

Fresh salmon caught off the coasts of Oregon, Washington and British Colum-
bia is now available.

) S Savor the last of summer with
\ 4 = * _'lﬁ very : something new for your yard or patio. i
ISl L ° ~ Sunday thru Thﬁ?{dqy o The best 1s yet to be! Remember us / 205
- e :9:30 til Clos: for non-traditional wedding d { 4/

FOR GIFTS & HOME

for Fami
dnd Friends

T gifts, too!

Progress Ridge - Beaverton

15135 SW Barrows Rd., Ste 141
New Summer Hours: Mon-Fri 10-6; Sat 10-5; Sun 12-4

2, O
N LI
Woodfired Pizza & Pub

503-524-6616
www.aflairforgiftsandhome.com

399938.081612 PG

12345 SW Horizon, Beaverton (Progress Ridge)
503.747.7319

399273.061412PR



PROGRESS RIDGE TOWNSQUARE
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Discover Gluten Freedom at our

SUMMER GLUTEN-FREE
FOOD) [\

Tuesday, August 215t e 4-7pm
PROGRESS RIDGE

14805 SW Barrows Road, Suite 103 ¢ Beaverton, OR 97007 « 503.597.6777

i MEET OUR LOCAL VENDORS AND Enter to win a
SAMPLE THEIR PRODUCTS: $50

1 /
BOB'S RED MILL « GLUTEN-FREE GEM » OREGON CRACKER CO. gift card!
\ BETTER BEAN CO. « BETTY LOU’S « HARVESTER BREWING

We will hav®
Mountain Ctder CHEZ GOURMET » EENA KADEENA « CURIOUS FARMS
lue
. on tap & at the bar JENSEN'S BETTER BUNS « NEW CASCADIA TRADITIONAL
_— g BAVARIA MILLS « AND MANY MORE!
I
For information, email us at glutenfree@newseasonsmarket.com or call 503.597.6777 Ilrlr

Also: Nutrition Lectures from New Seasons Market Nutritionists
HEALTHY GLUTEN-FREE KIDS - 4:15pm, DIGESTIVE HEALING * 5:15pm,
BEYOND GLUTEN-FREE - INTRODUCTION TO THE PALEO DIET * 6:15pm

398528.081612PR

BEER & WINE TASTINGS
Friday, 8/17 ¢ 4-7pm

This exciting crop of direct-imported wines is from our friends at Small

Vineyards. Some of these wines have production runs as small as 100
cases, many frorn small and sustainable wineries around Italy. This is
one tasting you don’t want to miss.

Saturday, 8/18 ¢ 2-5pm

This Northwest cult producer will be bringing a full appointment of their
stellar wines. Always known for their bold blends, we will also taste varietal
wines of character and distinction.

Friday, 8/24 ¢ 4-7pm

NE Portland knows no finer than the good folks at Alameda. At 130 IBUs,
their Yellow Wolf Imperial IPA is one of the hoppiest out there, and the full

range of brews shows grace across all categories.

Saturday, 8/25 ¢ 2-5pm

Come have your ‘| was there when...” moment with the latest Portland

Keep informed on all the happenings at your Progress Ridge store!
juggernaut. Today we will have their IPA and dark saison, as well as a

Follow us on Twitter

@ProgressRidgeNS

special draft beer of the brewer’'s choosing.

Friday, 8/31 ¢ 4-7pm

Join the Progress Ridge Beer Department staff as we sample all of our

Sign up for eNews!

Peruse the latest specials, details about weekend tastings and more every week from the favorite canned beers. This W”dly pODUIar paCkage S perfect for all of

your holiday weekend plans, from the backyard, to the hiking trail, to
the boat!

comfort of your inbox. Scan the code to the right with your smart phone to sign up, or visit

NewSeasonsMarket.com/talk-with-us/e-newsletter

The ﬁce/w/&&mfore (. fown.

EASY & FUN TO SHOP - SENSIBLY PRICED « LOCALLY OWNED & OPERATED
K NewSeasonsMarket.com Find us on Facebook and Twitter g {3
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