
Naturally delicious
Nature’s Pet offers natural food for healthier pets  See Page 3

Make the day special by spending time with your daughter.

APRIL 2013

5 Add some green to both the inside and outside 
of your home by visiting the Wishing Well.

B.J. Willly’s stays local by serving up local wines 
and microbrews.

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 / W E S T  L I N N  T I D I N G S
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DiscoverDiscover
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 !

West Linn
Central Village
West Linn
Central Village

4 GiGi Salon takes care of the earth and 
customers, especially during the month of April.
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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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SUPPORT YOUR
LOCAL MERCHANTS

SUPPORT YOUR
LOCAL MERCHANTS

OPEN DAILY 
In Central Village

Neighborhood Pub
Happy Hour

Everyday 3-6pm
& 9:30pm-closing

9:30 til Close

22000 Willamette Drive
in Central Village
503.650.6020

39
88

19
.0
82

31
2

9:30 til Close

22000 Willamette Drive

for Family & Friends

Starting at
$29

Say thanks on April 24th. 

ORDER NOW 
FOR ADMINISTRATIVE 
PROFESSIONALS DAY

THANK YOU 
 BOUQUET
NEW!
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Visit us and

SAVE $5*
Coupon Code: wlcv0430

VALID ON ANY ARRANGEMENT OR DIPPED FRUIT BOX

Product shown is $39. Offer valid at participating locations shown. Valid on arrangements and dipped fruit boxes only. Offer expires 04/30/2013. Offer code must be used when placing order. 
Containers may vary. Delivery not available in all areas. Cannot be combined with any other offer, promotion, coupon or coupon code. Excludes tax and delivery. Not valid on previously 
purchased items. Acceptance and use of coupon is subject to all applicable laws. Void where prohibited. See store for details. EDIBLE ARRANGEMENTS® & Design and all other marks noted 
are trademarks of Edible Arrangements, LLC. ©2013 Edible Arrangements, LLC. All rights reserved.

To order, please call or visit:
21900 Willamette Drive #206 West Linn

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

503-533-4700 EdibleArrangements.com
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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: Though the chicken feet may look 
frightening, they are a healthy and natural option 
at Nature’s Pet Market, according to owner Mason 
Hartman. The store carries a wide variety of natu-
ral and wholesome food for pets.

2

Publisher:  J. Brian Monihan

Writers: Lori Hall, Barb Randall, Patrick 
Malee, Jillian Daley and Kara Hansen 
Murphey

Graphic Design:  Dan Adams

Photography:  Vern Uyetake

Advertising:  Patty Darney and J. Brian 
Monihan

Creative Services:  Cheryl Duval, Gail Park, 
Chris Fowler, Valerie Clarke, Cheryl Doug-
lass, David Boehmke, 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 (Willa-
mette Drive) this upscale 
retail center is perfectly 
positioned to serve one of 
the most well-educated 
and affluent areas in the 
greater Portland area.
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D
omestic animals might be more fa-
miliar with couches and chew toys 
than the natural wildlife recognized 
on Earth Day, but that doesn’t mean 

your pets should be left out of the celebration. 
Start by shopping local. Mason Hartman’s 

Nature’s Pet Market, 5656 Hood St., suite 101, 
is at the forefront of an evolving natural pet 
food industry that emphasizes a diet closer 
to what cats and dogs might eat in the wild. 
After decades of cheap corn- or wheat-based 
foods dominating the market, stores like Hart-
man’s are gaining ground by going back to the 
basics. 

If dogs and cats are predisposed to rely on 
a meat-based diet, why not 
offer that to them as part of 
an everyday diet? 

Nature’s Pet Market, 
with its expansive selec-
tion of natural foods, treats 
and toys, makes for a per-
fect place to get animals 
involved in the Earth Day 
spirit. If you’re not sure 
where to start, Hartman 
has some tips: 

Think like a carnivore.
For too long, Hartman 

said, mass market pet food 
has been made from the 
cheaper corn-, wheat- and 
rye-based ingredients, 
rather than meat or veg-
etables that dogs and cats 
naturally digest better. 

“You want something that is meat based,” 
Hartman said. “Definitely meat as a first in-
gredient, but the rest of the ingredient list is 
equally important, because whatever is not 
meat has to be a carbohydrate – the most com-
mon option in the lower-quality foods is to go 
with corn. Some other options can be peas or 
sweet potatoes … they offer a lot more nutri-
tion.”

Gauge your pet’s taste.
Pets’ eating habits are similar to those of 

humans, in that each taste pallet is a little bit 
different. Hartman stressed that it’s important 
to play a trial and error game with pets until 
finding exactly what fits their taste buds. 

“You have to find the right mix,” Hartman 
said. “Some dogs prefer white meats or red 
meats or some dogs prefer no carbs. Some dogs 
just want meat.”

All of which is to say that buying the most 
expensive bag of food doesn’t necessarily mean 
the dog will enjoy it. Frustrating as it might be, 
it’s worth taking the time learn an animal’s 
taste. 

Go local.
Nothing in Nature’s Pet Market comes from 

outside North America, and many of its raw 
meat and treat products are local. Northwest 
Naturals and Rad Cat Raw supply much of the 
raw meat product, and the store carries half a 
dozen local treat products including Snook’s 
Sweet Potatoes out of Estacada and Uncle Lar-
ry’s Pet Treats from neighboring Lake Oswego.

A fresh approach
Nature’s Pet market offers natural food and treats that make for healthier animals

“You have to find the right mix. Some dogs prefer white 

meats or red meats or some dogs prefer no carbs. 

Some dogs just want meat.” 

– Mason Hartman, Nature’s Pet Market owner

Nature’s Pet Market owner Mason Hartman sells 100 percent compostable bags of NutriSource dog food.

Nature’s Pet Market offers an array of natural pet treats, including local products like Snook’s Sweet Potatoes out 
of Estacada and Uncle Larry’s Pet Treats from neighboring Lake Oswego.

Sweat the small stuff.

If you really want to get in 
the Earth Day spirit, Nature’s 
Pet Market even offers 100 
percent biodegradable waste 
bags. The NutriSource food 
brand, meanwhile, comes 
in 100 percent compostable 
bags. 

To learn more about 
Nature’s Pet Market, visit 
naturespetmarket.com/
westlinn.

We feed
our animals...

503-650-0855
. . . where happy endings beginwww.Facebook/PAWSOregon.com
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Brought 
    to you by

at                                in Central Village
West Linn

EVERY SUNDAY 3-4pm

ADOPTIONS
OF DOGS & PUPPIES

3APRIL 2013

Nature’s Pet 

Market, with 

its expansive 

selection of 

natural foods, 

treats and toys, 

makes for a 

perfect place 

to get animals 

involved in 

the Earth 

Day spirit.

By PATRICK MALEE

Photography By 
VERN UYETAKE

etcetera...



GiGi Salon & Spa takes care of the earth and customers
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T
he stylists at GiGi Salon & Spa 
in West Linn aren’t only fo-
cused their customers’ looks 
and personal well-being. The 

salon’s efforts extend to the global com-
munity, through the products it uses and 
sells to awareness and fundraising cam-
paigns that take place throughout the 
year.

“The mission is to care for the world 
we live in,” said Kendall Ware, manager 
at GiGi. That goes beyond everyday ef-
forts like using energy-efficient light 
bulbs and products with recycled pack-
aging to supporting sustainability initia-
tives all over the planet.

April is Aveda Earth Month
This month is Earth Month at GiGi, 

an Aveda salon. For years, Aveda has 
dedicated April to supporting clean wa-
ter projects. Sales of the company’s spe-
cial Aveda Earth Month “light the way” 
candles go entirely to the Global Green-
grants Fund, an international nonprofit 
supporting clean water projects around 
the world.

According to the Global Greengrants 
website, the nonprofit partners with 
Aveda because both organizations value 
sustainability, and together they have 
protected more than 700 watersheds in 44 
countries. Work has included supporting 
efforts in China to oppose massive hydro-
electric projects in hopes of protecting 
rivers and lakes, helping to create sys-
tems providing freshwater to homes in 
Kenya and funding research on the envi-
ronmental impact of natural gas fracking 
in Argentina.

In addition, Aveda salons work togeth-
er regionally to support causes closer to 
home each April. This year, salons across 
the Pacific Northwest are raising money 
for Columbia Riverkeeper, which works 
to protect and restore the Columbia River 

through public education, grassroots ef-
forts, water monitoring and enforcement 
of environmental laws.

Salons plan their own ways to contrib-
ute to the regional cause. At GiGi, stylists 
are donating various services that will be 

raffled off to customers who buy tickets 
at the end of the month.

“Clean water is the basis of health,” 
said Becky Bryant, services manager at 
GiGi.

In addition, the salon will raffle off a 
basket filled with Aveda’s eco-friendly 
products. Customers can buy tickets for 
$5 and up for the services raffle and for 
$10 and up for the basket. The prizes will 
be raffled off at the end of April.

Environmental endeavors happen 
year-round

The company’s commitment to the en-
vironment isn’t limited to April. Sustain-
ability is a goal year-round and spans 
Aveda’s services and products.

Customers at GiGi can bring hard tube 
and bottle caps – the type that can’t be 
recycled at the curb – into the salon and 
spa, which sends them to Aveda to recy-
cle. Aveda’s product packaging is made in 
part from those recycled materials.

Although other product lines might 
claim to be “natural” while using just 2 
percent or 3 percent natural ingredients, 
Aveda’s are the real thing, Ware said, 
noting the products are made from or-

ganic ingredients whenever possible.
That means Aveda’s hair care, skin-

care and makeup products are almost 
entirely naturally derived, meaning they 
are mostly plant and flower based, and 
mostly from plants and flowers grown 
without chemicals, Ware said.

Added Bryant: “They’re always trying 
to come up with a way to derive things 
from a plant or flower that another com-
pany might use a petrochemical for.” 
Even the permanent hair color is 96 per-
cent naturally derived.

Bryant said Aveda is the No. 1 pur-
chaser of organic ingredients as far as 
beauty companies go. Its products smell 
a bit more “earthy” than others, she add-
ed, because the aromas aren’t synthetic. 
Instead, they’re typically made from bo-
tanicals such as lavender. The fresh and 
natural scents are one of the most notable 
differences about the experience at an 
Aveda salon, she said.

Facials are also a little different than 
what you might find elsewhere. There are 
no microdermabrasion, chemical peels or 
laser treatments because the employees 
at GiGi don’t use any machines. Instead, 
Bryant said, the facial treatments are 
more about “rebalancing – taking a holis-
tic approach.”

Giving back
The company strives to use fair trade 

sources for raw materials and to support 
communities, buying lavender from a 
long-held family farm and essential oil 
distillery that provides jobs to a village in 
Bulgaria, and sourcing holiday wrapping 
paper from sustainable papermakers in 
Nepal.

The raw ingredients are then used in 
products made in the company’s United 
States factory, which relies on wind-gen-
erated power for electricity, said Ware.

“They stand by what they say,” she 
said, noting Aveda in the past has discon-
tinued relationships with suppliers found 
to violate its values or mission. “They 
take it seriously.”

Above all, she said, the company en-
courages its salons and their employees 
to really “give back.” 

For example, GiGi held a “cut-a-thon” 
last fall to raise money for Bolton Prima-
ry School, just down the street in West 
Linn. GiGi also works to raise awareness 
of breast cancer each year.

Bryant said community involvement 
is important, especially because many of 
GiGi’s stylists live nearby.

“We try to involve ourselves in the 
community when we can,” she said. “It 
keeps us involved and aware of what’s 
going on in the world around us.”

GiGi is located in West Linn Central 
Village, at 22000 Willamette Drive. For 
more information, visit gigisalonspa.
com or call 503-655-2433.

GiGi Salon & Spa will auction 
a basket containing more 
than $100 worth of earth-
friendly Aveda products at the 
end of April to raise money for 
Columbia Riverkeeper.
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Protecting 
  the planet

By KARA HANSEN MURPHEY

Robyn Plute, an esthetician at GiGi, uses Aveda products for treatments with plant- and flower-based 
products that are free of harmful chemicals.

Robyn Plute performs a facial to exfoliate skin and remove impurities.
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Kimberly R. Wright, DMD, MAGD

General Dentist

1554 Garden Street, Suite 104
West Linn Central Village
Located behind Market of Choice & Key Bank on Hwy 43

503.655.9300

• Are anxious in the dentist’s chair
• Have sensitive teeth
• Have a low pain threshold
• Dental visits make you anxious
• Need a large amount of dental 

work completed

Relaxation techniques utilized 
for those who:
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Come experience 
authentic Thai dishes 
prepared with the 
freshest ingredients 
and enjoy the 
hospitality from 
our friendly 
staff. 

21900 Willamette Drive
West Linn 503-303-4246

www.thailinnrestaurant.com

• Monday - Saturday 11:00am to 9:30pm 
• Sundays 4:00pm to 9:30pm

FREE Appetizers
(Value up to $7 per appetizer)

With Purchase of Two Dinners
plus Two Beverages
Offer expires May 15, 2013

Y
ou could experience Earth Day every day if you 
make even one trip to Wishing Well Floral and 
Garden Art. The fragrance of the flowers and 
plants everywhere give you a sense of healthful-

ness and well-being.
“We crave nature – it’s in our DNA,” said Janine Voll, 

who has owned the business for almost 18 of the company’s 
60 years. “Plants make you feel happy and healthy and in-
crease productivity.” 

Daffodils and tulips are starting to wane, but Voll has 
plenty of suggestions for the next blooms to add to your 
home and garden. However, she suggests first that you “go 
green” and recycle those waning bulbs by planting them in 
planters or in the ground outside — they will bloom again 

in the fall. Same goes for 
Easter lilies when they’ve 
run their course.  

“Easter lilies will come 
back bigger and better in 
the fall if you plant them 
now in pots in semi-shade. 
It’s worth the effort,” she 
said.

Voll said there are many 
plants that are perfect to 
enjoy both in and outside 
at this time, including aza-
leas, hydrangeas and cycla-
men, all of which come in a 

variety of colors. She suggests that azaleas need to be ba-
bied through the summer months.

“Keep that root ball wet and you will have an evergreen 
perennial shrub that will last for years,” she said. 

Hydrangeas are easy care plants that thrive in semi-
shade. Ideally, hydrangeas would be planted where they get 
morning sun and afternoon shade. Hydrangeas’ color is de-
pendent on the acidity of the soil in which it grows; most in 
this area are blue and stay blue. To keep pink hydrangeas 
pink, Voll suggests putting garden lime in a circle around 
the plant. 

Cyclamen do best in low shade areas and are great to use 
as ground cover.  

Another hardy plant that will last through the first frost 

is the garden mum.
Miniature roses are popular houseplants but they do 

equally well outside. 
“They are tough,” Voll said. “Tend to them just as you 

would the big ones.”
Voll said her house has plants everywhere. For those 

who forget to water plants she suggests they try a terrar-
ium, which requires absolutely no care at all.

“These are zero care! If you have a tight fitting lid, they 
water themselves,” she said.

“Succulents are good indoors and out, too. They are very 
happy in sunny areas.”

Take a stroll through Wishing Well and you will leave 
with ideas for greening your house and yard.

“Come and talk! It’s good to plant something. It will 
make you happy!” said Voll.

Wishing Well Floral and Garden Art, located at 5656 
Hood St., suite 108, is open Monday through Friday 10 a.m. 
to 6 p.m. and Saturday 10 a.m. to 5 p.m. The shop is closed 
on Sunday. The phone number is 503-557-3823.

Janine Voll said that kalanchoe, 
left, require zero care and come in 
many colors. African violets are a 
good plant to pot with them.

Surrounding yourself with plants 
makes you happier, more productive

Janine Voll, owner of Wishing Well Floral and Garden Art, says people 
are happier and more productive when they are surrounded by plants 
like these hydrangeas.

Orchids are elegant flowers that require minimal care, making them 
perfect to give as gifts to co-workers and friends.

////

////
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By BARB RANDALL

Voll said there are 

many plants that are 

perfect to enjoy both in 

and outside at this time, 

including azaleas, 

hydrangeas and cyclamen, 

all of which come in a 

variety of colors.

Hydrangeas are 
easy care plants that 
thrive in semi-shade. 

Ideally, hydrangeas 
would be planted 
where they get 
morning sun and 
afternoon shade.

GREEN is good for us



Learn more
Brian “B.J.” Johnson and 
Jeff “Willy” Williamson 
founded the B.J. Willy’s in 
historic downtown West 
Linn in 2009, and the other 
locations followed. There’s 
also a B.J. Willy’s pizza joint 
in Beaverton.

For more information 
about B.J. Willy’s, visit 
bjwillys.com.

WEST LINN
West Linn Central Village Center

22000 Willamette Dr, Ste 107
West Linn, OR 97068

Call now to book your session and let 
us handcraft a massage just for you!

503.722.8888

elementsmassage.com/westlinn

PER SESSION

$49 MAY NOT BE COMBINED WITH OTHER 
OFFERS.  
LIMIT 3. EXPIRES 5/30/2013.

MASSAGE 
GIFT CARDS 

55 MINUTE SESSION 

GIVE THE GIFT OF MASSAGE THIS MOTHER’S DAY
IT’S MOM’S TIME...

Find out why people love Elements! 
Check out our reviews at ELEMENTSMASSAGE.COM/NPS
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B
.J. Willy’s is a local staple with a 
community bent.

The three-location eatery 
boasts two West Linn locales, 

B.J. Willy’s Public House & Eatery on Wil-
lamette Falls Drive in the historic district 
and B.J. Willy’s Woodfired Pizza & Café 

on Willamette 
Drive.

What makes 
B.J. Willy’s 
stand out is 
not just a tasty 
menu with 
spicy offerings 
such as the Five 
Alarm Pizza 
and 9-1-1 Burger. 
The restaurant 
also makes a 
special effort 

to carry local wines and beers – offering 
more than imported reds and whites from 
thousands of miles away or a mass-mar-
keted, watery brew.

Pete’s Mountain and Oswego Hills vine-
yards and wineries in West Linn have 
earned spots on the menu. Two-thirds of 
the brew on tap is reserved for microbrews 
crafted in the Pacific Northwest. The big-

ger brands, such as Budweiser, remain an 
option for those who crave them, said Kris 
Campbell, bar manager of the historic dis-
trict B.J. Willy’s.

When the farmer’s market vendors set 
up their canopy tents and tables, Camp-
bell adds local fruit to his cocktails, add-
ing freshness to raspberry lemondrops, 
blueberry muddled mojitos and margari-
tas, which traditionally include lemon and 
lime juice.

“We’re very consistent with our food 
and drinks,” he said. “You know if you get 
something good one day, it will be as good 
in two weeks.”

Cassy Gerhart, general manager of the 
Willamette Drive locale, said it’s impor-
tant to buy local.

“We’re a small business, and our com-
munity supports us a lot, so it’s important 
for us to give back in the same way,” Ger-
hart said. “And, the bottom line is, it’s just 
good stuff. It’s a good value. It’s a good 
product all together.”

The local focus makes B.J. Willy’s dif-
ferent than the usual restaurant, but its 
clientele also adds to its character, she 
said. Everybody knows everybody.

“It’s just like one, big family, and it’s 
so warm and welcoming,” Gerhart said. 
“Sometimes it just seems like you’re going 
to your home to eat.”

Bartender Josh Bihl pours a beer at the B.J. Willy’s on Willamette Drive.

Pete’s Mountain Vineyard and 
Winery in West Linn is among the 

local offerings at B.J. Willy’s.

Take a walk on the local side
B.J. Willy’s supports local beer and wine makers

By JILLIAN DALEY

What makes B.J. 

Willy’s stand out 

is not just a tasty 

menu with spicy 

offerings such as the 

Five Alarm Pizza and 

9-1-1 Burger.

Photography By 
VERN UYETAKE
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NAME ________________________________________________________________________________________

ADDRESS _____________________________________________________________________________________

CITY __________________________________________________________________  ZIP ______________ 

PHONE _______________________________________________  E-Mail_____________________________

09CV3

YES✔

Card No. ______________________________________________ 

Exp. Date ________________________Start Date ______________

One year just $15 (Regular price $34)  (Must be Prepaid)

Check       Visa       MC       DISCOVER       AmEx

Believe it!
Subscribe for $15 a
year and we’ll send 
you a $10 gift card

to B.J. Willy’s.

SUBSCRIBE
FOR $5.00
-basically!

 

Circulation
Attn: Gini Kraemer
PO Box 22109
Portland, OR 97269
Phone: 503-546-9816
GKraemer@CommNewspapers.com                      

Mail to:

SIGN ME UP FOR 
THE TIDINGS!

One year subscription purchase only.
Local subscribers only.

and receive a Gift Certifi cate from B.J. Willy’s

• Health & Wellness
• Family & Fun
• Athletic Enhancement
• $20.00 for 1 Month*
• FREE Uniform*
Offer for new 
students only

In Central Village West Linn
5656 Hood Street  503.908.0784
www.one-taekwondo.com

ONE 
TAEKWONDO 
Academy

Check Out Our 

Enrollment 
Special
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market of choice’s ‘eco efforts’ make sustainability a priority

S
alad greens are not the only kind 
of green you will find at Market of 
Choice. From the kitchen to the flo-
ral department and even in the re-

strooms, employees work hard to reduce, 
reuse and recycle.

Market of Choice makes sustainability a 
priority from the smallest things like BPA-
free receipt tape to larger things like com-
posting in every department.

“There’s so much trim when produce 
comes in,” said Bulk Foods Manager Anne 
Marie Bracco, who is also an Eco Efforts 
team member. “It’s a huge portion of our 
waste.”

Composting drastically cuts down on 
the waste Market of Choice puts in land-
fills. In 2012, the Eugene Market of Choice 
location composted 156 tons of food waste 

and had 165 tons 
of garbage.

“It fills part 
of the cycle of 
supporting lo-
cal folks. We’re 
looking at how 
we participate in 
distribution, engi-
neering and end 
life of products,” 
Bracco said.

She said Mar-
ket of Choice 
strives to divert 

as much waste as possible by donating 
outdated food to local groups. Montessori 
schools pick up old floral bouquets and 
repurpose them and the West Linn Adult 
Community Center will replant wilting 
plants and bring them back to life.

In the bakery, the large 5-gallon buck-
ets containing ingredients that come in 

are refilled with old coffee grounds, which 
are then given to customers to use in their 
gardening. Master Gardeners come in and 
take green waste for composting.

“We make a lot of West Linn connec-
tions,” Bracco said. “It’s very personal.”

Market of Choice is not only concerned 
about producing less waste, but also about 
preserving energy. All of the freezer and 
cooler lights have been switched to LEDs, 
which last much longer and use less en-
ergy.

In the bakery, they use biodegradable 
baking molds that are also part of the final 
packaging. This eliminates metal baking 
pans, which means desserts can be baked 
at lower temperatures and there are fewer 
pans to wash, taking less water and en-
ergy.

The biodegradable coffee cups in the 
coffee shop are made from corn and re-
quire less energy to make; the salad bar 
and pizza boxes are made from 100 percent 
recycled paper.

The cleaning products used to keep 
Market of Choice spotless are also earth-
friendly, and cleaning product containers 
are refilled rather than replaced, accord-
ing to Scott Cook, Market of Choice sus-
tainability coordinator.

To reduce emissions, Market of Choice 
has a “no idle zone” behind the store where 
delivery truck drivers must turn off their 
engines. Also, using as many local vendors 
as possible cuts emissions.

“We choose vendors who are ecological-
ly friendly,” Bracco said. “Even the buying 
choices we make makes us stand out. It’s so 
ingrained into what we do.”

Sometimes, though, it is about the 
things you don’t find at Market of Choice. 
The store has been a trendsetter for years 
now by not using plastic bags since 2008. 
Instead, the store uses paper sacks that are 
100 percent recyclable, compostable, reus-
able and are made with wood fiber recov-
ered during the manufacturing process, 
according to the Market of Choice website.

Another more stylish choice is the re-

usable Market of Choice art bags, which 
are 100 percent recyclable and made from 
nonwoven polypropylene. A portion of the 
sales of these bags goes toward supporting 
local arts programs.

Just recently, Market of Choice selected 
the Clackamas County Arts Alliance to be 
a recipient of the proceeds from the bags.

“We understand that the Arts Alliance 
was created to support, develop and pro-
mote access to arts and culture in Clacka-

mas County. And it’s a mission we’re excit-
ed to help support. For each beautiful bag 
sold in our West Linn store, $1.50 will go to 
support the Arts Alliance. These sensible 
shopping bags also make greats totes for 
art supplies, books and more, so be sure to 
purchase several,” said Lyn Ryse, Market 
of Choice marketing director.

To learn more about Market of Choice 
and its “Eco Efforts,” visit marketofchoice.
com/eco-efforts/our-eco-efforts.
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From green beans to green technology
By LORI HALL

Market of Choice 

makes sustainability 

a priority from the 

smallest things like 

BPA-free receipt 

tape to larger things 

like composting in 

every department.

Anne Marie Bracco, left, and Brianna Lopez show 5-gallon containers filled with used coffee grounds that 
Market of Choice gives to residents and garden clubs for their gardens.

Floral Manager Brianna Lopez tosses excess dirt 
from a plant into the compost bin. Market of 
Choice works with area Montessori schools and 
the West Linn Adult Community City to repurpose 
plants and flowers that can no longer be sold.

Even the old plants and flowers that cannot be sold 
are composted at Market of Choice. Here, Anne 
Marie Bracco, bulk foods manager, places some 
flowers in a composting bin.



My Market, My C
My Savings

Food for the Way You Live®

WEST LINN  – 5639 Hood St. (503) 594-2901
SW PORTLAND  – 8502 SW Terwilliger Blvd. (503) 892-7331
ASHLAND – 1475 Siskiyou Blvd. (541) 488-2773
CORVALLIS – 922 NW Circle Blvd. (541) 758-8005
EUGENE
DELTA OAKS  – 1060 Green Acres Rd. (541) 344-1901 
WILLAKENZIE – 2580 Willakenzie Rd. (541) 345-3349
FRANKLIN – 1960 Franklin Blvd. (541) 687-1188 
WILLAMETTE – 67 W 29th Ave. (541) 338-8455
The majority of our stores are open from 7 am - 11 pm daily
Our Franklin store hours are 7 am - 12 am 
Not all ad items are available at our SW Portland Store.
We reserve the right to limit quantities.

*

*

M RKET CHOICEOF

ALL NATURAL PAINTED HILLS
Boneless Beef 
Flat Iron Steaks
These restaurant-quality steaks are excellent with 
roasted green beans and potatoes. Beef raised inroasted green beans and potatoes. Beef raised in 
Oregon that’s 100% vegetarian fed c and antibiotic
free. SAVE $3 lb 5.999 blblb

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

4944949¢¢lbb¢¢lblb

Newman’s Own Pasta Sauces
15-24 oz – Create an Italian feast with these scrumptious 
sauces that belong on noodles or polenta. Try Cabernet 
Marinara, Alfredo, Italian Sausage and Peppers,
Sockarooni and other select varieties. SAVE $1.80

11..99999

Carlson Nutritional Oils and Supplementson Nutritional Oils and Supple
Save on the entire line of products by Carlson, which specializes in 

pppp
Norwegian fish oils, special formulas and natural-source vitamins E 

y

and D.

Save 2020%%

 Weekly Web Specials

www.marketofchoice.com

Biokleen Laundry Powder
10 lb – Gentle on the environment yet effective 

yy
on tough stains and odors. SAVE $4

1111..99999

Organic Valley MilkO ll lk
½ gal –

gg
 Milk produced by family farmers in harmony

yy
with nature and free of antibiotics, synthetic hormone

y y y

and pesticides. Whole, 2%, 1% or Skim. SAVE 49¢

22forfffo 77777
Hansen’s 
Natural and Diet Sodas
6 pk – Premium natural sodas with no artificial 
colors, flavors, preservatives or caffeine. Crack open 
a can of Cherry Vanilla, Diet Cola, Key Lime Twist, 
Mango Orange and other select varieties. SAVE $1.19

2 22forffoforor$$$$$$55
Rising Moon Organics Pastasi i M O i P t
8 oz – Delectable pastas bursting with rich, organic 
ingredients. Choose from a select variety of flavors. 
SAVE $1.20

22..99999

Market Bakery French Bre
Baked fresh daily in your Market Bakery, this 

y
r

delicious bread is crusty on the outside, soft on the 
y y

inside. SAVE 50¢ 9999¢¢

Driscoll s Strawberries
1 lb – Loaded with vitamin C, folate, fiber and potassium, 
each Driscoll strawberry is handpicked and meets standards 
for sweetness, size and color.

2 22222forffoforor$$$$55

Orgarganically Grown nically Grown
Fuji Apples
Keep the doctor away by eating apples, which 
can increase bone density, lower bad cholesterol 
and protect brain cells from free radical damage.

yy

999999¢¢ bbblblblb

y 
es 
y

ead
s 

2.999lblb

NATURAL BONELESS CENTER-CUT
Pork Loin Chops
Value pack – For an easy-to-prepare, mid-week 
dinner simply season chops with salt and pepperdinner, simply season chops with salt and pepper, 
pan sear and serve with your favorite sides.
SAVE $2.50 lb

DDreyer’s ’ IIce CreamsC
48 oz –

y
 One scoop of this creamy, dreamy frozen 

dessert won’t be enough! Choose from a wide variety 
y y

of select Classic, Fun, No Sugar Added, Sherbet and 
Slow Churned flavors. SAVE UP TO $3.50

22..99999

GOOD THRU DATES: APR 16 - APR 22, 2013

Superfood Kale Salad
Market Kitchen 

Incredibly hearty, healthy and satisfying, enjoy every 
bite of kale, edamame, wheat berries,  
flax seed, blueberries, almonds, quinoa  
and goji berries dressed with a green tea  
and pomegranate dressing. SAVE $1 lb 7.99

lb
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