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Making your life easier!
The team at New Image Laser Hair Removal is ready to help.
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Discover great service and rates at Rivermark
Community Credit Union.
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Get your growler on.
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New holiday menu? Think New Seasons.
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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-ofthe-art Luxury Theater.

20% OFF

All Laser Hair Removal Services!
Package of 6 sessions
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More size options available, see website for more information

TEAL

Medium area (extended bikini, shoulders)...reg. $399...........$319

ROUND-A-BOUT

BA

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

(front or back of neck, underarm, bikini line, and two facial areas)

SW

.......$159
Extra small
Small area...reg. $299 ..................................$239
area...reg. $199 (lip, chin, hand or mid-brow)

All new services receive a complimentary consult
HURRY! OFFER EXPIRES DECEMBER 31, 2013
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NEIGHBORHOOD PUB
HAPPY HOURS
Everyday from 3 to 6pm
Sunday thru Thursday
9:30 til Close

LIFE IS BETTER . . .
Especially if your toes are warm and dry

NOW
OPEN DAILY
In Progress Ridge

402841.091312 PR

12345 SW Horizon, Beaverton (Progress Ridge)
503.747.7319

Happy Birthday
Sweet Siren!

Come see boots from
,
and more!
,

It’s been 2 wonderful years.

. . . because even when it’s cold
your feet should feel toasty and dry!

14925 SW Barrows Rd., #105 | Beaverton, OR | 503.746.4609
Hours: Mon-Sat 10-7, Sun 11-6

www.whentheshoefits.com

449864.111413 PR

Premium Comfort Footwear & Pedorthic Center

Please help us celebrate

Saturday, November 23rd,
10 am - 8 pm
Drawings, goodies and more!
Progress Ridge Town Square

12325 SW Horizon Blvd. Suite 31 • Beaverton, OR 97007
503.716.8182 • Hrs. M-S 10-6 Sun. 11-5

449875.111413 PR

Sweet Siren Boutique
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Great service, great rates and a
great member of the community
Rivermark Community Credit Union brings a
positive approach to money management
By SCOTT KEITH

W

ith the onset of the
holiday
season,
people will soon be
opening their wallets to pay for Thanksgiving dinners and Christmas gifts.
Once the season is over, however, it’s back to the discipline of
saving money. Rivermark Community Credit Union at Progress Ridge
TownSquare is ready to help out
with a customer-friendly attitude.
“We’re owned by the membership,” branch manager Randy Bresee said. “We’re a not-for-profit
financial organization. We try and
return the profits from the credit
union back to the membership in the
form of lower loan rates.”
Rivermark offers a full line of services for its Beaverton customers,
including free checking accounts,
Visas, car loans, home equity loans,
and mortgage loans.
Customers who can’t make it into
the branch can still be “virtual” customers.
“We have put a lot of resources
into the mobile side of things,” Bresee said. “If a member has a smart
phone (such as an Android or
iPhone) – they can do deposits, they
can take pictures of the checks, they
can sign loan documents. They can
do most anything they can do in
the branch. Over the last couple of
years, we’ve opened literally thou-

family.
“We can take care of all their financial needs. We’ll do anything we
can to help them be established and
to grow with the community.”

sands of ‘virtual’ branches through
the use of the technology.”
As if great service wasn’t enough,
Rivermark Community Credit
Union also enjoys contributing to
the community.
“Any kind of activity, neighborhood events, things like that, we
want to participate in those and
we want people to know that we’re
here,” Bresee said.
One example is the School Savers
program at Nancy Ryles and Scholls
Heights elementary schools.
“One day a month, we go into these
schools (banking day),” Bresee said.
“The kids can open accounts with
us – it’s a great educational way of
teaching kids, starting at a very early age, how to save.”
However, their biggest fundraiser
each year is the Dough for Doernbecher event.
“Last year, we raised over $50,000
for Doernbecher,” Bresee said.
It’s this type of community involvement and great service that
is generating great word-of-mouth
buzz, bringing more customers
to the Progress Ridge Rivermark
branch.
“If we do a good job in helping
new members come in, they go out
and they tell five other people in the
community,” Bresee said. “Those
five people come in and they tell ten
more people in the community.”
Bresee wants members to feel
that they’re a part of the Rivermark

etcetera...
n In collaboration with the Safeway bread plant in Clackamas,
Rivermark Community Credit
Union has launched the 2013 Dough
for Doernbecher program. Every
year, the Safeway plant mixes more
than 30,000 pounds of dough. Rivermark members can order sugar
and chocolate chip cookie dough in
five-pound increments. Ordering,
via the Rivermark website, started
Nov. 1 and shuts off Dec. 5. The
dough will be available for pickup at
Rivermark branches Monday, Dec.
9, noon to 5 p.m., and Tuesday, Dec.
10, 9 a.m. to 5 p.m.
n The cookie bake is Sunday, Dec.
8. Space for the tables goes fast, so
reserve early. Put in your orders for
the cookie dough early, since the
dough can sell out. Last year, Rivermark raised just over $50,000 for
Doernbecher Children’s Hospital.
For more information, call Rivermark Community Credit Union,
Progress Ridge branch, at 503626-6600 or visit them on the web
at: www.rivermarkcu.org

Pam who is an account officer with Rivermark Community Credit Union demonstrates
how easy it use deposit a check with an iPad.
Photography by JAMIE VALDEZ

Your neighborhood Ace Hardware is locally owned and operated.

®

SHOP SMALL

TO SUPPORT YOUR
LOCAL COMMUNITY
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Progress Ridge Ace Hardware
14805 S.W. Barrows Rd., Ste. 101, Beaverton, OR 97007

Ace stores are independently owned and operated; offers and/or Ace Rewards® benefits are available only at participating stores. The prices in this advertisement are
suggested by Ace Hardware Corporation, Oak Brook, IL. Product selection/color, sale items, prices and quantities may vary by store. This advertisement may also
contain clearance and closeout items and items at Ace everyday low prices. Red Hot Buys listed in the advertisement will extend through December 1, 2013. Some
items may require assembly. Return and “rain check” policies vary by store; please see your Ace store for details. Product selection and prices at acehardware.com
vary from those in this advertisement. Ace is not responsible for printing or typographical errors.
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Get yourgrowleron
The Growlerie will appeal to novice beer
drinkers and self proclaimed experts alike
By SCOTT KEITH

What sets The Growlerie apart from a
typical pub is that customers can
bring in re-usable half-gallon bottles
called “growlers” and take home the
beer of their choice.

B

eaverton beer sippers have reason to
celebrate as Progress
Ridge
TownSquare
welcomes a new tenant, The
Growlerie.
The business, with the catchy
phrase of “Craft Brews On Tap
To Go,” will feature craft beer,
craft hard cider, and kombucha
(a brewed tea) on tap. On any
given day, customers will find 40
products. Most of the featured
beers will come from Oregon
and all the taps will be rotated,
resulting in different products
every week.
“We’ll probably have six or
eight Portland breweries represented,” said Derrell Ness, one
of the four owners of The Growlerie.
What sets The Growlerie
apart from a typical pub is that
customers can bring in re-usable half-gallon bottles called
“growlers” and take home the
beer of their choice. Patrons
may bring in their own growler
or purchase one at The Growlerie. If you don’t quite have
your neighbor’s thirst, two-pint
“growlettes” are offered.
“It’s a tap room to go,” Ness
said.
Of course there’s still the option of consuming beer at The
Growlerie.
“We’ll have some seating. In
the summer, we’re going to have
some tables outside overlooking
the lake,” Ness said, adding that
light foods, including specialty
cheeses and meats, will be offered.
He hopes The Growlerie will
help Oregonians learn about
beer, a beverage that is increasingly putting Oregon on the
map.
“We’re not just out to sell beer
to people who are already drinking beer every day. A lot of people are kind of intimidated by
the hundreds of different beers
available out there,” Ness said,
pointing out that people can
learn what makes an IPA an IPA
or learn the difference between
a golden and an amber ale.
“Every beer has a story. It’s
great to know who made it, what
they were trying to accomplish,”
he added.
Ness is happy to be opening
his business at Progress Ridge

TownSquare.
“I think it’s a perfect place for
us,” Ness said. “We were very
deliberate about choosing this
as a location for our store. The
neighborhood is welcoming. It’s
an exciting place. There’s a lot of
enthusiasm.”
The Growlerie wants to embark on a “community building”
mission to bring people together.

“We’ll have tastings. We’ll
have a lot of events with different breweries coming in to
educate people about what they
make.”
Ness wants his customers to
feel welcome.
“We’re there to educate
you and introduce you to new
things,” Ness said. “We’ll have
something for the first-timer to
the most hard-core beer geek.”

Besides a glass of ice cold Hop Head Red beer, you can enjoy a wide array of Northwestern microbrews, wine, cider and kombucha at The Growlerie.

The Growlerie owners Jamie Agidius and Derrell Ness are pleased to offer customers up to 40 different drinks on any given day.

etcetera...
The following are fun facts, courtesy of Derrell Ness, owner of The Growlerie:
Tips to store:
n Keep Chilled
n Keep out of direct sunlight
n Best if consumed within 48 hours
Fun fact: Our cooler is designed to store 1,500 gallons of beer
Growlerie (Growlery) is an archaic word defined as a place of retreat
You may call The Growlerie at 503-469-2932
Visit The Growlerie online at: thegrowlerie.com

“Every beer has a story.
It’s great to know who
made it, what they were
trying to accomplish.”
— Derrell Ness

Photography by JAIME VALDEZ

www.beavertoneye.com
503-350-2727

November:

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

450568.111413 PR

Diabetic Eye
Disease Month
Use your FSA for the medical
and vision eye exams, glasses,
sunglasses, and contact lenses.

20% Off

$

• COUPON •

40

00

Off

of any complete pair of
glasses, if no insurance

of any Lafont, Oakley, and
Silhouette, frames

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

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

Exp. Date: 12/31/2013.

Exp. Date: 12/31/2013.

We wish all of you a Great Thanksgiving
and Happy Holidays!

Located in Progress Ridge
15151 SW Barrows Road, Beaverton • 503.469.2932
450570.111413 PR

• COUPON •

40 Taps of Craft Beer, Cider, Kombucha!
Take a Growler to go or have a pint and stay awhile.

Give the gift of great craft beer
with a gift card or starter kit
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Making your life easier?
The experts at New Image Laser Hair Removal can help

Convenience alone isn’t
the only reason women
come in to New Image.

By SCOTT KEITH

T

he new year isn’t far away, which
means that people will soon be
thinking about their New Year’s
resolutions.
If Jan. 1 is too long to wait to get a new,
more attractive look, then make a trip to
New Image Laser Hair Removal at Progress Ridge TownSquare in Beaver“The convenience
ton. They can help
of not having
you address nagdaily maintenance ging issues such
is one of the main as unwanted body
hair and pesky age
reasons women
spots.
come in here.”
New Image La– Jeff Sweet
ser Hair Removal
removes unwanted
hair through a process called Intense
Pulsed Light, or IPL.
“IPL produces a high-energy light
source that is absorbed by the melanin in
the hair – that disables the hair follicle at
the bulb,” said Jeff Sweet, owner of New
Image.
Another service offered is IPL photo facials.
“IPL photo facials work on the same

Master Laser Technician and Esthetician Renee
Garienger treats a client with Photofacial therapy.

nience for them.”
While nearly all New Image Laser Hair
Removal clients are women, men are welcome as well and, yes, men can also have
self-esteem issues.
“Men who have unwanted body hair, we
find that most women find that unattractive in a man,” Sweet said. “To be able to
help them can help their relationships with
their spouses and significant others.”
New Image Laser Hair Removal offers
high-end services at affordable pricing
and Sweet seeks complete client satisfaction.
“We want to offer the best of all worlds
here.”

New Image Laser Hair Removal Owner Jeff Sweet and Master Laser Technician and Esthetician Renee
Garienger are ready to help with laser hair removal and light based aesthetics.
principle of using a high-energy light
source, but the quality of the light is a little
different,” Sweet said, adding that the idea
is to reduce or completely eliminate dark,
aging spots.
In addition, New Image Laser Hair Removal has opened up an advanced aesthetics room to do a variety of different
advanced aesthetic procedures including
chemical peels and photo facials.
Sweet highlighted some of the benefits
IPL therapy can have for women.
“The convenience of not having daily
maintenance is one of the main reasons
women come in here,” he said. “One of the
side benefits is the skin where they have
been treated is much, much smoother than
it was before and so they don’t have the
daily regimen of trying to maintain their
hair growth.”
But convenience alone isn’t the only rea-

son women come in to New Image.
“About half of our women clients come
in out of cosmetic convenience – the other
half come in with problematic hair,” said
Sweet. “When women are menopausal or
in adolescence, their body produces more
hair, hormones are much more active. It
can become problematic hair.”
Of course getting rid of problematic, unwanted hair growth can be a huge boost to
a woman’s self esteem.
“We’ve had women who have actually
broken down in tears over issues with
unwanted hair in areas that are visible
to people,” said Sweet. “They are grateful to have an alternative to get rid of that.
Some of the problems that we see are when
women have to attend to facial areas with
shaving daily. It’s very irritable to the
skin. It can create rashes, ingrown hairs
and acne. To get rid of that is a huge conve-

etcetera...

n New Image Laser Hair Removal is offering 20 percent off all services through
the holidays and 10 percent off any gift
card purchases.
n Payment plans are offered with an
affordable pricing structure and an easy
payment plan.
n New Image Laser Hair Removal offers
a comprehensive, convenient, online
scheduling program.
n Treatment times can be 15 minutes to
an hour, depending on the service.
n A master aesthetician on staff
n Free 30-minute consultations with
their esthetician is recommended by the
owner.
Give New Image Laser Hair Removal a
call at: 503-530-8317
Visit them on the web at:
newimagelhr.com

Delicious,
Authentic
Japanese
Cuisine
SUNDAY & MONDAY SPECIAL

ONE FREE KID’S MEAL
WITH A $25 PURCHASE

MONDAY - THURSDAY
450569.111413 PR

HAPPY HOUR
4:30 - 6PM

Monday – Friday: Express Lunch & Lunch Specials
15135 SW Barrows Rd., Ste 145 (Progress Ridge Plaza in Beaverton) | 971-246-5629 | www.nikkisushisteak.com
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New holiday menu?

Think New Seasons

From turducken to sourdough,
the staff at New Seasons is
here to help

By SCOTT KEITH

the sparkling wine,” Toni Ketrenos, beer
and wine buyer for New Seasons, said.
“We have Argyle (from Oregon), which
is probably the best known and is really
delicious. It’s just as good as Champagne.”
If sparkling wine doesn’t match your
menu, Oregon Pinot noir can be the perfect match for the Thanksgiving table, according to Ketrenos. “Pinot noir is one of
the most food-friendly grapes.”

T

he traditional Thanksgiving
meal brings to mind images
such as a 20-pound turkey,
mashed potatoes, and the ubiquitous green bean casserole topped with
French-fried onions.
However, if you’re in the mood to try
something different, the folks at New
Seasons at Progress Ridge TownSquare
will make it easy for you.
The Beaverton grocery store is getting
ready for the holiday season.
“We consider this our ‘Super Bowl,’”
said store manger Jon Rich. “All holidays
have a food element. But this is a holiday
that’s all about the food. It’s a real opportunity for us to showcase what we are
proud of. We have some great items that
we’re really excited to share.”
The food specialists at New Seasons
Market have a variety of suggestions to
take the otherwise standard Thanksgiving meal to the next level.

PASTRIES
It’s easy to think pumpkin pie when
it comes to the Thanksgiving meal, but
New Seasons offers many more exciting
choices.
Grace Tara-Hileman, assistant bakery
merchandiser, said, “Pumpkin Pie is obviously our big focus. We also have a pecan
pie that is corn syrup-free. There’s just
brown sugar in it, which is great. It’s so
tasty.”
New Seasons offers a variety of pastry
products, including mini cheesecakes,
cupcakes, and fresh-fruit tarts.
“We also have access to about 35 local
vendors, so if there’s something we don’t
have, we can find it for you,” said TaraHileman.

PRODUCE
New Seasons Market has a great supply of organic celery, organic green beans
and parsley.
“All of our potatoes are locally grown
in Oregon and certified organic,” said
Chris Harris, produce merchandiser and
local buyer for New Seasons Market, noting that they also have a good supply of
organic yams.
New Seasons Market has another
Thanksgiving staple -- Oregon-grown,
organic cranberries from Eagle Organic
Cranberries in Bandon.
“We’re the only ones in town where
you can find those organic cranberries,”
Harris said.

BREADS AND ROLLS
Chris Harris is the produce merchandiser and buyer for New Seasons.
As for the vegetables on the menu, Harris said that Brussels sprouts are gaining
in popularity, adding it has become a
“hip” food these days.
“We’re selling about even Brussels
sprouts to green beans for Thanksgiving.”
Of course, seasoning is of paramount
importance in any meal and New Seasons offers culinary herbs -- all certified
organic – with sage being the most popular choice for Thanksgiving.

MEATS

Derik Briggs who the assistant meat merchandiser with New Seasons holds Boneless turkey bread
roast stuffed with apple cranberry turkey sausage
and cornish game hens stuffed with savory corn
bread stuffing just in time for the holidays.

Many think of turkey as the traditional
Thanksgiving main course, but there are
plenty of other tasty alternatives.
One of the more adventurous offerings
by New Seasons is turducken, a turkey
stuffed with a deboned duck, which is
stuffed with a deboned chicken.
If something a little less exotic is more
appealing, New Seasons has other options.
“We have our stuffed game hens,
which is really great for couples,” pointed out Derik Briggs, assistant meat merchandiser for New Seasons. “Those are
stuffed with a savory cornbread stuffing
which our deli makes in house for us.”
New Seasons also provides ducks, rib
roasts, pork roasts, and leg of lamb.
If you don’t want to buy a whole turkey,
there’s a more convenient alternative.
“We offer all the turkey parts separated
out. That was really popular last year,”
Briggs said. “They can come in and buy
thighs, drumsticks, wings...everything
separated out.”

Chris Harris with a handful of delicious Shiitake
mushrooms.

CHEESES
Cheese plates are popular on Thanksgiving Day and the New Seasons Progress
Ridge cheese department can help you select some great flavors. “People always
like to have a cheese plate, either as an
appetizer or a course they can serve with
dinner,” said Hilary Renshaw, assistant
cheese merchandiser for New Seasons.
“We make a holiday cheese ball. Those
are cream cheese balls. We have three
different varieties,” Renshaw said, adding
that other popular cheese options include
Brie and Gouda.

Of course no Thanksgiving menu would
be complete without some special bread
or rolls, and New Seasons Market offers
scrumptious selection for your holiday
meal.
“Parker House Rolls are traditional,
delicious, buttery rolls, just like Grandma
used to make. They smell so good when
you warm them up in the oven,” said Megan Corwin, assistant bakery merchandiser.
“We also have our gingerbread pound
cake, which is really delicious,” Corwin
said. “It’s a very traditional, very heavy
molasses-flavored pound cake. Moist, buttery, awesome.”
If bread is on the menu, French baguettes or organic sourdough can provide
a pleasant alternative to more traditional
fare.
“The starter dates back to 1849. It’s one
of the most sour sourdoughs you’re going
to get outside of San Francisco.”

BEER AND WINE
Whether your choice of beverage is
alcoholic or non-alcoholic, New Seasons
Market offers a wide variety of tasty
drinks.
“It’s a great time of year to bring out

SODA POP & CANDY SHOP

Megan Corwin is the assistant baker merchandiser for New Seasons.

Entertain with A Flair for Elegance this
season. A Flair has accessories worthy
of your event, be it elegant or whimsical.
See us early for the best selection.

449863.111413 PR

4450567.111413 PR

One stop shopping for holiday baskets,
stocking stuffers and
one-of-a-kind products this season!

Store Hours:
Monday - Friday 10:00 - 6:00
Saturday 10:00 - 5:00, Sunday 12:00 - 5:00

MENTION THIS AD FOR 10%

OFF ON ONE ITEM!

503.336.0263

Progress Ridge - Beaverton
15135 SW Barrows Rd., Ste 141
503-524-6616

www.aflairforgiftsandhome.com
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A homemade

holiday
IT’S TURKEY
SEASON
Reserve yours now!
fresh

diestel
turkey
$1.99lb

Order now, pick up later

whether you’re cooking it all from scratch or looking
for a simpler way to feast, we have you covered.

(small�–�large)

Certiﬁed Organic heirloom turkey

$1.99/lb
$2.29/lb
$3.99/lb

(small�–�large)
previously frozen

$4.99/lb

Fresh, free-range boneless turkey breast
Fresh, free-range bone-in turkey breast

$6.59/lb
$5.59/lb

LOCAL, PASTURE-RAISED TURKEY
Champoeg Farms turkey�
(small�–�large) previously frozen

BRINED TURKEY
Herb-rubbed, brined turkey gf
A Diestel free-range turkey brined in our
special recipe of Chardonnay, bay leaves,
salt and black pepper, then rubbed with a
savory blend of herbs. Necks and giblets
not included.

$5.99/lb

$3.99/lb

SEAFOOD
Wild Chinook salmon ﬁllets
previously frozen

Northwest Style gf
with wild rice stuffing and
cranberry-apple turkey sausage

$5.99/lb

Cajun style
with cornbread stuffing, Cajun chicken
sausage, and rubbed with Cajun spices

$5.99/lb

Southwest style gf
with green rice stuffing and black
bean turkey sausage

$5.99/lb

$5.99/lb
$6.99/lb

Fresh game hen

$4.99 ea

HAM
New Seasons Market boneless ham�* gf
Beeler’s bone-in ham�* gf
Beeler’s spiral-cut bone-in ham�* gf

$5.99/lb
$3.99/lb
$5.99/lb

BEEF
Grain-ﬁnished ‡ standing rib roast

$10.99/lb

Grain-ﬁnished ‡ beef tenderloin roast

$20.99/lb

(herb-crusted or traditional)

$19.99/lb

Wild Alaskan whole Coho salmon

$8.99/lb

Wild Alaskan Coho salmon ﬁllets

$14.99/lb

previously frozen
previously frozen

SPECIALTY POULTRY
Fresh, free-range duck
Free-range goose�
previously frozen

Herb-rubbed and brined bone-in turkey gf $6.59/lb
A Diestel free-range, bone-in turkey
breast brined in our special recipe of
Chardonnay, bay leaves, salt and black
pepper, then rubbed with a savory
blend of herbs.
Turkey brine gf
Our special recipe of Chardonnay,
bay leaves, salt and black pepper.

TURDUCKEN
Mini 5–7 lbs feeds 10 to 12 people
Whole 10–12 lbs feeds 12 to 20 people

Salmon roast stuffed
with leek and fennel gf

$9.99/lb

Loki pickled salmon (16 oz) gf
Shrimp cocktail

$7.99 ea
$17.99/lb

3 WAYS TO ORDER

1. At newseasonsmarket.com
2. Call our turkey hotline: 503-473-8695
3. In stores at our Holiday Solutions counter
Make your reservation now through November 24.
Choose the pick up date that works best for your
plans between November 25-27.
All orders unclaimed by Wednesday, November 27
at 7pm will be sold.

$7.99
half-gallon

gf�=�gluten-free
Although these items are made from ingredients with no added gluten,
New Seasons Market’s kitchens are not gluten-free environments.

* These turkeys and hams are fully cooked, but require reheating.
‡ Grain-ﬁnished without corn or other GMO grains.
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DIESTEL TURKEY
Fresh, free-range turkey (small�–�3x-large)
Fresh, free-range petite turkey
Fresh, Certiﬁed Organic turkey

FESTIVE FLOWERS

Our full-service ﬂoral designers will create beautiful arrangements
and centerpieces for your holiday table, and can help add touches
of fall throughout your home.
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