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members are thankful for. 4 6La Sen - Discover a new kind of Asian food in 
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Meet your neighbor - Rick Walker, owner of 
Sub Zero Ice Cream and Yogurt.
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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 !

The team at Advantis Credit Union has worked hard at community volunteerism. 
Learn more on Page 5



Lock in an incredible 
rate with Advantis. 

48-Month CD 
Special Offer!

Earn more with Advantis Credit Union.
Earn an incredible 1.75% APY and keep your savings 
local. Hurry – this offer is for a limited-time only!

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. APY is accurate as of 11/1/2015. Minimum deposit to open 48-month certificate is $500. Transaction 
limitations apply. There may be a penalty for early withdrawal. On IRA certificates, there is a plan closure fee which may reduce 
earnings. Special 48-month certificate will automatically renew to a regular 48-month certificate. Federally insured by NCUA.

1.75        
%
APY*

(On balances of $500 or more)
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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: Joe Garibay helps a customer 
at Advantis Credit Union, where they enjoy-
ing playing part in helping the community. 
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Located at 21900 Willamette Drive in West Linn
West Linn Central Village is an open-air urban center with a “town square” 
feel in the heart of historic West Linn, Oregon.  Prominently located on State 
Highway 43 (Willamette Drive) this upscale retail center is perfectly positioned 
to serve one of the most well-educated and affluent areas 
in the greater Portland area. TO PORTLAND
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Please place orders at your Market Kitchen and Bakery 
by Monday, Nov. 23rd.

5639 Hood St., West Linn • 503-594-2901
marketofchoice.com/thanksgiving 

SPEND MORE TIME WITH FAMILY  
AND FRIENDS AND LESS TIME IN  
THE KITCHEN THIS HOLIDAY SEASON.
Our gourmet entrées and sides combine creative genius, 
seasonal flair and high-quality ingredients for a delicious, 
effortless meal.
Main course selections include:
• Perfectly brined and seasoned, all natural oven-roasted 
  Diestel Turkey, fully cooked and ready to warm
• Delicious baked honey-glazed Beeler’s Carving Ham
• Vegetarian Stuffed Acorn Squash

Sides and desserts are extra and individually priced.

our THANKSGIVING 
MEAL items!

SAMPLE
Sat., Nov. 21, 2-6 pm

aaaaaaaaaaaaaaaaaaaaaaaaaaaaaaaaaaaaaaaaaaaaaaaa
M RKET CHOICEOF

54
00

37
.1

11
91

5 
W

C
V

“The holidays, mostly I think about 
the struggles that some people go 
through trying to make ends meet. 
It could be a tough time for people, 
financially burdensome. ... It’s a 
festive time of year, but, at the same 
time, you have to think of all the 
people you want to help and help 
them if you are able.”

— Ed Bazzaz, West Linn resident
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By JILLIAN DALEY

W
hen Thanksgiving rolls around, many people find themselves counting their blessings. Over at 
West Linn Central Village earlier this month, shoppers, employees and store owners alike shared 
what they’re thankful for this time of year. What people appreciated included unseasonably 
sunny weather, wonderful family members, financial stability and a warm, safe place to call 

home in a great community.
West Linn resident J.J. James was thankful for her comfy bed and so much more.
“I am thankful to be able to go to college,” James said. “I’m thankful for my 

wonderful parents, and I’m thankful for my wonderful partner, and the fact that he 
got health insurance in this terrible, terrible time.”

Danielle Fisher, manager of Sport Clips in West Linn, had loved ones foremost 
in her thoughts as well. 

“I’m always thankful for my family,” Fisher said. “That’s what I’m thankful for 
every day.”

Giving thanks
West linn central village community members count blessings

“I’m thankful for my health and my children’s health, and that 
we’re living in a nice community, just thankful to be back. We 
were in Germany, and now we’re back in West Linn.”

— Dani Juhala, West Linn resident

“My dog, my family, for every day.”

 — West Linnian Dani Juhala’s 9-year-old son, Max

PHOTOGRAPH: JILLIAN DALEY

On a visit to West Linn Central Village, Dani Juhala and son Max share what they’re 
thankful for.

“All the hard work that comes from 
everyone for this season. Everyone works 
hard and puts in overtime. Even though 
we’re stretched as thin as we are, we still 
get through it, and in the end, we see all 
the people come in and love the food.”

— Vito Crews, executive chef  (five-0-three)

“I’m paying off my truck.”
— Jesse Runnels, a Central 
Village visitor from Colton

“We’re thankful we have the opportunity 
to move to this area to join our kids and 
grandkids. A lot of people don’t have that 
kind of flexibility. We’re really thankful 
for that. What we have to be thankful 
for, we could fill up a piece of paper if 
we were to sit down and do it because 
there’s so many things between the 
family and the health. And, being part of 
a nice community — we’re thankful for 
that because it could go the other way 
very easily.”

— Bill Judd

“It’s been a real nice town. We’ve really 
liked it.”

— Janet Judd

“I’d say I’m thankful for my 
family and a great community.”

— Brian Wheeler,  
West Linn resident

“Wonderful daughter.”
— Larry Hook,  

West Linn resident

“Blue skies. Good food.”
— Stephen Butts, sous chef  (five-0-three)

“I’m thankful for wonderful customers 
like these because somebody who 
makes ice cream for a living, we don’t 
get a lot of customers this time of 
year.”

— Rick Walker, owner of Sub Zero Ice 
Cream & Yogurt in West Linn



PREMIUM ICE CREAM, FRESHLY-FROZEN with LIQUID NITROGEN
22000 Willamette Drive, West Linn Central Village (Hwy 43 near Market of Choice)

Pumpkin fl avor 
with chocolate chips, 

graham crackers 
and whipped cream
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WE DO ICE CREAM PIES
FOR THE HOLIDAYS! $14.99

$100
OFF

with coupon

Give Thanks
Order Now for Thanksgiving
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21900 Willamette Drive #206 West Linn
503-650-2822

2305 NW 185th Ave., Hillsboro
503-533-4700

Save

$5
Expires: 12/31/15

WLCV0709

Salted Caramel Harvest Festival™

Dipped Strawberries

*Cannot be combined with any other offer. Restrictions may apply. See store for details. Edible®, Edible Arrangements®, the Fruit Basket Logo, and other marks mentioned 
herein are registered trademarks of Edible Arrangements, LLC. © 2015 Edible Arrangements, LLC. All rights reserved.
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“A
uthenticity” is a buzzword 
at West Linn’s Lá Sen 
Vietnamese Grill, where 
diners can enjoy classic 

Vietnamese fare that takes into account all 
of the culinary variety to be found in the 
country.

“We try to serve varieties, because in 
Vietnam, you have inland, but you have the 
sea as well,” says Tuan Lam, Lá Sen’s owner. 
“The beef pho is from the north of Vietnam, 
and the bo kho, which is a beef stew, is from 
the south. Each area of the country becomes 
a certain dish that’s on the menu. Our menu 
isn’t only a certain part of Vietnam.”

Lam says that the West Linn community 
has been welcoming of Lá Sen since it 
opened its doors in June of this year. The 
restaurant shares its menu with Lá Sen of 
Tualatin and Bambuzza Vietnamese Bistro 
of Sherwood. It’s a family operation, with 
Lam’s sister running Bambuzza.

A desire to share the unique blend of 
influences which inspire Vietnamese 
cuisine — which can include hints of 
food from Cambodia, Laos and Thailand 
— helped inspire the family to start the 
restaurants.

“We want to share our Vietnamese 
cuisine,” Lam says.

Lá Sen’s emphasis on variety places it 
opposite other Vietnamese restaurants that 
serve only pho, for example, which only 

serve variations of the same dish. Lá Sen 
offers several kinds of pho, and Lam says 
that pho remains one of the restaurant’s 
most popular dishes, but it also offers a 
variety of house dishes that can’t be found 
elsewhere.

“People love the variety,” says Queyen 
Mai, one of the restaurant’s managers.

Some of Lá Sen’s dishes, like the 
lemongrass chili chicken and the shrimp 
and salad roll, have proven especially 
popular. Lam says that these dishes 
represent a conscious effort to retain fidelity 
to Vietnamese cooking. Freshness is an 
important part of that pursuit.

“Every single dish that we have here, 
we try to put some fresh ingredient in, 
especially vegetables,” says Cindy Tran, 
another of Lá Sen’s managers. All dishes are 
prepared to order, ensuring that all meals 
retain their distinctive qualities.

Lá Sen’s made-to-order approach 
also makes it easier for the restaurant 
to accommodate the range of dietary 
requirements presented by customers. Tofu 
and vegetables can easily be substituted for 
meat, says Mai.

“We try to accommodate the community 
as well. We’ve noticed a lot of gluten-free... 
So we have a certain gluten-free sauce we 
use for stir fry,” Mai adds. 

Small changes to the menu are meant 
to entice those accustomed to a more 

traditional American diet, although those, 
too, retain fidelity to Vietnamese tradition.

“There are some dishes that we cater to 
Americans, like salmon — we don’t have 
salmon in Vietnam,” Lam says. “But the 
ingredients — how we cook it, how we 
prepare it — is Vietnamese style.”

All that amounts to a meal that is at 
once unique, delicious and healthy. To help 

introduce its fare to the community, Lá Sen 
is offering a promotion through the month 
of November. Show a server that you’ve 
checked in on Facebook at Bambuzza or 
either of the Lá Sen locations, and get a free, 
house-made Thai iced tea or a tropical iced 
tea.

Contact Jake Bartman at 503-636-1281 
ext. 113 or jbartman@pamplinmedia.com.

BY JAKE BARTMAN

A new kind of Asian 
food in West Linn

Lá Sen 
Vietnamese Grill 
offers authentic, 
healthful fare

PHOTOGRAPH: VERN UYETAKE 

Lá Sen Vietnamese Grill Head Chef Thu Ha cooks up a Vietnamese dish true to its roots.

PHOTOGRAPH: VERN UYETAKE 

Manager Cindy Tran holds up an order of Luc Lac Beef, one of the most popular items on the menu.



A Local Flock of Shops Celebrating 24 Years
West Linn Central Village • 22000 Willamette Drive • 503-303-4653 

NE Portland • 1419 NE Fremont • 503-445-2699
Beaverton Fred Meyer Center • 11429 SW Beav-Hillsdale Hwy • 503-626-0949
Lower Boones Ferry Rd. • Southlake Shopping Center east of I-5 • 503-620-7454

Vancouver • 8101 NE Parkway Dr. near TJ Max • 360-253-5771

www.backyardbirdshop.com
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GIFTS FOR YOUR 
ENTIRE FLOCK!

• Seed Ornaments & Wreaths
• Bird Feeders & Houses
• Jewelry & Nature 
 Inspired Gifts
• Children’s Books, 
 Puzzles & Games
• Peace Poles, Garden 
 Art & Wind Chimes
• Tilly Hats & 
 Solmate Socks
• Squirrel, Bat & 
 Mason Bee Boxes
• Wide selection of 
 Seeds, Suet & Nuts
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Nuts

533470.102215

A
dvantis Credit Union has been 
a welcomed addition since its 
arrival in West Linn’s Central 
Village back in 2013. The 

nonprofit financial cooperative has been 
a staple in the Portland Metro area for 
more than 85 years, and with 62,000-plus 
members, Advantis was excited to add a 
branch in a nearby community as tight-knit 
as West Linn.

With the Thanksgiving and Christmas 
seasons fast approaching, it can be a busy 
time with people wanting to open new 
accounts — something Advantis Credit 
Union looks forward to. While the credit 
union gets confused oftentimes with major 
banks like Chase or Bank of America, 
Advantis Credit Union makes the distinction 
known with customers upfront that they’re 
different.

“Advantis’ not-for-profit status means that 
instead of paying corporate stockholders, 
the credit union returns earnings to its 
members — in the form of lower fees, high 
rates on deposit products and lower rates 
on loans,” says John Nichols, director of 
marketing. 

Advantis also has a few unique offerings 
for the public at the moment, special to the 
time of year and current temperament of the 
economy.

“Advantis is currently offering a 48-month 
certificate that pays 1.75 percent (annual 
percentage yield) on balances of $500 or 
more,” Nichols says. “The credit union also 
has free ‘Fusion’ checking accounts that 
pay 1.75 percent APY on balances of up 
to $25,000, and provides nationwide ATM 
fee refunds when members meet simple 
monthly requirements.”

Another thing that sets Advantis apart 
from its competition is its customer-driven 
mentality. At the end of the day, Advantis 
Credit Union hopes to be about the 
members of the community, operating with 

their best interest in mind, Nichols says.
“As a cooperative, all decisions are made 

in the best interests of the members by an 
unpaid, volunteer board of directors — who 
are also all members of the credit union,” 
Nichols says.

To continue building its relationship with 

the Portland area, and more specifically 
the community of West Linn, Advantis 
has worked hard in recent months along 
with its nonprofit narrative to help people 
in different ways. Advantis expects to 
see West Linn continue to develop, grow 
and thrive in coming years — something 
Nichols says the credit union wants to be a 
major part of. By joining Advantis, Nichols 
says West Linn residents send the message 
they’re about their community.

“When you join a credit union you make 
a statement that you care about the future 
of your community; that you value local 
businesses and you want to play a part in 
helping your community grow stronger,” 
Nichols says.

The credit union has worked toward 

its community related goals through 
volunteerism and other forms of 
community involvement during the past 
year, and plans to continue doing so into 
the future.

“Advantis practices one of the founding 
principles of credit unions—‘people 
helping people,’” Nichols says. “One of the 
main initiatives of a credit union is to give 
back to the community through volunteer 
work, grant assistance, scholarships and 
financial education. In 2014, Advantis 
staff volunteered over 500 hours within 
the (Portland Metro) community and 
has funded 37 community improvement 
projects totaling $250,000 through the 
GROW Community Fund.”

PHOTOGRAPH: VERN UYETAKE 

Advantis teller Joe Garibay helps a customer. Advantis says it has a customer-driven mentality. .
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By ANDREW KILSTROM

“When you join a credit union you 
make a statement that you care 
about the future of your community; 
that you value local businesses and 
you want to play a part in helping 
your community grow stronger.”

— John Nichols, director of 
marketing

Advantis has worked 
hard at community 
volunteerism in past year

Advantis Credit Union all about community
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Give the Gift
of Success and 
Confidence.
At Mathnasium, we believe that 
every child has the ability to be 
successful in math—it’s a matter 
of teaching the way that makes 
sense to them. When math makes 
sense, kids excel—whether they’re 
far behind or eager to get ahead.

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

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

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

 
 

e Oswego • ((5503) 744

100 OFF
Registration

when combined with 
a 12-month package.

Expires 12/30/15.

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

5656 HOOD STREET, SUITE 107 WEST LINN, OREGON 97068
503.723.3000  |  YOUANDEYE.US

ROUTINE & MEDICAL EYE EXAMS
FASHION-FORWARD EYEWEAR

CONTACT LENS SERVICES

YOU & EYE IS A LOCALLY OWNED 
OPTOMETRY PRACTICE 

LOCATED IN 
WEST LINN CENTRAL VILLAGE

539978.111915 WL

DON’T LET YOUR VISION 
BENEFITS EXPIRE! 

CALL TO SCHEDULE YOUR EXAM 
BEFORE THE END OF THE YEAR!

New Student Special!

www.bikramyogawestlinn.com       www.facebook.com/bikramyogawestlinn

West Linn Central Village
1554 Garden St., suite 101, 

West Linn 97068
503-658-8949

BIKRAM BENEFITS:
• Burns Calories

• Heals Joint Pain & Stiffness
•Reduces Stress
• Better Sleep53
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Introductory Special 
for New Students!

$39
No further discounts apply. Buy in stores or online.

Expires 12/10/15

One Month Unlimited.

Tell us you saw it in
 Discover Central Village!

539976.111915 WLCV

$33 
REGULAR MANICURE 

& PEDICURE
with coupon

$30 OFF 
EYELASH EXTENSIONS

with coupon

$15 OFF 
GIFT CERTIFICATES

(Of $100 or more)

Offers good through December 10, 2015
Offers cannot be combined

Call for your 
appointment

Walk ins Welcome

5656 Hood Street  •  503.657.0053 
Across from the Post Offi ce

AQUA
Nails
• Manicures • Pedicures

• Waxing
• Eyelash Extensions

PROFESSIONAL NAIL CARE

$

Fall SpecialsFall Specials
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1.: How did you decide to start Sub Zero in West Linn?
A: We searched several areas and it looked like a nice location close 

to the West Linn High School. We were going to locate in Lake Oswego, 
but it was right before the grocery store moved out, making the location 
undesirable.

2. What has been most satisfying in running the business since you 
started?

A: Making people smile!  Serving people with allergies who can’t have 
ice cream and making them inclusive. We strive to be sure anyone with 
issues can be served.

3. On the flip side, does the work ever get frustrating?
A: Paying all the taxes, seems there is a tax for everything. I don’t 

mind my fare share, but it seems lopsided.

4. As a business owner, do you feel like you’re working 24/7?  How 
do you strike a balance between work and home?

A: I try taking one day off a week — even God rested one day! I spend 
time with my family in the store and we steal a dinner away once in a 
while. We are planning a trip to coincide with a Sub Zero conference 
this month.

5. What are some of the other businesses in Central Village you enjoy 
visiting? Anywhere you like to go for dinner or a snack? (...when ice 
cream won’t do?)

A: La Sen has GREAT appetizers, I love their spring rolls! We go over 
to 503 when we want a special meal. I get my eyes checked at YOU and I. 
Flowers are the best at the Wishing Well. There are lots of great shops 
here in the complex for people to check out.

6. What’s the process like for coming up with new flavors?  Anything 
seasonal people should try?

A: Our Pumpkin Pie Ice Cream is the best. We can make it as an ice 
cream pie for the holidays.  We just included caramel truffles as a mix in 
for the ice cream and it seems to be a hit. 

7. What’s your personal mission every day at Sub Zero?
A: Make every ice cream at the shop a favorite for that customer. Make 

people smile every day.

MEET YOUR NEIGHBOR

Rick Walker
Owner, Sub Zero Ice Cream & Yogurt
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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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21900 Willamette Drive in West Linn   |    Near the West Linn Library

Where we are!
Nature’s Pet Market

Aqua Nail Bar

Amerprise Financial

Sit Still

You & Eye Vision

Wishing Well

Banfield Pet Hospital

One Taekwondo Academy

Birkam Yoga

Advance Physical 
Therapy

Advance Dental 
Arts

(five-O-three) Restaurant
and Bar

Windermere Real Estate

Advantis Credit Union

Sushi Boat

Edible Arrangements

Sports Clips Haircuts

Sierk Orthodontics

Mathnasium

Starbucks

Gigi Aveda Salon & Spa

Elements Therapeutic
Massage

Backyard Birdshop

Fedex/Kinkos

Verizon Wireless

Tan Republic

Fit for Life

Subzero Ice Cream & Yogurt

La Sen Vietnamese Grill

Market of 
Choice



My Market, My Choice, 
My Savings

Food for the Way You Live®

M RKET CHOICEOF

Salad Bar
Market Kitchen 

WEST LINN  – 5639 Hood St. (503) 594-2901
CEDAR MILL – 250 NW Lost Springs Terrace (503) 596-3592
SW PORTLAND  – 8502 SW Terwilliger Blvd. (503) 892-7331 
ASHLAND – 1475 Siskiyou Blvd. (541) 488-2773 
CORVALLIS – 922 NW Circle Blvd. (541) 758-8005
EUGENE
DELTA OAKS  – 1060 Green Acres Rd. (541) 344-1901  
WILLAKENZIE – 2580 Willakenzie Rd. (541) 345-3349
FRANKLIN – 1960 Franklin Blvd. (541) 687-1188  
WILLAMETTE – 67 W 29th Ave. (541) 338-8455
The majority of our stores are open from 7 am - 11 pm daily 
Our Franklin store hours are 7 am - 12 am  
Not all ad items are available at our SW Portland Store.  

*

*
We reserve the right to limit quantities.

WEST LINN  – 5639 Hood St. (503) 594-2901     marketofchoice.com

Limit 24.99
Satsuma Mandarins
5 lb box – Easy-to-peel and packed with juicy goodness,  
Mandarin oranges taste great in salads, jellies and  
preserves. They also make a nice host or hostess gift. 

2lbs for$1
Holiday Yams and Sweet Potatoes
A seasonal classic, the sweet, orange flesh of these root 
veggies will add color and flavor to any feast.

American Health Papaya Enzymes
Freshly ripened papaya fruit with papain, amylase and protease  
enzymes aid in the digestion of proteins and carbohydrates, while  
encouraging nutrient absorption. The perfect after-meal supplement 
for supporting and maintaining daily digestive health.  

Save 30% 

EXTENDED GOOD THRU DATES: NOV 17 - NOV 26, 2015

Market Kitchen 

An excellent entrée any time of day, enjoy buttery crust filled  
with rich, delicious egg custard and other fresh ingredients. 
Choose from all varieties. SAVE $2

13.99
ea

Gourmet Take Away 
Whole Quiches

WE WILL  
CLOSE AT 3 PM  

on Thanksgiving Day

Umpqua Dairy Ice Creams
1.75 qt – Choose Sherbet, Original or Greek Frozen 
Yogurt or Premium, Premium Lite or No Sugar Added 
Ice Cream, made in Roseburg, Oregon. SAVE $2

2.99

Western Family Cream Cheeses
8 oz – Instead of a traditional pumpkin pie, use cream 
cheese or 1/3 less fat Neufchâtel to create a spiced 
pumpkin cheesecake. SAVE $1

99¢

2for$5
Eggland’s Best Large Eggs
Doz – Great for breakfast, eggs are high in protein  
and vitamins D, E and B12. SAVE 49¢

1.99lb

ALL NATURAL  
Free-Range Fresh  
Whole Shelton’s Turkeys
Treat your loved ones to a scrumptious,  
sustainably farmed, antibiotic-free turkey  
this year. For the best size selection, place  
your order early with your Market Meat  
Department. SAVE $2 lb

Limit 2

2.99lb

Gusto Spiral-Sliced  
Hickory-Smoked Half Hams
A tasty addition to your holiday feast, this tender, 
spiral-sliced ham comes in natural juices. Just  
heat and serve. SAVE $1 lb

Willamette Valley Fruit Company 
Cobblers and Fruits
26-32 oz – Choose from ready-to-bake cobblers or  
ripe, frozen fruits from Salem, Oregon. SAVE UP TO $2

6.99

Organically Grown Russet Potatoes 
5 lb bag – Good for low-fat and low-calorie diets,  
Russets contain healthy fiber and vitamins C and B6.

2.99

EggEgg
Doz –
and v

Organic Valley Butters
1 lb – The very best organic milk from pastured cows 
is churned into award-winning butter. Salted or  
Cultured Unsalted. SAVE $3

3.99

MMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMM

Limit 2

Pacific Natural Foods Broths
32 oz or 8 oz, 4 pk – Flavorful broths made 
with real foods in Tualatin, Oregon. Choose from 
select varieties. SAVE UP TO $2.50

1.99

Bob’s Red Mill Organic Flours
5 lb – Premium baking flours milled from the 
highest-quality organic wheat in Milwaukie, Oregon. 
Choose Unbleached White, Whole Wheat or Whole 
Wheat Pastry Flour. SAVE UP TO $3

3.99
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