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Lock in an incredible 
rate with Advantis. 

22-Month CD 
Special Offer!

Earn more with Advantis Credit Union.
Earn an incredible 1.25% 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 3/1/2016. Minimum deposit to open 22-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 22-month certificate will automatically renew to a regular 24-month certificate. Federally insured by NCUA.

1.25        
%
APY*

(On balances of $500 or more)
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Easy to fi nd
West Linn Central Village

6605 S.E. Lake Road  |  Portland, OR 97222 
503-684-0360

A Special Publication Of

On the cover:  Market of Choice chef Laura Thomas and 
cook Mark Sellers show off just a few of the kitchen’s Easter 
dinner options for order, including salt and pepper salmon 
with mandarin green beans and white rice, Sriracha tri-tip 
with twice-baked sour cream and onion potatoes and south-

ern pecan slaw, lemon garlic chicken breasts with bacon, 
tomato twice-baked potatoes and Thai tigers tears salad. 

Photograph by Vern Uyetake.

Publisher:  J. Brian Monihan

Editor:  Leslie Pugmire Hole

Writers:  Jake Bartman, Kelsey O’Halloran, 
Andrew Kilstrom and Patrick Malee

Graphic Design:  Cheryl Douglass

Photography:  Vern Uyetake

Advertising:  Patty Darney and J. Brian Monihan

Creative Services:  Cheryl Duval, Chris Fowler, 
Valerie Clarke, Dan Adams, David Boehmke, 
Soosan Decker, Maureen Yates-Running, 
Gary Jacobson, Dan Adams and Megan Smith

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 affl uent areas 
in the greater Portland area. TO PORTLAND
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Tell us you saw us in the 
Discover Central Village!

Why Bikram Yoga?

Introductory Special 
for New Students!

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

Valid with Coupon only. Expires 4/30/16

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

West Linn Central Village
1354 Garden St., suite 101,

West Linn 97068
503-658-8949
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One Month Unlimited.

Gift
Certifi cates
Available

- Weight loss

- Heals back pain, 
 joint pain and stiffness 

- Reduces stress

- Sleep better

 And much more! 

555782.031716 WLCV

$100 off
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W
hether you fi ll a basket 
with chocolate eggs, serve 
up a hearty quiche brunch 
or roast a ham for a formal 

family dinner, Easter is the perfect time to 
enjoy your favorite comfort foods. 

This season, Market of Choice is ready 
to make your Easter Sunday a breeze. You 
can hop on over to grab a fresh-cooked meal 
or custom gift basket, or choose from their 
excellent variety of meats, cheeses, produce, 
wines and other grocery items to craft a 
meal all your own.

In case you need some inspiration, here 
are a few ideas from the store’s experts.

Full-meal deal
You can slave over the stove all day, or let 

Market of Choice’s professionals do the job 
for you. Their kitchen is offering carving 
ham and turkey — or full roasts if ordered a 
week in advance. 

Add a side of potatoes — traditional 
mashed, twice-baked or potato salad — along 
with hard-boiled eggs and mandarin green 
beans, and you’ll be set to satisfy whatever 
small army descends on your dinner table.

For those looking to pair a wine with 
their meal, the store’s wine and beverage 
manager Jody Ruff-Harcourt recommends 
several varieties. She says the bubbling 
Treveri Cellars Rosé can clear the palate 
and balance out the strong salty taste of 
ham. White wine lovers may enjoy a Riesling 
from Willamette Valley Vineyards or Dr. 
Loosen, or a 2012 Oregon gewürztraminer 
from Brandborg Vineyard and Winery. And 
for those who prefer a classic pinot, Ruff-
Harcourt recommends Goodfellow Family 
Cellars’ 2013 vintage, which carries hints 
of currant, cherry and herbal fl avors. “For 
$17.99, it’s an amazing Oregon pinot,” she 
says.

And for dessert, stop by the bakery to pick 
up a Victoria’s Cake, a two-layered poppy 
seed cake fi lled with sliced kiwi, strawberries 
and house-made whipped cream that’s as 
fresh and tasty as it is lovely and classic. 
“Usually when you have a heavier meal like 
ham, it’s nice to have a light dessert,” says 
bakery manager Bradley Sapp. 

Sapp says the bakery will also have giant 
Easter egg-shaped cakes to celebrate the 
holiday. As with all products, it’s best to order 
one to two days in advance to ensure that the 
cake you’re dreaming of will be available.

Get cooking
As convenient as it may be to bring home 

a freshly-cooked meal, some of us just can’t 
resist the opportunity to “wow” family and 
friends with our very own creations.

For a homemade Easter dinner, you’ll 
fi nd Beeler’s spiral-cut ham and Anderson 
Ranches’ lamb roast and lamb chop in Market 
of Choice’s meat section, and everything 
you need to make a springtime fruit salad 
— fresh pineapple, red grapes, cantaloupe, 
citrus fruits and berries.  

Toss together a simple green salad with 
gorgonzola crumbles, candied pecans, sliced 
pears and Apero Passion Fruit Vinegar from 
Oregon Olive Mill (see recipe).

If you’re looking for a side that’s as 
sophisticated as it is simple, produce manager 
Jerimey Morse recommends picking up a 
pound of asparagus. First, he says, spread 
the asparagus onto a baking sheet; coat with 
olive oil, sea salt and black pepper; and then 
roast at 350 degrees for 8-10 minutes.

And as an appetizer, pick up a fresh 
bread from the market bakery — Sapp 
recommends the Irish Soda Bread, a buttery, 
slightly sweet loaf with a few currants 
thrown in. 

Sweet somethings
For many kids — and kids-at-heart — it’s 

just not Easter without a basket full of goodies. 
Market of Choice’s bakery has you covered 

there as well — request a delicately wrapped 
bag of pastel-colored French macaroons, 
chocolate-dipped shortbread cookies or 
hand-painted sugar cookies in bright Easter-
themed colors and shapes. The bakery also 
carries desserts to celebrate Jewish culture, 
such as hamantaschen cookies, babka and 
challah bread — which makes great French 
toast for Easter brunch, Sapp says.

The store also carries beloved locally-
sourced treats, such as Moonstruck 
Chocolate’s solid chocolate chickens, 
roosters and bunnies and Willamette Valley 
Confectionary’s hand-crafted chocolate 
bites with Jacobsen sea salt — which both 
make excellent Easter basket stuffers.

At the fl oral department, manager Anita 
Smith says she and her staff are happy to 
help customers fi ll and wrap a custom gift 
basket, or even put it together for them 
with 48 hours’ notice. She says the baskets 

could include anything from chocolates and 
bakery treats to potted plants. 

And to top it all off, Smith recommends 
adding in one of the store’s huggable plush 
toys: “It’s a little more personal and whimsical 
if they put a stuffed animal in there.”

Market of Choice is located at 5639 Hood 
St. in West Linn’s Central Village.

By KELSEY O’HALLORAN
Photographs by VERN UYETAKE

Fill your Easter shopping basket with 
fresh and tasty springtime treats from 
Market of ChoiceSunday best

Bakery manager Bradley Sapp displays the Victoria’s 

Cake, one of many sweet options available at Mar-

ket of Choice this Easter season.

Stop by Market of Choice to fi nd locally-sourced Easter candies, such as specialty chocolates from Willamette 

Valley Confectionary.

Coconut “nest” and pastel-colored French macaroons are both excellent options for the dessert table or the 

Easter basket.

Oregon Olive Mill, based in Dayton, produces high-

quality olive oils and unique vinegars, such as the 

Apero Passion Fruit Vinegar.

Passion Fruit Vinegar 
Green Salad
Cheese department manager Mary 
Henderson says this salad is “so 
beautiful, you don’t want to bury it in a 
bowl.” Start with a bed of your favorite 
salad greens; top with cheese, nuts and 
fruit; and drizzle with Apero Passion 
Fruit Vinegar from Oregon Olive Mill. 
And of course, everything you need is 
available at Market of Choice.

INGREDIENTS:
2 pears of choice, thinly sliced

1/4 cup Apero Passion Fruit Vinegar, 
divided

Salad greens of choice

1/4 lb. gorgonzola crumbles

1/4 lb. candied pecans from Albina City 
Nuts

Olive oil, to taste

INSTRUCTIONS:
1. Set pear slices to soak for a few 
    minutes in 2 Tablespoons of vinegar.

2. Spread salad greens on a platter.
    Sprinkle with gorgonzola crumbles,
    candied pecans and pear slices.

3. Drizzle salad with olive oil and
    remaining vinegar.

  recipe

“Usually when you have a heavier 
meal like ham, it’s nice to have a light 
dessert,” 

—Bradley Sapp, bakery manager 



DR. NICOLE
PEARCE
OPTOMETRIST

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 PHOTO BY BRIGHTLY & CO

EYE EXAMS - EYE GLASSES - CONTACT LENSES
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NEW PATIENTS WELCOME

Catch up, keep up  
& get ahead in math!
It’s not too late to finish the year 
strong. Call or visit today!

Build
Confidence

K-Calculus Math  
Enrichment

Test
Prep

Homework
Help

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

Lake Oswego • (503) 744–0544 • mathnasium.com/lakeoswego
Raleigh Hills • (503) 297–3163 • mathnasium.com/raleighhills

it today!oday!

FREE 
Assessment  

& FREE Trial! 

Expires 4/30/2016.
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Spring fl owers and summer weddings 

By JAKE BARTMAN
Photographs by VERN UYETAKE

A
lthough Valentine’s Day is a 
busy time for Wishing Well 
Floral in West Linn’s Central 
Village, the end of the holiday 

isn’t a bad thing.
To start with, it means that spring is on the 

way, and tulips, irises and lilies are making 
their appearance once more. And along with 
spring fl owers comes the start of something 
else: wedding season in West Linn. 

It never fails, says Wishing Well owner 
Janine Voll. Husbands- and wives-to-be 
begin reaching out to the store — which has 
been a fi xture in West Linn for decades — in 
late February and early March, preparing 
for spring and summer weddings.

“I think it’s because of all the romance 
over Valentine’s Day week. A lot of people 
get engaged and start making plans,” Voll 
says. 

It’s a time-consuming task to prepare for 
any wedding, Voll says, in part because of 
the unique attention the shop gives to each 
client. Once upon a time, Wishing Well 
offered package deals for weddings, with 
different numbers of fl owers available for 
bouquets, accents and corsages. Today the 
store handles each wedding individually, 
and Voll works with the couple to fi nd a 
custom arrangement that’s just right.

“Every bride is totally different and 

unique, and their styles, tastes and color 
preferences are really individual. What we 
do is, we take time to sit down and talk to 
the bride, and get a real feel for what she 
likes and what she wants,” says Voll. “And 
then we work with that.”

Wishing Well prides itself on the 
variety of arrangements it offers. Rather 
than specialize in one particular type of 
arrangement — like ikebana, a stripped-
down style modeled on Japanese fl ower 
arrangements, or in more traditionally 
European garden style arrangements — 
Wishing Well offers expertise in all sorts of 
redolent arrangements, and offering hybrid 
styles that lie somewhere between those 
extremes.

“We do everything from super-modern 
sleek to very fully, opulent, old-fashioned,” 

Voll says.
Of course, with so many options it can be 

diffi cult to know what sort of fl owers to pick. 
That’s not a problem, however: Voll is used 
to walking through the process, starting 
with color and then moving on to design.

“Every bride, even if she can’t articulate 
what she wants exactly, they do have 
something in their mind with color and 
style,” Voll says. “I show them pictures, 
and start talking about fl ower types, and it 
starts to click and come together.”

Wishing Well also fi elds more specialized 
requests, catering to couples with allergies 
and other concerns. The store has even done 
weddings without fl owers. That’s possible 
because Wishing Well is also known for 
the large variety of plants it keeps in stock, 
which help customers to welcome the spring 

and summer even before they’ve arrived on 
their own. 

It’s all a continuation of what Wishing 
Well has been known for during its 50 years 
in West Linn. The shop has been in the 
city long enough that the same customer 
might fi rst come to the store before a high 
school dance, then for a Valentine’s Day 
gift, followed by wedding fl owers and, baby 
shower fl owers, and anniversary bouquets.

“As the years go on, we’ve seen a lot,” Voll 
says.

Wishing Well Floral
5656 Hood St. #108
West Linn, 503-557-3823
westlinnfl owers.com

Janine Voll, owner of Wishing Well Floral in the West Linn Central Village, arranges a European-style bouquet.

Arrangements in the Japanese ikebana style have 

become more popular in recent years, Wishing Well 

Floral owner Janine Voll says.

Wishing Well Floral is also known for incorporating 

non-fl oral plants into its arrangments.

Wishing Well Floral 
welcomes in both seasons



A Local Flock of Shops Celebrating 25 Years
West Linn Central Village

22000 Willamette Dr.

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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Now Open in
West Linn Central Village!

6" Tubes of Live Bees

Reg. $4.99 each

SALE!  2 Tubes for $4.99

10 Cocoons of Live Bees

Reg. $17.99 for 10 Cocoons

SALE!  20 Cocoons for $17.99

We're Mason Bee Central! 
• Bee Cott ages

• Cleanable stacked trays

• Tubes & Liners

• Reference materials

• The expertise to help you bee successful!

BUY 1 GET 1 FREE
MARCH 18th THRU APRIL 13TH!

MASON BEE
SALE!

533470.102215

W E S T  L I N N  C E N T R A L  V I L L A G E 5MARCH 2016

Spring and haircuts are in the air
Perfect time of year 
for a fresh haircut 
at Sit Still Salon

Spring break is fast approaching and 
for many families that means it’s time for 
a vacation. For those staying in West Linn, 
though, it might be a good time to take your 
child to get that haircut you’ve been putting 
off, and Sit Still Salon in West Linn’s Central 
Village is as good a place as any to get your 
kiddo’s hair done.

Though the experience is catered to kids, 
Sit Still does haircuts for all ages, making it 
the perfect place for families to get everyone’s 
hair cut at once, too.

“Spring break is a good time to come 
and get a haircut,” says Sit Still stylist 
Dameon Ignacio. “Spring break can either 
be really busy or super slow depending on 
how many people leave town, but it’s a 
good time for families to come in.”

While haircuts can be almost as bad 
as going to the dentist for some kids, Sit 
Still makes sure to make it as enjoyable 
an experience as possible. Between the 
various themed-chairs, like a racecar 
or rocket ship, and the option to watch 
something on TV, Ignacio says most kids 
enjoy getting a fresh cut.

“I think kids like the chance to sit in the 
vehicle of their choice and they like that 
they get to watch Netfl ix,” he says. “The 

most popular show is “Sofi a the First,” 
which is generally for girls, and one is 
called “The Octonauts” that a lot of boys 
like. They can choose whatever they want, 
though, and it’s generally something they 
get excited about.”

Sit Still also has new merchandise if 
parents need some added incentive to get 
their children to the hair salon. 

“We just got a lot of new merchandise 
in all about unicorns, which is kind of 
funny,” Ignacio says. “We’ve got all new 
unicorn (temporary) tattoos in, unicorn 
hats, jewelry and all sorts of things. It’s, I 
guess, the year of the unicorn here.”

And Ignacio says spring is a time of year 
when many customers decide it’s time for 
a big change. Similar to spring cleaning, 
he says many parents and kids alike are 
often ready for a fresh look.

“For some reason it’s always a time of 
year where people come in looking for 
a big change,” Ignacio says. “They like 
to get a lot chopped off, which is always 
exciting for us and for them.”

Sit Still Salon is also the perfect place to 
get your child’s fi rst haircut. A child’s fi rst 
of anything is always a noteworthy thing, 
and that’s no different with haircuts. At 
Sit Still, the staff makes sure to make it 

a memorable experience, even giving the 
family a certifi cate indicating the date of 
the momentous occasion.

“I think my favorite thing is giving fi rst 
haircuts,” Ignacio says. “It’s a special 
time for the parents and grandparents. 
They get to keep a lock of hair and we 
make up a certifi cate for them. We even 
take a picture, so it’s a pretty big deal for 
us here.”

Sit Still Salon
5656 Hood St., Suite 105
West Linn, 503-657-3975
sitstillkids.com

By ANDREW KILSTROM
Photographs by VERN UYETAKE

Sit Still stylist Julie Ness cuts Violet Royal’s hair.

“I think my favorite thing is 
giving fi rst haircuts. It’s a 
special time for the parents and 
grandparents. They get to keep 
a lock of hair and we make up 
a certifi cate for them. We even 
take a picture, so it’s a pretty big 
deal for us here.”

—Dameon Ignacio, Sit Still stylist
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You can get started with a $25 2-week trial at Bikram Yoga in Central Village.

Yoga for all

Central Village’s Bikram Yoga 
offers a welcoming atmosphere 
for beginners and experts alike

Angela Patrick and manager Amy Roberts practice some poses. 

F
or some, the dawn of spring doubles as a point 
of reckoning. 

As the leaves begin to bloom and the sun 
hangs around for just a bit longer each day, 

winter-driven hibernations reach their end. No longer can 
you curl up on the couch without guilt, knowing that the 
weather outside is too miserable to bear. 

Excuses, quite literally, fl y out the door, and if you want  
to push yourself this spring look no further than Central 
Village’s Bikram Yoga studio. The studio is tailored 
specifi cally for beginners, and offers low-cost classes for 
all.

“This yoga is for everybody,” Bikram Yoga owner and 
director Angela Patrick said. “We are about to start 
offering family yoga programs for kids ages seven and up, 
and intermediate classes for those interested in deepening 
their current practice. However, our main focus is that our 
structured yoga system is encouraging and accessible for 
any level person willing to try.” 

Introductory packages are offered for $25, allowing for 
two weeks of unlimited yoga. 

“All you need is a yoga mat, large towel and water,” she 
said. “If you don’t have them, we can rent them to you. 
Come hydrated and we’ll take care of the rest.”

Bikram Yoga offers discounts for police, fi re and 
military personnel, as well as for educators and students. 

“In the spring, we will have a sale on our annual 
memberships — all inclusive packages designed to give 
you the most bang for your buck,” Patrick said. Details on 
those packages will be released in April. 

So what, exactly, will you learn at Bikram Yoga? Patrick 
says the postures are all “quite simple.”

“What makes what we do special is the sequence of 
postures that we use,” she said. “There are 26 postures in 
our sequence and we perform them in a heated and humid 
room to allow for maximum benefi t to the body. The heat 
warms up your tissues and provides a safe place for your 
muscles to stretch properly and gives you a good workout 
at the same time.”

The common perception is that one must possess a 

certain amount of fl exibility or athletic ability to do yoga, 
but Patrick said this is not the case at Bikram Yoga; quite 
the opposite, in fact. 

“You do not have to be fl exible or strong to do yoga,” 
Patrick said. “All you have to do is be willing to try. Our 
philosophy is, ‘As long as you are doing one percent of the 
posture the right way, you get 100 percent benefi t. 

“Make your goal just to breathe. Take baby steps and 
keep an open mind. You have to start somewhere and this 
is a very encouraging and supportive place.”

Patrick, for her part, knows fi rsthand about the myriad 
benefi ts associated with yoga. She fractured her spine 10 
years ago while training a horse, and turned to yoga in 
the midst of a long and arduous recovery process. 

“I was lucky enough to be able to walk, but had so much 
pain that life was getting unbearable,” she said. “I soon 
became strong from the inside. I soon found relief from 
the pain that had plagued me for three years prior. I can’t 
believe it, but I can do things now that I never could have 
even before I broke my back.” 

Bikram Yoga
1544 Garden St. #101
West Linn, 503-387-5184
bikramyogawestlinn.com/locations/west-linn

Angela Patrick, owner and director of Bikram Yoga, 

says the studio is geared toward those of all skill lev-

els, and is particularly welcoming of beginners.

By PATRICK MALEE
Photographs by VERN UYETAKE
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Premier West Linn retail 
space available!

Melissa Martin
503-245-1400 Ext. 525

melissa@hsmpacifi c.com

For leasing information, please contact:
Marc Strabic

503-245-1400 Ext. 520
marc@hsmpacifi c.comwww.hsmpacifi c.com
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21900 Willamette Drive in West Linn   |    Near the West Linn Library

Where we are!
E 

Nature’s Pet Market

Aqua Nail Bar

Amerprise Financial

Sit Still

You & Eye Vision

Wishing Well

Banfi eld Pet Hospital

One Taekwondo Academy

Bikram Yoga

Advance Physical 
Therapy

Advance Dental 
Arts

(fi ve-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



marketofchoice.com

Food for the Way You Live®
M RKET CHOICEOF ®

®

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

ASHLAND 1475 Siskiyou Blvd. 541-488-2773

CORVALLIS  922 NW Circle Blvd.  541-758-8005 

EUGENE 
Delta  1060 Green Acres Rd.  541-344-1901 
Franklin 1960 Franklin Blvd. 541-687-1188 
Willakenzie 2580 Willakenzie Rd.  541-345-3349 
Willamette 67 W 29th Ave.  541-338-8455 

 PORTLAND 
 Cedar Mill 250 NW Lost Springs Ter. 503-596-3592 
* SW Portland 8502 SW Terwilliger Blvd. 503-892-7331

 WEST LINN 5639 Hood St.  503-594-2901

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

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

MARKET OF CHOICE WEEKLY — GOOD MARCH 15 - MARCH 21, 2016

Savesta Herbal Supplements
Choose from select varieties of full-spectrum, high-potency, 
vegan extracts. Made with pure water and alcohol. Free of toxic 
solvents, non-irradiated herbs, soy, wheat and gluten.
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Save 30% 

MyChelle Dermaceuticals  
Natural Suncare
Full-spectrum UVA/UVB, mineral-based suncare 
that’s chemical-, cruelty- and gluten-free, vegan 
and environmentally safe. 

Save 25% 

7.99lb

Market Cheese Shop 
Oscar Wilde  
Aged Irish Cheddar
Delicious Irish cheddar with a bite 
as sharp as the legendary wit 
of Oscar Wilde! SAVE $3 lb
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P Market Bakery Mini Irish Soda Bread
4 oz – Flakey and buttery,  
our Irish soda bread with  
dried currants is similar  
to a scone. Try it heated  
with a pat of butter 
for a St. Paddy’s Day  
snack. SAVE $1
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Market Barista Borgia
16 oz – A decadent  
mocha created with  
our house-made  
ganache, fresh  
orange peel and  
your choice of  
milks. SAVE 50¢

99¢

Franz Breads
24 oz – Try Big Horn Valley 
100% Whole Wheat or Cannon 
Beach Milk & Honey, baked  
in Portland, Oregon. 
SAVE $2.80

Adams Peanut Butters
16 oz – Made with 99% 
fresh-roasted peanuts.  
Choose from Creamy, 
Crunchy, No Salt or No  
Stir. SAVE $1.09

Kettle Brand Potato Chips
13 oz – Made in Salem, Oregon, 
these crave-worthy chips are cooked 
in sunflower and safflower oils, then 
seasoned with real ingredients and 
spices. SAVE $2

Bob’s Red Mill  
Flours
5 lb – Unbleached 
White, Whole Wheat 
or Whole Wheat Pastry 
Flour, stoneground in 
Milwaukie, Oregon. 
SAVE $1.69

C&H Pure Cane Sugar
4 lb – Pure and simple,  
sugar adds sweetness  
to your favorite foods,  
beverages and baked  
goods. SAVE $1.70

Organic Valley Grassmilk Yogurts
24 oz – Creamy Plain  
or Vanilla yogurt,  
made with milk  
from grass-fed  
cows free to graze  
on lush pastures.
SAVE $1.50

Natural Directions Fruit Cups
4 pk – A great size for lunches. Your choice of Mixed  
Fruit, Mandarin Oranges or Diced Peaches. SAVE $1.50

Coca-Cola Products
12 pk – Pick from Coke  
Classic, Sprite, Barq’s Root 
Beer, Fresca, Fanta, Minute  
Maid Lemonade and  
more. SAVE $3.99

Chobani Greek Yogurts
5.3 oz – Pick your favorite flavors 
of Fruit on the Bottom, Simply 100  
or Flip yogurts. Select varieties. 
SAVE UP TO $1

Alden’s Organic Ice Creams
48 oz – Enjoy a scoop or two 
of these luscious ice creams  
and sherbets made in  
Eugene, Oregon. Select  
varieties. SAVE $1.80

2for$5

3.99 1.99 2for$5

2.99

2.99+dep 5.99 99¢

1.99

1.99
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4for$5

99¢lb

99¢lb

Jumbo Hass Avocados
Rich, creamy avocados add healthy  
fats to your diet. Enjoy in salads,  
tacos and more.

Organically Grown  
Fresh Green Cabbage
Slow-cook cabbage with corned  
beef for a St. Paddy’s Day feast.
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Washington Fuji Apples
These crisp apples are sensational  
sautéed and served with  
seared pork chops.

Organically Grown 
Fresh Asparagus
Roast asparagus with carrots,  
parsnips, rutabagas and bell  
peppers for a healthy side.3.99 3.99 lb

Halos Mandarins
3 lb – Sweet, juicy, seedless 
citruses are the perfect snack  
any time of day.

All Natural Painted Hills  
Boneless Beef Top Sirloin Steaks
Pan-sear these restaurant-quality steaks and serve with prawns for a surf and turf meal. 
Oregon-raised, antibiotic-free beef that’s 100% vegetarian fed. SAVE $4 lb

All Natural Painted Hills  
Boneless Beef Rump Roast
Season with a spicy rub, slowly roast and shred for tasty beef carnitas. 
Antibiotic-free beef raised in Oregon on 100% vegetarian feed.
SAVE $2 lb 4.99lb
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5.99lb

All Natural Painted Hills  
Lean Boneless Beef for Stew  
Slow-cook with carrots, onions and potatoes for a hearty stew. 
100% vegetarian-fed, antibiotic-free beef raised in Oregon. 
SAVE $2 lb6.99lb

Market Kitchen Potatoes Colcannon
Celebrate St. Patrick’s Day with a delicious dish of Russet potatoes, mashed with cabbage, green onions  
and plenty of bacon. Comforting, hearty and simply scrumptious. SAVE $1 lbM
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6.49lb

MY MARKET.
MY CHOICE. MY SAVINGS.®
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