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Taekwondo teaches respect, character
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Treat yourself to good health and a calm mind
at Elements Massage.
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Welcome fall to West Linn with Wishing Well’s
new owner.
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Don’t suspend your fitness goal! Fit for Life
has a program for everyone.
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West Linn Central Village

Easy to find

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
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in the greater Portland area.
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Seed Sale!
Pre-bagged 18 lbs and larger
Now through September 25, 2017

21900 Willamette Drive, West Linn

20 lbs Black Oil

1299

$

40 lbs Black Oil

1999

$

20 lbs Premium
Sunflower
Chips
$

3999

Come Enjoy the Shops, Beer & Brats,
Live Music & Fun
Come and Enjoy Oktoberfest in West Linn!

25 lbs Millet

1499

$

….and so much more!
*Sale limited to in-stock, regularly-priced
bagged seed and nuts.
For a complete list of seed sale prices, visit a
shop today!

Local Flock of 5 Shops
Connecting People with Nature
Beaverton • 11429 SW Bvtn-Hillsdale Hwy • 503-626-0949
Lake Oswego • 16949 SW 65th Ave • 503-620-7454
Portland • 1419 NE Fremont St • 503-445-2699
West Linn • 22000 Willamette Dr • 503-303-4653
Vancouver • 8101 NE Parkway Dr • 360-253-5771

www.BackyardBirdShop.com

Friday & Saturday
September 29 & 30, 2017
Starting at 5:30 pm

The Alpine Echoes Band

West Linn Fireworks
Concerts & Oktoberfest
Call Alice Richmond, WLFCO President, at
503-723-0101 for more info
Visit our webpage:
www.wlfcoevents.weebly.com
Find us on Facebook:
www.facebook.com/wlfcoevents
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Building life skills through Taekwondo
Master Frenel Ostin says his gym’s focus is to help students build a framework of
discipline and life lessons before they focus on high level competition.
By SAM STITES
Photographs by SAM STITES

T

aekwondo Master Frenel Ostin
doesn’t aim to teach his students
how to fight. In fact, his main
goal is to teach life skills.
“Competition isn’t what martial arts
is all about. It’s about learning how to be
a good citizen, how to be respectful, how
to be good kid, listen to your parents, etc.
Once we have that framework built, then
we encourage students, if they want to, to
fine tune their skills to compete at a high
level,” Ostin said.
That mantra is driving force behind
Ostin’s gym, One Taekwondo Academy
in West Linn. Since 2013, One Taekwondo
has served the West Linn community
by providing a space for local youth and
adults try something new. Ostin brings
nearly 20 years of experience teaching
Taekwondo to his gym, and he hopes to
pass that knowledge on to any and every
student looking to soak up the knowledge
and life lessons he has to offer.
“I usually tell parents to give your kids
a head start in life with Taekwondo. The
reason being is we’re not teaching kids to
fight with punching and kicking. We’re
teaching them to commit themselves to
something greater than one, to learn sideby-side with friends and make new friends
and about exercise,” Ostin said. “Kids
these days, instead of staying behind the
iPad, you should be exercising your brain
and being active. At the end of the day
we’re building life skills, not necessarily to
fight bad guys. I’d encourage them to try
something new, try Taekwondo to see if it’s
the right fit or not.”
Heading into the fall months, Ostin and
his fellow masters as One Taekwondo’s
sister gyms in north and southeast
Portland are looking to create a “elite
team” ahead of next year’s USA Taekwondo
National Championships in Salt Lake City
set for early July. Ostin and the other
masters will pick students who are willing
to put in the extra time commitment and

Master Ostin shows an example of good technique for a high kick.
hard work to participate in rigorous
training ahead of state qualification in the
spring and national competition in July.
Although competitions are the end goal for
Ostin, his gyms have had great success in
state and national competitions over the
past 20 years of instructing. He himself
competed in a national competition in 1995.
“Our goal is to help kids channel their
energy into the right path, and some of
those with extra energy are more likely to
compete at that high level competition,” he
said.
Not every student who is picked for the
elite team will go on to compete, Ostin
said. Ultimately, it is up to the student

whether or not they want to compete at
that high level. Nevertheless, the more
training partners are involved in the elite
team’s workouts, the easier it is to have
counterparts for those competitors looking
to push themselves above and beyond.
“It’s more of a competition-centric
course. A regular class we teach the
basics, these courses will be designed and
structured toward high level competition.
It’s a little more rigorous and challenging,”
Ostin said. “We always need partners for
training because a single person cannot
motivate themselves, they need other
people to elevate them. As instructors and
as parents, we’re going to encourage them

to do the best at whatever they can do, but
at the end of the day it’s up to them to make
that decision.”
Come November, Ostin said One
Taekwondo Academy will being a pilot
afterschool program that will seek to help
students with their academic work as well
as their Taekwondo skills. He’s hoping
this program will turn into a full-fledged
schedule of after school programs if it is
successful this fall.
One Taekwondo Academy
5656 Hood St. #111
503-908-0784
one-taekwondo.com/west linn

“Our goal is to help kids
channel their energy into
the right path, and some
of those with extra energy
are more likely to
compete at that high
level competition.”
— Master Frenel Ostin

Students of Master Frenel Ostin’s
One Taekwondo Academy practice
their technique.

–– YOU & EYE––
VISION CARE AND OPTICAL BOUTIQUE

EXCELLENCE IN
SCHOOL
BEGINS WITH
EXCELLENT VISION
Back to school specials
through October
If enrolled by 10/19/17.

You & Eye is a locally owned
optometry practice located in

West Linn Central Village
5656 Hood Street, Suite 107 (across from the Post Office)

503.723.3000

youandeye.us
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Embrace the relaxation
Let Elements
Massage ease
you into autumn
By CLAIRE GREEN
Photographs by VERN UYETAKE

W

ith the last golden rays of
summer beginning to fade,
the body and mind can use
a little help adjusting to the
changing of the seasons. Luckily, Elements
Massage in the West Linn Central Village
is here to help. With more than a dozen
therapists to choose from with a variety of
specialties — from the traditional Swedish
massage to therapeutic massage —
Elements has something to offer everyone.
Whether the client is a seasoned massage
devotee or a first-time client, three-year
Elements Massage veteran and licensed
massage therapist Alexandra Hayes says
that every visit starts the same.
“We always do a short intake interview,
asking what’s going on in their body and
asking what they need help with in that
session, whether they’re looking for pain
relief or relaxation,” Hayes says. “We also
talk about the areas of the body that they
want massaged, areas of the body that they
don’t feel comfortable being touched and
what kind of pressure that they want.”
Despite the fact that massages are often
depicted as an exposing, luxury service
only indulged in by the decadent rich,
Hayes says that the therapeutic practice of
massage is far from it and can be a modest
and healthful part of self-care.
“The line between luxury and necessity
kind of gets blurred with massage because
once you finally come in and get the work
done, you realize how important it is to take
care of yourself,” she says. “It’s a safe space
that clients can come to relax, and for a lot
of people who have never had a massage
before, they have a lot of misconceptions

“The line between luxury and
necessity kind of gets blurred
with massage because once you
finally come in and get the work
done, you realize how important
it is to take care of yourself.”
— Alexandra Hayes,
Elements Massage therapist
about how exposed they’ll be.”
Hayes says that clients are asked
to undress to whatever level they’re
comfortable before laying down and being
covered with a top sheet and blanket. Even
for those more comfortable with undressing
down to their underwear or going au
natural, Hayes says that clients are covered
everywhere except for where the massage
therapist is currently working.
“For first-timers who aren’t sure if they’d
even like a massage, I’d encourage them to
come in and at least speak with a therapist,”
Hayes says.
And if you’ve tried massage before and
weren’t happy with the initial experience,
Hayes says that it’s all about finding the
right therapist for you.
“There’s a lot of variety in the staff,”
Hayes says one of her clients recently
told her. “She said, ‘Sometimes I need a
therapeutic massage and sometimes I
need a relaxation massage and I can come
to different therapists to get what I need
done.’”

IF YOU VISIT
Schedule your session online now at
elementsmassage.com/west-linn or call 503722-8888. Have some time right now? Walkins are welcome at the studio, located at
West Linn Central Village 22000 Willamette
Drive, Suite 107. First-time visitors receive
a discount on their first massage.
Also be sure to check back for their Black
Friday specials.

With more than a dozen therapists on staff, Elements Massage has a therapist for every client type and
need.

Elements Massage licensed massage therapist Alexandra Hayes says that massage is a great form of self-care and helps to keep the body healthy and balanced.

First Month
Only $39

Heal.

See store for details

Transform.
West Linn
Happy Valley

FORGEHOTYOGA.COM
503 303-1466

West Linn Central Village • 1554 Garden St., Ste 101

Enhance.

SUPPORT YOUR
LOCAL MERCHANTS
418831.031413 PR

SUPPORT YOUR
LOCAL MERCHANTS

Alberta
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Falling down the well
Celebrate the colors
of autumn with
Wishing Well Floral
By PATRICK MALEE
Photographs by VERN UYETAKE

B

etween heat waves and wildfires,
it wasn’t a particularly pleasant
summer to be an Oregonian.
That goes double for the
flowers that wilted in near 100 F for days
or even weeks on end. Now, as fall finally
approaches, there’s no better time to stop by
Wishing Well Floral in West Linn’s Central
Village.
New owner Selena Ross — who took over
for longtime owner Janine Voll in August
— said she is excited to show off seasonal
colors and arrangements with customers.
“I’m going to have a lot of beautiful fall
foliage and some very eclectic season daily
centerpiece arrangements for the holidays,”
Ross said. “Holidays aren’t necessarily
just about red and green, they are about
integrating different colors like silver and
gold. Same with fall — fall is integrated with
orange and beautiful, lush green colors, not
just brown.”

And it’s not just flowers that Wishing
Well has to offer — the shop can fill just
about all of your fall decorating needs.
“I have a lot of fall wreaths and holiday
wreaths that will be coming it,” Ross said.
“They’re a great touch to everyday décor.”
Looking for a gift, or even a pick-me-up
after a long day? Wishing Well has plenty
of options on that front as well, including
small individual plants like mums, ferns,
African violets and succulents.
“You can get them individually or
predesigned to brighten someone’s day,
cheer them up, say ‘I love you,’” Ross said.
Finally, all through the month of October,
visitors should be sure to check out the giant
pumpkin that Ross will have on display.
“People can come and take a picture with
it and guess the weight,” Ross said. “And
the person who guesses the closest will
receive a free bouquet.”
The pumpkin came from a local grower
and was donated by A Quality Appraisal.
To
participate
or
follow
along
with the contest, visit facebook.com/
westlinnflowers.
Wishing Well Floral
5656 Hood St. #108
503-557-3823
westlinnflowers.com

Selena Ross, who took over at Wishing Well in August, has plenty of fresh offerings tailored for the fall season.

“Holidays aren’t necessarily just about red and green,
they are about integrating different colors like silver and
gold. Same with fall — fall is integrated with orange and
beautiful, lush green colors, not just brown.”
— Selena Ross, owner
Selena Ross shows off one of the fall wreaths she will showcase in September and October.

FUSION
CHECKING
from Advantis Credit Union

Less Nickel-and-Diming. More Can-and-Doing.

Fusion is always free! Earn an incredible rate and get ATM fee
refunds (up to $25 per month) when you meet simple requirements.*

1.75

%
APY**

(on balances up to $25,000)

FREE
No Monthly Fee.

Plus these amazing benefits:
• ATM fees refunded nationwide! (up to $25 per month)
• No minimum balance requirement
• Free online & mobile banking
• Free bill pay, eStatements, & mobile deposit

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. Rates are accurate as of 09-01-17 and are subject to change after account opening. Minimum opening deposit is $25.00.
When Fusion requirements are met, balances over $25,000 earn 0.20% APY. *To earn Fusion rate and ATM fee refunds you must satisfy the following
requirements during the requirement cycle: have at least 12 check card transactions post and clear; have at least one automatic payment or direct deposit
post and clear; receive statements electronically and log in to online banking at least once. Requirement cycles begin on the last business day of the month
and end on the next to last business day of the month. All Fusion requirements must be met by the close of business on the last day of the requirement cycle.
ATM transactions do not count toward the 12 check card transactions. International ATM fees are not eligible for ATM fee refund. Interest and ATM refunds
will be paid on the last day of the month in which it is earned. If account requirements are not met, the rate will be 0.10% APY. Federally insured by the NCUA.
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Get fit for fall
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New trainer at Fit for Life will
bring array of fresh classes

By PATRICK MALEE
Photographs by VERN UYETAKE

A

s a West Linn native, Stephani
Falcone is excited to be the
newest trainer at Fit for Life in
Central Village.
And she’s ready to hit the ground running
— quite literally, in fact, as one of the first
classes she’ll offer is a Saturday run club.
The club will start on the first weekend of
October at 8 a.m.
“So every Saturday morning I’ll plan the
route and basically we’ll do an out and back
(run),” Falcone said. “So if people want to
run three miles versus five, it will be easy
for all ranges to participate.”
Falcone, who has eight years of
professional
training
experience under her
The program
belt, will also help lead
is timed to
a weight loss nutrition
coincide with
and fitness program
the beginning
that is set to begin in
of the holiday
late October.
season, when
“That’s pretty exciting
the pounds tend — we’re working with
to pack on a bit a nutritionist who will
do the nutrition piece
faster.
and obviously I’ll do
the fitness piece,” Falcone said. “It will be
really personalized attention, because this
group will split off into smaller groups for
fitness and they’ll almost have personalized
training with this package.”
The program is timed to coincide with the
beginning of the holiday season, when the
pounds tend to pack on a bit faster.
“It’s a time when people are kind of
overwhelmed with additional food intake
and maybe not enough time to exercise,”
Falcone said. “This kind of gives people
an excuse to participate in something
that’s good for them, and feel good about
themselves.”
The weight loss class carries an additional
charge — other classes are free with
membership — and is available to members
and non-members alike. Members get a 10
percent discount, however.
Finally, Falcone will lead a “Suspension
Training Boot Camp” on Fridays at 10:15
a.m. starting Oct. 6.
“(Suspension training) is kind of a cool
thing because it allows the body to basically

Stephani Falcone is a West Linn native, so training at Fit for Life was a natural choice.
be in plank position on almost every
exercise, and it utilizes the core,” Falcone
said.
If you are interested in joining, Fit For Life
offers a free three-day guest pass before you
commit. Single memberships are $59 per

month, while couples run at $89 per month
and “Fit Family” memberships (for three or
more members of the same household) are
$99 per month.
Fit For Life has no sign-up or cancellation
fees. To view a full class schedule, visit

f itforlifeexercisecenter.com/CL ASS SCHEDULE.html.
Fit for Life
5640 Hood St., West Linn
503-655-7702
fitforlifeexcercisecenter.com

If you are interested in joining,
Fit For Life offers a free threeday guest pass before you
commit. Single memberships
are $59 per month, while
couples run at $89 per month
and “Fit Family” memberships
(for three or more members of
the same household) are $99
per month.

Along with the suspension training, Falcone will also lead a weekend running club
and a weight loss/nutrition class.
Falcone’s new suspension training boot camp, which starts Oct. 6, focuses on core muscles.

For leasing information, please contact:
Marc Strabic
Melissa Martin

www.hsmpacific.com

503-245-1400 Ext. 520
marc@hsmpacific.com

503-245-1400 Ext. 525
melissa@hsmpacific.com

555052.031716 WLCV

Premier West Linn retail
space available!
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Where we are!
21900 Willamette Drive in West Linn | Near the West Linn Library

Nature’s Pet Market
Aqua Nail Bar
Ameriprise Financial
Sit Still
You & Eye Vision
Wishing Well
Banfield Pet Hospital
One Taekwondo Academy

Market of
Choice

Forge Hot Yoga
& Pilates
Advance Physical
Therapy
Advance Dental
Arts

(five-O-three) Restaurant
and Bar
Advantis Credit Union
Sushi Hurray
Edible Arrangements
Sports Clips Haircuts
Sierk Orthodontics
Mathnasium
GoHealth Urgent Care
Halcyon Financial
Planning
Sundstrom Clinical
Services

12 Months

ONLY
$12!
Sign up today!
EDUCATION

westlinntidings.com 503-635-8811

By ANDREW KILSTROM

The Tidings
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chool is back in session, at
least for a few West Linn-Wilsonville teachers and volunteer students that is. All last
week, from Aug. 15-19, kindergarten,
first grade and second grade primary school teachers participated in
professional development workshops
geared toward mathematics.
Working seven hours a day, teachers focused specifically on student
understanding and thought process.
With the help of the national professional development organization
Teachers Development Group, representatives from all nine WL-WV primary schools spent the bulk of Monday through Wednesday as students
themselves, listening to lectures and
participating in activities.
Things got a little more interesting Thursday, Aug. 17 when they got
a chance to resume their day jobs as
teachers when volunteer students
from Bolton Primary and Trillium
Creek Primary invaded the district
office for some one-on-one interview
time. First- and second-grade students worked through addition and
subtraction problems as their teachers asked them to describe what
they were thinking and how they arrived at their answers.
Students had the option of showing their work on paper, talking out
loud or using interactive cubes to
come to their conclusions. And while
students in attendance benefitted
from one-on-one interactions with
teachers, the workshop was more for
teacher learning than student learning.
“There has been about 30 years of
research on this type of professional
development showing that when
teachers understand children’s
thinking it helps them make better
decisions in the classroom,” said
Teacher Development Group’s Linda
Levi, who led the week of activities
and helped create the program. “It’s
different than some other professional development for teachers that
says ‘OK teachers, this is what
you’re supposed to do tomorrow.’
This is more increasing the teachers’
knowledge so that they can use it to
do problem solving and meet their
kids’ needs.”
Teachers like Trillium Creek Primary’s Gibelle Vazquez (second
grade) and Andrea Alexander (first
grade), watched as students worked
their way through problems. The
emphasis was on understanding
each child’s thought process and
learning to ask the subsequent questions that will further understanding
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Gigi Aveda Salon & Spa
Elements Therapeutic
Massage
Backyard Birdshop
Fedex/Kinkos
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Tan Republic
Fit for Life
La Sen Vietnamese Grill
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MY
MARKET
.
MY CHOICE. MY SAVINGS.
MARKET MEAT AND SEAFOOD

MARKET KITCHEN

®

Market Kitchen Indian Tomato Achaar Chicken Thighs
These tender, juicy chicken thighs, with roasted tomatoes, Indian spices, chiles,
garlic and lime juice, make a ﬂavor-packed entrée. Perfect alongside basmati
rice and roasted vegetables. SAVE $1 lb

lb

All Natural Painted Hills
Boneless Beef Chuck Roast

All Natural Painted Hills
Our Leanest Ground Beef

3.

Wild Ahi Tuna Steaks

Packed with protein and vital nutrients, this
ﬁsh is great seared and served rare in our recipe
for Ahi Tuna Steaks at marketofchoice.com.
Previously frozen. SAVE $5 lb

One of the most ﬂavorful roasts, chuck roast
is superb slow-cooked with vegetables.
Antibiotic-free Oregon beef raised on
100% vegetarian feed. SAVE $2 lb

Fire up the grill for burgers made with antibioticfree, 100% vegetarian-fed, Oregon-raised beef
that’s ground fresh daily in store from muscle meat.
93% lean. SAVE $2 lb

99

3.

9.99lb

99

lb

Seedless Grapes

MARKET PRODUCE

6.

49

Juicy and sweet, grapes make a simple yet satisfying snack. Or slice
and add them to chicken salad, fresh greens or your next cheese tray.
Choose red or green.

1.99lb

lb

Organically Grown Fall Squash

2for$5

99¢lb

Rough around the edges but sweet to the core,
pineapple adds a tropical touch
to salsas, baked goods
and pizzas.

Vine-Ripe Cantaloupe and Honeydew Melons

Organically Grown Fuji Apples

49 lb

1.

99

Zevia Sodas

Muir Glen Organic Tomatoes

3.99

3.99

99¢

+dep

Bionaturæ Organic Pastas

16 oz – Organic semolina or whole durum
wheat pastas imported from Italy. Choose
from various shapes. SAVE UP TO 89¢

14-15 oz – Whole Peeled, Diced,
Fire-Roasted Crushed, Pizza Sauce
and other select varieties.
SAVE UP TO $1.40

Caliﬁa Farms Almondmilks

2for$5

2for$7
2.5 oz – Crafted with high-quality ingredients, these bars have
up to 9 grams of protein and up to 8 grams of ﬁber to provide
sustained energy.
Choose from select
varieties. SAVE 39¢

1.99ea

Joseph Joseph Kitchen Essentials

Save 20%

WEST LINN – 5639 Hood St. (503) 594-2901
1475 Siskiyou Blvd.
115 NW Sisemore St.
922 NW Circle Blvd.
5639 Hood St.

541-488-2773
541-382-5828
541-758-8005
503-594-2901

PORTLAND
Belmont
1090 SE Belmont St.
503-236-6302
Cedar Mill 250 NW Lost Springs Ter. 503-596-3592
SW Portland* 8502 SW Terwilliger Blvd. 503-892-7331

1060 Green Acres Rd.
1960 Franklin Blvd.
2580 Willakenzie Rd.
67 W 29th Ave.

541-344-1901
541-687-1188
541-345-3349
541-338-8455

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 Barista
Complimentary
Flavoring

Pick your favorite drink
and ask your Market Barista
to add a ﬂavor for free!

2for$5

Save 50¢

Tropiceel Naturulz Topical Nutritives

WHOLE HEALTH

MARKET BAKERY
MARKET HOME & GIFT

Oﬀ The Farm Nutrition Bars

Loaves made from scratch with locally sourced
ingredients and all natural starters. Marbled
Rye, Honey Oat, Buttermilk or Potato.
SAVE $2

Make life in the kitchen easier with Joseph Joseph
multitasking kitchen utensils and baking essentials.
Upgrade your collection with this innovative
line of tools and gadgets.

2for$5

48 oz – Creamy, dairy-free drinks from raw, California-grown
almonds. Choose from select varieties. SAVE $1.49

Market Bakery Deli Loaves

ASHLAND
BEND
CORVALLIS
WEST LINN
EUGENE
Delta
Franklin
Willakenzie
Willamette

10 oz – Made in Eugene, these all natural cereals are loaded
with whole grains, ﬁber and protein. Choose Raisin Bran,
Wild Berry, Maple Pecan and more. SAVE $2.19

Townshend’s Tea Company
Brew Dr. Kombuchas

14 oz – Raw, craft-brewed kombuchas
from Portland, with organic teas, herbs
and sugar. Select varieties. SAVE $1.09

2for$5

LOCAL PRODUCT SPOTLIGHT

SHOP THE AISLES

Dave’s Killer Breads

6 pk – All natural, zero-calorie sodas
with no artiﬁcial sweeteners. Choose Cola,
Ginger Root Beer and more. SAVE $2

lb

PEACE CEREALS

1 pt – Grab a spoon and dig into
Cherry Garcia, Chubby Hubby, Phish
Food, Half-Baked and more.
SAVE $2.50

2.99

25 oz – Baked locally in
Milwaukie, these killer breads
make superb sandwiches.
Rockin’ Rye, Good Seed
and more. SAVE $1.50

lb

Perfectly portable and sensational for slicing and serving with cheddar
cheese or peanut butter.

Ben & Jerry’s Ice Creams

2.39

2.

99

Squash makes a nutritious and delicious side
or ingredient. Choose from Acorn, Kabocha,
Delicata, Spaghetti or Butternut squash.

¢

8.5 oz – Made in Salem,
these crunchy chips are cooked
in sunﬂower and saﬄower oils,
then seasoned with ﬂavorful
spices. SAVE $1.10

Try this handcrafted, humanely raised pork
in our online recipe for Seared Pork Chops
with Lemon, Haloumi Cheese and Couscous.
SAVE $1 lb

Del Monte Gold Premium Pineapples

Cube or ball these succulent melons and
combine with other fresh fruits, yogurt
and slivered almonds for
an irresistible salad.

Kettle Brand Chips

Natural Carlton Farms Boneless
Center-Cut Pork Loin Chops

4 oz – All natural, chemical-free rubs that support the body in a healthy,
organic, eﬀective way. Ultimate Healing Cream, Total Foot Repair or Total
Body Wellness, made in Roseburg. SAVE $4

12.99
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