
OCTOBER 2019

A  S P E C I A L  P U B L I C A T I O N  O F  P A M P L I N  M E D I A  G R O U P / C O M M U N I T Y  N E W S P A P E R S

Heat it up
Hot yoga a perfect foil for 

fall’s dropping temperatures
See Page 3

5 Back to basics - Tutoring helps fi nd the root of 
the problem with learning math concepts 6 More than skin deep - Dosha provides it all for 

their clientele4 Festive fall fi nery - Immerse your home in the 
colors, textures of autumn at Market of Choice

West Linn
Central VillageDiscoverDiscoverWest Linn 
Central Village

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 !



INFORMING.
ENGAGING. 
INSPIRING.

If we didn’t cover your community,

WHO WOULD?
Help us build a stronger West Linn.

SUBSCRIBE TODAY
503-620-9797

Welcome Migrating 
Birds this Fall

• Fresh seed in feeders
• Sunfl ower seeds are always a favorite
• Add millet for arriving sparrows
• Include Just Bugs suet for your insect-eaters
• Pick up a dome to be ready for the rain

www.BackyardBirdShop.com

Local Flock of Shops Connecting 
People with Nature for 28 Years

Beaverton • Lake Oswego • Portland  
West Linn • Vancouver

503-445-2699
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Easy to fi nd
West Linn Central Village

6605 S.E. Lake Road  |  Portland, OR 97222 
503-684-0360
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On the cover:  Amy Robertson smiles 
during a recent class at Forge Hot Yoga at 
the facility at West Linn Central Village.

Photo by Jonathan House

Publisher:  J. Brian Monihan

Editor:  Leslie Pugmire Hole

Writers:  Corey Buchanan and 
Holly Bartholomew

Graphic Design:  Dan Adams

Photography:  Holly Bartholomew, Corey            
Buchanan and Jonathan House

Advertising:  J. Brian Monihan

Creative Services:  Cheryl Duval, Chris 
Fowler, Valerie Clarke,  Dan Adams, Gary 
Jacobson and Dwayne Stowell

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.
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Pamplin
Northwest

SPORTS
PODCAST

More than just the score!

Sponsored by:

Order Tickets Now!
wincofoodsportlandopen.com/ Pamplinmedia.com

Portland Tribune sports reporter 
Kerry Eggers hosts a weekly in-depth 
conversation with some of Portland’s 
most interesting sports personalities. 

Subscribe 
today at

(503) 305–8738 • mathnasium.com/westlinn
21900 Willamette Drive, Suite 208, West Linn, OR 97068

Join us for

Monster Math 
our annual Halloween Math Party, on Sunday October 27th.

Contact Mathnasium of West Linn for details.

Working out through the winter
Forge Hot Yoga 
is an indoor 
exercise option
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T
he summer months seemed 
to present boundless exercise 
opportunities. You could have 
hiked across the Gorge, climbed 

Mount Hood, scampered in the comfortable 
sun or played your favorite sport at a local 
park.

It seems those days have passed. And 
even though staying in shape remains a 
priority for many, such outdoor activities 
can be less enticing as the weather turns. 

However, Forge Hot Yoga owner Angela 
Patrick believes her center in West Linn 
Central Village can both be a supplement 
and a complement to outdoor activities. 

“Everything you do outside: bike, walk, 
run, paddleboard, kayak, nothing, yoga is 
going to enhance all of those things and 
essentially your quality of life,” Patrick 
said. “A lot of people love the contrast 
when it’s starting to get cold outside; to 
come into a hot room feels amazing.” 

The studio includes a few kinds of classes 
for those both experienced in yoga and 
pilates or not. The vinyasa and yin yoga 
classes require more movement whereas 
the Bikram yoga class is more sedentary 
but takes place in 105-degree heat. The 
inferno hot pilates class is more akin to a 
cardio workout. 

“My recommendation is to find 
something that seems interesting and 
come. You can come to any class. If 
temperature is a concern I would start 
with yin or vinyasa,” Patrick said. 

Patrick actually became dedicated to 
Bikram yoga after she broke her back and 
said taking up the activity “changed her 
life.” And she said it can help people mend 
from knicks and bruises or more serious 
injuries. 

“If you’re a runner all of these classes 
are going to be really helpful for keeping 
that muscle tone, maintaining it through 
the winter, but (it also helps) if there’s any 
injuries that happened over the summer,” 
Patrick said. “We have a high intensity 
interval training class that helps keep 

that cardio in top shape. We have the yoga 
classes that help keep you flexible. Strength 
and flexibility combined create mobility.” 

For beginners, Patrick said instructors 
and fellow attendees are encouraging and 
helpful and that it usually takes participants 

a couple classes to feel comfortable with the 
various poses and exercises. 

“The learning curve is not super steep,” 
she said. “It’s really easy to come in and try 
it out.” 

The studio also has Kombucha on tap and 
coffee available. 

“After a hot yoga class, it’s (kombucha) 
the best tasting stuff ever,” Patrick said. 
“It’s refreshing; it’s probiotics; it provides 
that kick. It’s fermented. You have that 
carbonation. And it fits in with yoga. It’s a 
healthy beverage and has a lot of benefits.”

Patrick recommends that people come 
three times a week to maintain or improve 
their well-being but attending even less 
than that could be beneficial. 

“Something is better than nothing. If 
you can come to class once a week that’s 
a good start. Consistency is usually key 
when it comes to fitness, working out and 
exercise,” she said. 

For more information about Forge Hot 
Yoga, visit https://www.forgehotyoga.com/.

Story by COREY BUCHANAN            
Photography by JONATHAN HOUSE

Amy Robertson leads a 60-minute Bikram yoga class at Forge Hot Yoga.

Participants focus on holding their poses during the class.

Bikram Yoga is one of a handful of classes offered at Forge Hot Yoga. Forge Hot Yoga offers for classes for all ages and abilities.
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M
arket of Choice home and gift 
department manager Colleen 
Bozanich enjoys sprucing up 
her home — so much so that 

she does it as often as once a month.
“It’s one of those things I’ve loved to do 

for many years,” she said. 
And Bozanich doesn’t have to venture far 

to do that — particularly during the fall and 
holiday seasons. 

From ornaments, to flowers, to pumpkins, 
Market of Choice has a varied selection of 
products that can make your house feel 
more festive and season-appropriate. 

For one, Bozanich highlighted the 
candles, which 
range in scent from 
pumpkin, to cider, 
to vanilla, the store 
has available. 

“My favorite is 
the pumpkin patch. 
It gives you a little 
bit of the pumpkin 
but also the nutmeg 

smell. It brings you home,” she said. 
The store also has ornaments with 

pumpkins and festive characters, fall-
themed dish towels and mugs, cookie 
cutters with various designs like ghosts 
and a witch’s hat, Halloween cards, and — 
with football season in full swing — Oregon 
State University and University of Oregon-
themed products.

“Halloween cards have been selling 
really well,” Bozanich said. “There are 
some cute ones with cute designs.” 

Bozanich said much of the collection was 
made by local producers.

“We have a great variety and we have a 
lot of local Oregon-based or Portland-based 
individual or small business owners that 
we support and they support us,” she said.

The store has many flowers and plants 
available as well as decorations that 

include floral options. Market of Choice also 
provides custom floral arrangements.

“I’m passionate about the department,” 
floral department manager Anita Smith 
said. “I like everything we have out here. 
It’s fun and we’re gearing up for the holiday 
season.” 

The store also has Cinderella, carving, 
warty and ghost pumpkins that cost 
from 39-79 cents a pound and derive from 
Columbia Farms at Sauvie Island. 

“They’ve been flying off the shelves,” 
Bozanich said. 

For more information about Market of 
Choice, visit https://www.marketofchoice.
com/.
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Story and photographs by 
COREY BUCHANAN

Bringing the fall to your home
Market of Choice is a one-stop shop for fall-themed home decorations

“My favorite is the 
pumpkin patch. It 
gives you a little 
bit of the pumpkin 
but also the 
nutmeg smell.”
   — Colleen Bozanich

Market of Choice has many decorations that can spruce up your home during the fall and holiday seasons.

Here are some Halloween-themed decorations at the store in West Linn Central Village.

Colleen Bozanich reccomended the scented candles available at Market of Choice.

Colleen Bozanich is the manager of the home and gift department at Market of Choice.



FREE
No Monthly Fee.

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. Special Offer: APY assumes that all interest will remain on deposit until maturity. APY accurate as of 
10/1/19, available for a limited time and may be discontinued without notice. For all certificate accounts, there may be a penalty for early 
withdrawal. Certificate terms start at 6 months at 0.85% APY with a $500.00 Minimum Opening Balance up to 60 month term at 2.45% APY 
with a $100,000.00 Minimum Opening Balance. Bonus rate applies for the initial certificate term only. "New money" deposits between 
$10,000.00 and $24,999.99 qualify for a 0.10% APY increase.  "New money" deposits of $25,000.00 or more qualify for a 0.25% increase. 
"New money" means funds that have not been on deposit with Advantis before the date of account opening. For 18-month Bump Certifi-
cates, you may increase your rate once during the certificate term to the rate currently in effect for the 18-month Bump Certificate. For IRA 
and HSA accounts: Fees may reduce earnings. Contribution limits apply. Consult your tax advisor for specific tax information.  
Federally insured by the NCUA.

See all of our high-growth savings rates at:
www.advantiscu.org/hgcd

0.85
6 Month Certificate
$500 min balance

%
APY*

up to 2.70
60 Month Certificate
$100,000 min balance 
with $25,000 new money 
rate bonus

%
APY*

Savings Goals?
Meet incredible Certificate of 
Deposit rates from Advantis Credit Union
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M
ath: for some people it’s a 
real struggle, for others it’s a 
frustrating nightmare. But, 
not for the instructors at 

Mathnasium. Mathnasium is the place for 
kids— in kindergarten through high school 
to go to get to the root of their issues with 
math.

Noah Gribben, who works at Mathnasium, 
explained that his job goes beyond typical 
tutoring.

“Tutors tend to deal with the immediate 
issue. What we’re doing is looking into a 
student’s math background to see what 
are the gaps that we have that are creating 
the problems that we have today?” he said. 
“While we do tutor, we do actually have a full 
curriculum from K through pre-calculus so 
every student has their own individualized 
learning plan and we work with them on the 
issues they need.”

Gribben said that confidence is often the 
biggest issue getting in the way of younger 
students succeeding at math.

“They can get the answer,” he said of these 
students. “But they don’t trust themselves.”

Beyond confidence, Gribben said fractions 
and long division are two of the most 
common concepts that students struggle 
with. He also explained that some students 
have a difficult time grasping “the initial 
number sense of single digit addition and 
subtraction.”

Gribben explained that to start out, 
Mathnasium will test a new student’s 
numerical fluency to find where there 
are gaps in their understanding of math. 
After getting a better understanding of 
what a student understands and doesn’t 
understand, the instructors at Mathnasium 
will build them an individualized education 
plan to fill in the gaps.

With every gap filled, Gribben said 
they build off of the student’s new 
understanding. This process takes time 
and is different with every student.

“We have some students that will come 

for a couple months and we have some 
students that have been here five years,” 
Gribben said. “I have a number of students 
that were behind and I was unsure that we 
would ever get past addition, and then I was 
unsure about multiplication and division 
and stuff like that. Each step was surprising 
and unexpected.”

Most students that come to Mathnasium 
are 3rd-6thgraders, though they have some 
as young as kindergarten, up through high 
school. Gribben said that students come for 
a variety of math-related reasons.

“Some students just need daily math, 
some are trying to catch up, some need 
support to learn the stuff they are doing, get 
homework help, make sure they understand 
what’s going on in math at school,” he said.

Gribben noted that while most students 
come because they struggle with math, 
some excel at math and come because they 
are bored with their math class in school.

Gribben said that even with the students 
who excel at math, they often find gaps 
in their mathematical learning and go 
back to fill them in to fortify the student’s 
foundational understanding of math.

Gribben suggested that students who 
are struggling with math come in to try 
out Mathnasium’s services. The initial 
assessment and a trial session are both free, 
he said.

“Waiting longer is only going to make the 
issue worse,” he added.

Acknowledging that sometimes students 
are shy or embarrassed about their 
struggles with math, Gribben noted that 
Mathnasium is a judgment-free zone with 
friendly instructors.

Story by photographs by                           
HOLLY BARTHOLOMEW

Students find math success
at Mathnasium

Instructors at 
Mathnasium, like 
Noah Gribben, 
want students to 
feel comfortable 
while learning 
math.

Mathnasium’s instructors help students 
identify root of struggles

Mathnasium’s 
walls feature fun 
cartoons to moti-
vate students in 
their math studies.

After getting a better 
understanding of what a student 

understands and doesn’t 
understand, the instructors at 
Mathnasium will build them 
an individualized education 

plan to fill in the gaps.
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By MILES VANCE

The Tidings

You’ve heard the phrase “Another day, 

another dollar?”

For the West Linn swim teams, it’s more like 

this — “Another day, another solid effort.”

The Lions put forth another solid effort 

against Newberg last week, with the West Linn 

girls winning 90-80 at Chehalem Aquatic Center 

Jan. 4, while the West Linn boys came up on the 

wrong side of a 93-77 score against the Tigers.

With the win, the Lion girls improved to 3-1 in 

Three Rivers League competition, while the 

boys fell to 1-2.

Next up, the Lions will swim against Lake Os-

wego at Lake Oswego District Pool at 4:30 p.m. 

Thursday.

Girls Meet
In the girls’ win, the Lions saw junior Katelyn 

Laderoute and freshman Gabby Calvi come 

away with two individual victories each, while 

sophomore Maggie Metcalf and freshman Reem 

Alharithi won once each against Newberg.

Laderoute’s victories came in the 200-yard in-

dividual medley and 100 backstroke, winning 

the IM with a time of 2 minutes, 13.63 seconds 

(with freshman teammate Audrey Chun second 

at 2:26.58) and adding her second “W” in the 

backstroke at 1:00.44 to take the event by more 

than nine seconds.

PAMPLIN MEDIA GROUP PHOTO: SETH GORDON

West Linn freshman Gabby Calvi swims to victory in the 200-yard freestyle race against Newberg at 

Chehalem Aquatic Center last week.
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West Linn swimmers split meet at Newberg

WEST LINN SWIMMING

 Jan. 4: West Linn girls 90, Newberg 80; Newberg 

boys 93, West Linn 77

 Notable: Two-time winners for West Linn were Kevin 

Vu, William Chun, Katelyn Laderoute and Gabby Calvi

 Next Up: West Linn vs. Lake Oswego at Lake 

Oswego District Pool, 4:30 p.m. Thursday

Lion girls win 90-80, while the boys fall 93-77

See SWIMMING / Page A15

By MILES VANCE

get the  
job done

Lions rally from a 10-point 

deficit to beat Lake Oswego
WEST LINN BOYS BASKETBALL

  Tuesday: West Linn 86, Lake Oswego 84

  Friday: West Linn 86, Canby 36

  Jan. 3: West Linn 73, Tigard 58

  Notable: West Linn’s Tuesday win left it tied for 

first place at 3-0

Next Up: Tualatin at West Linn, 7:15 p.m. Friday

LIONS
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By CLARA HOWELL
The Tidings

A handful of Arts and 
Technology High School stu-
dents are scattered around 
the room — sitting on the 
ground, the desks, even 
standing — as they collabo-
rate on three possible ver-
sions of a scene about a cre-
mation class teacher to fig-
ure out which combination 
best suits the character.

The students are working on 
character development and 
crafting scenes for a sitcom 
they are calling “What is Hap-
pening at Woodchuck High?!”

Anastasia Conlin in the new 
movie-making class.

What began as a drama class 
organically evolved into a mov-
ie-making class after last 
year’s drama class scripted 
and filmed a trailer to adver-
tise its play.

“Last year while we were 
putting on ... two one-act plays, 
we had some time in the class 
and the kids came up with this 
idea that we should make a 
trailer that was advertising the 
play as a way to get students to 
come, so we — on the fly — de-
cided we’ll do this,” Conlin 
said. “We got cameras from the 
district, came up with a script, 
we filmed it, edited it here in 
the class and showed it during 
a community meeting to gar-
ner interest from the student 
body and everybody loved it.”

Because of the immense suc-
cess students decided they

mini episodes set in a school.
“We knew this is where we’d 

film, we’d have actors who 
would be high school kids

said. “It was kind of a riff on 
that trailer from last year and 
it turned into this project.”

The students are split into 
smaller groups and are tasked 
with writing the script scene 
by scene. Then the entire 
group comes together and de-
cides which parts to keep and 
which aspects of the charac-
ters to build upon.

“The gist of the episodes is 
there’s a student who is com-
ing to a new school; he’s com-
ing from a fancy private school 
to the public school and it’s a 
fish-out-of-water story,” Conlin 
said. “He’s encountering all 
these quirky oddball charac-
ters who don’t fit his idea of 
how high school’s suppose to 
look. The kind of character arc 
and development is he comes 
to like these people, relate to 
them and leaves behind some 
of his prejudices ”

being able to work collabora-
tively and then put the work 
into action. 

“I’m usually writing by my-
self (outside of class). I’m like 
‘Hey, let’s write something’ 
and people go ‘No, I’m not go-
ing to write anything. I’m not 
at school,’” Thompson said. 
“This is really fun — to get 
with a bunch of people (in 
class) — and bounce funny 
ideas off each other, like ‘Hey, 
that made me laugh. I’m going 
to put that in there.’”

The students have filmed al-
most all of the first and second 
episodes, some of the third, and 
they have the fourth episode 
written. The next step is film-
ing the last scenes and starting 
the editing process in hopes to 
have the first episode launched 
on YouTube by the end of Jan-
uary. The episodes will be 
shown to Art Tech students

pleted, and they will also even-
tually be available to the public 
on YouTube.

Movie making is definitely a 
project Conlin wants to bring 
to her classroom next year. 

“(The students) are com-
pletely invested; they’ve been 
a part of everything, from the 
conception to the drafting to 
the editing process to the film-
ing, the acting and just seeing 
that is amazing,” Conlin said. 
“I think that it’s in many ways 
a more authentic experience, 
learning experience and work-
ing experience because it mir-
rors the real world and what 
it’s like to work collaboratively 
on a real project in real time 
with other people. I think it’s 
preparing them for their fu-
ture.”

West Linn Tidings reporter Clara 
Howell can be reached at chowell@

Art Tech students 
create sitcom in 
movie-making class

‘What is Happening at Woodchuck High?!’

FAR LEFT: 
Seniors Jacob 
Thompson (left), 
Novasio (middle) 
and sophomore 
Isaac Thompson 
(right) act out a 
scene in class.

LEFT: Teacher 
Anastasia Conlin 
takes pride in 
how well her 
students are 
doing in the 
movie making 
class. 
TIDINGS PHOTOS: 
CLARA HOWELL 

Sophomore Mason Wright actively 
engages in collaborative work on 
one of the scenes.
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Shop with a cop
WLPD offi  cers help 16 kids with holiday shopping

 See Page A2

Words of 
inspiration
Local teacher wins award for inclusiveness

 See Page A12

By PATRICK MALEEThe Tidings

N

Minor 
quake 
rattles 
WLRyder and 

Sienna reading 
their favorite 
Christmas 
book.

Holiday
SPREADING

Cheer

By PATRICK M
The Tidings

N

 

Magnitude 4.0 
temblor originated 
south of Mollala; 
no damage reported in West Linn

Ryder and 
Sienna readin
th i f ittheir favorite
Christmas 
book.

T
here’s a bit more to Dosha 
Salon than meets the eye. 
While most people see a high-
end salon offering customers 

the latest trends in hair care and styling, 
facial aesthetics and waxing, the salon 
with locations throughout the Portland 
metro area—including in the West Linn 
Central Village since last October—also 
practices environmental stewardship, both 
in the salon and in the larger community.

“Our mission is to care for the world not 
only in the beauty industry but in everything 
we do,” Dosha’s website reads. “We live this 
mission everyday by getting involved and 
supporting our local community.”

Clair, an assistant manager at Dosha 
in West Linn, explained that the salon is 
partnered with Aveda, a line of hair and 
skincare products.

“That’s the brand our salon uses both for 
retail and in the back as far as color and 
products,” Clair said. “Aveda’s mission is 
geared toward environmental stewardship 
and based in natural products, so a lot of 
people are drawn to the brand because of 
that and Dosha upholds those values too.”

Clair said that every March Dosha 
participates in Evening for Earth, a fashion 
show benefiting the Hopkins Demonstration 
Forest (Hopkins Demonstration Forest is 
a privately-owned 140-acre forest outside 
Oregon City that’s open to the public for 
exploration and learning and a popular 
outdoor classroom for students of all ages).

Clair said that West Linn’s Dosha sees a 
fairly wide range of clientele.

“We get everything from kids getting 
their first haircut to root coverage for greys 
(grey hair),” she said.

Though they have a solid base of customers 
who have built strong relationships with 
their stylists over the years, Clair said Dosha 
also often gets walk-in clients. Even so, she 
said she wants more people in West Linn to 
know Dosha is there.

“A lot of people don’t realize we’re here,” 
Clair said. “We are sort of tucked away in a 
corner, but we want them to know that we’re 
here and our doors are open and we’d be 
happy to see them.”

Dosha in West Linn has three employees 
who are specifically hair stylists and two 
who are both stylists and estheticians, 
according to Clair.

“The people that I work with are amazing 
it’s really great to see the creativity that 
they bring to the table,” she said. “The 
people that I’ve seen here be successful 
are people who are willing to experiment 
and listen to their guests and are just 
committed to doing the best job that they 
possibly can.”
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Story by photographs by                           
HOLLY BARTHOLOMEW

Dosha sells the Aveda products its stylists and estheticians use on clients.

Helping clients and the community

Dosha is in the West Linn Central Village next to Starbucks.

Dosha offers a 
wide range of 
customer services

Dosha, and its 
partner Aveda, 

emphasize 
environmental 

stewardship, in 
their work and in 

the community.



Premier West Linn retail 
space available!

Melissa Martin
503-245-1400 Ext. 525

melissa@hsmpacific.com

For leasing information, please contact:

www.hsmpacific.com
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Discover these great merchants!
West Linn Central Village
Shopping and Services Directory
GROCERY

503-594-2901
HEALTH AND BEAUT Y

503-655-9300
503-723-0347

4.  Aqua Nail Bar 503-657-0053
503-722-8888

6.  Fit For Life 503-303-1466
503-387-5184

503-228-8280
9. FOR LEASE

503-758-0318
503-675-1239

503-344-4782
503-974-9600

503-387-3479
503-723-3000

OFFICE  AND SERVICES
16.  Advantis Credit Union 503-785-2528

503-723-9636
503-557-0709

503-928-4412
503-807-2848

503-650-1863

RESTAUR ANT AND FOOD SERVICES
503-650-2822

503-607-0960
24.  La Sen Vietnamese Grill 503-303-4445

503-656-7516
503-305-7876

SPECIALT Y  AND OTHER
503-303-4653
503-462-7100

29.  California Closets 503-885-8211
30.  Mathnasium of West Linn 503-305-8738
31.  Nature’s Pet Market 503-305-8628

503-653-0631
503-557-3823

WIRELESS  AND ELEC TRONIC S
503-406-6595PARKING
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Food for the Way You Live®
M RKET CHOICEOF ®

®

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

ASHLAND 1475 Siskiyou Blvd. 541-488-2773
BEND  115 NW Sisemore St.  541-382-5828
CORVALLIS  922 NW Circle Blvd.  541-758-8005
 

EUGENE AREA 
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 AREA 
 Belmont 1090 SE Belmont St. 503-236-6302
  Cedar Mill 250 NW Lost Springs Ter. 503-596-3592 
  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. 

MARKET OF CHOICE WEEKLY — GOOD OCTOBER 15 - OCTOBER 21, 2019

MY MARKET,
MY CHOICE, MY SAVINGS®

marketofchoice.com

SmartyPants  
Gummy Vitamins
Vitamins made with organic 
sweeteners and no GMOs, 
artificial flavors, preservatives 
or synthetic colors. Choose 
from adult or kid formulas.
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Big Dipper Wax Works Beeswax Tin Candles
Handcrafted in the Pacific Northwest with 100% cotton wicks 
and natural beeswax, these aromatherapy  
candles cleanse the air by emitting  
purifying negative ions  
when burned.
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4.99eaSave 25% 7.99ea

The Seaweed Bath Company  
Hair Care Products
Inspired by the ocean, these  
seaweed-based shampoos and  
conditioners create stronger,  
healthier-looking hair.  
SAVE $3.40

16.99lb

Käserei Champignon Cheeses
From the Allgäu region of Bavaria, Germany, come rich, 
soft-ripened cheeses with delicious flavor. Choose  
from Cambozola, St. Mang Garlic & Chive  
or Champignon Mushroom cheeses.  
SAVE UP TO $4 lb

M
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P Pumpkin Scones
8 ct – Snuggle up in a blanket and enjoy these 
quintessentially fall, scratch-made  
scones with real pumpkin  
and cinnamon sugar.  
SAVE $3

4.99

Fudge Brownies
8-inch square – Try our decadent chocolate brownies 
warmed in the microwave and finished  
with a scoop of locally  
made ice cream.  
SAVE $2

4.99M
AR
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T 
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Newman's Own Pasta Sauces
15-24 oz – For a quick, mid-week  
meal, top cooked pasta with  
Marinara, Sockarooni, Roasted  
Garlic, Alfredo sauce and more.  
SAVE $1.39

2for
$5

Dave's Killer Breads
25 oz – Pick from Good Seed,  
Powerseed and more great- 
tasting breads, baked in  
Milwaukie, Oregon. SAVE $1

Organic Valley Milk
Gal – Whole, 2%, 1%  
or Fat Free Skim milk from 
cows that are pasture- 
raised on family farms  
in the Northwest.  
SAVE 50¢

Applegate Naturals Bacon
8 oz – Complete your breakfast with Sunday 
or No Sugar old-fashioned hardwood smoked 
bacon. SAVE UP TO $1

Wilcox Farms Organic  
Jumbo Brown Eggs
Doz – Free to run, the chickens that produce eggs 
for Wilcox Farms are 100% vegetarian-fed and 
free of hormones and antibiotics. SAVE 70¢

Anna Pastas
16 oz – Italian pastas crafted with 100% durum 
wheat semolina. Find the perfect shape for your 
favorite recipes. SAVE 69¢

Blue Diamond 
Almond Breeze 
Almondmilks
32 oz – Smooth, lactose-free 
almondmilk with calcium. 
Your choice of Original, 
Chocolate, Vanilla and more. 
SAVE 99¢

Epic Snack Strips
0.8 oz – Premium strips 
from high-quality animal 
protein and seasonings. 
Choose Wagyu Beef, 
Smoked Salmon Maple, 
Turkey Cranberry  
Sage and more.  
SAVE 49¢

Wild Harvest Organic Beans
15 oz – Serve Black Beans, Garbanzo 
Beans, Pinto Beans and other select 
varieties with rice  
or in burritos.  
SAVE 59¢

Wild Harvest Organic Coffee
10 oz – Start the day with a fresh-brewed cup 
of Sumatran, Italian Roast, House Blend  
and other coffees.  
SAVE $2.50

5.99

2for
$4

10for
$10

4.99

4.99 5.49
    

2for
$3

5.99

10for
$10
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Stock up on save on select 
varieties of packaged teas.

25%
off

Packaged 
Teas

Oct. 15-21

99¢lb

99¢lb

3.99

Navel Oranges
High in vitamin C, these sweet 
and juicy oranges are a delicious 
immune-system booster. 

Organic Apples
3 lb – Choose from Fuji, Gala, Granny 
Smith or Jonagold apples. Eat fresh, 
chop and add to salads, or bake into 
pies and cobblers.

Washington Fuji Apples
One of the most popular varieties in the U.S., 
Fuji apples are known  
for their crisp texture  
and sweet flavor.

Organic Asparagus
A low-calorie source of folic acid and 
potassium, asparagus is packed with 
nutrients. It can be steamed, boiled, 
roasted or grilled.

2for
$1

4.99lb

Hass Avocados
Known for their rich flavor and creamy texture, avocados 
provide substantial amounts of vitamins, minerals and 
heart-healthy fats.
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Carlton Farms Boneless  
Pork Shoulder Roast
Handcrafted and humanely raised pork that’s 
excellent slow-cooked and shredded for tacos 
and Hawaiian-style bowls. SAVE $1.50 lb

Our Own Recipe  
Fresh Chicken Cordon Bleu
Pan-ready and handcrafted in-house with fresh, 
all natural chicken that’s 100% vegetarian-fed 
and raised in the Northwest. No antibiotics ever. 
SAVE $2 lb

Fresh Wild Pacific Cod Fillets
Oven-bake with butter and lemon, then serve 
with roasted veggies and a glass of Pinot Blanc 
for a magnificent meal. SAVE $3 lb

5.99lb3.49lb 10.99lb

Painted Hills  
85% Lean Ground Beef
This lean beef is ground fresh in-house from 
Oregon-raised, USDA Choice beef that’s 
antibiotic-free and 100% vegetarian-fed. 
SAVE $2 lb 3.99lb

2.99ea

Pizza Slices
Pizza by the slice! Choose your favorite from our daily hot pizza 
varieties for your next lunch. Enjoy on its own or with a side salad 
from our Market Kitchen Fresh Choices Salad Bar. SAVE UP TO $1M
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