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INTEGRITY

Best Home in Westview Estates
Beautifully updated 3 bed 2 bath in quiet NW Salem
neighborhood. 2014 Updates incl. all appl. floors, light fix.
& more. Granite counters in kitchen & baths. Eating bar
in kitchen, skylight, vaults, formal dining & family room
off the kitchen is ideal for entertaining or just relaxing.
Master bath has jetted tub, dual sinks and a large shower.
Large 35 x 23 (834 sq. ft.) garage, RV pad & separate
storage shed. Underground sprinkler system. Garden,
raspberry bushes, and plum trees. $249,900 (705889)
Roger Elliott 503-569-5003 call/text

Established Neighborhood Home with Amenities!
Comfortable Home, move in ready, light and cheerful!
Open feeling for age of home. U-shaped kitchen with
microwave above stove & refrigerator, amply storage,
eating bar, open to dining area which leads to wonderful
tiled sunroom. Master bedroom has bonus area use your
imagination for usage. Laundry room with sink, fireplace
in living room. Garage has a storage or shop area. Be the
first to this great home. $215,000 (706518) Roger Elliott
503-569-5003 call/text

KEIZER LOCATION!
This property has great potential. 3 Bdrms, 1 Ba, 2115 sq.
ft. home on large .26 acre lot. Plumbing in place for 2nd
bathroom. Wood floors. Unfinished basement has outside
access. Use your imagination. $165,000 (706263) Rick
& Ande Hofmann 503-390-9660

Pride of Ownership Abounds Here!
Move right in to the this beautiful and clean home is Salem's Finest 55+ Park! Large living/dining and kitchen
is open and bright with skylight and newer appliances.
Cabinets abound as well as large island the bar. The large
windows bring the park and amazing landscaping in. Bedroom have WIC and closet organizers. Also wire for wall
mounted tv. Master suite is spacious. Master bath is clean
and has good storage. Carport and large shed! Trex typed
decks front and back! Hurry! $55,000 (707262) Trevor
Elliott 503-602-1039 call/text

CAMBRIDGEWOOD BEAUTY!

Custom built, updated throughout and ready to move in. This
light & bright home has 3 bdrms, 3 baths, 2955 sq. ft. on large .37
acre lot. New kitchen cabinets, applcs, granite cntrs, and lights.
587 sq. ft. master suite with soaker tub. tile shower and lots of
storage. Space for RV/boat. Definitely worth the visit! $499,500
Don Meyer 503-999-2381

BRING YOUR GOLF CART!
McNary Estates 3 bedroom, 2 bath, 2582 sq. ft. home
on large .23 acre lot. Tastefully updated with 18" tile
flooring in kitchen, eating area, family room & entry!
Kitchen has hickory cabinets & slab granite counters.
Updated kitchen appliances: Professional Jenn-Aire
gas cooktop with grill & oven with warming oven! Skylights for natural light. Two gas fireplaces. Stand alone
tub in master plus large walk-in shower with multiple
shower heads. Secluded patio! $432,500 (707277)
Rick & Ande Hofmann 503-390-9660

Privacy in West Salem Retreat!
Newer Home with large yard and creek! Your own private
retreat in West, and close to Harritt Elementary! Open
plan boasting 3 bedroom, 2.5 baths, spacious kitchen
and great room, HUGE bonus room over garage could be
4th bedroom. Wood and laminate floors. Wooded view
off the deck while you enjoy the private setting in backyard with wonderful seasonal creek and brick paver patio. Very large storage area under back section of home.
Could be shop or hobby room. $299,900 (702260) Trevor
Elliott 503-602-1039 call/text

UNIQUE ACREAGE WITHIN KEIZER CITY LIMITS!
Located off the street with koi pond in front yard.
Home features 3 bdrms + den, 2 ba, 2770 sq. ft on
1.72 acres. Updated kitchen w/Corian cntrs, SS appliances & hardwood flrs. Roof new in 2015. Amazing 15x12 outdoor living space, 30x20 shop & addt'l
shop w/RV garage and 3 offices. $479,900 (705311)
Rick & Ande Hofmann 503-390-9660
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Welcome Firehouse Subs

MUSINGS
OF THE
OREGON
PIONEER

While I stand tall "atop"
our great Capitol Building, I remember that I am
here because of a serious
fire 3/4s of a century ago.
I am grateful to know
our fire prevention activities and our fire fighting
ability is so much better
today than it was in the
last century.
I was pleased to see our

community leaders celebrating the opening
of a new business in town that is committed
to improving our fire department. Further,
I'm told that the "Firehouse subs", located
on the East side of South Commercial Street,
near the Ewald cross street, has a broad selection of"submarine sandwiches at a reasonable price. A business that provides good
food, good jobs and supports a community
service as important as our fire service deserves a lot of attention from our community
citizens.

Pink Flower, by Appleby

First Wednesday Art Show
Featuring Susan Appleby
Join us First Wednesday, August 3rd at
Roy John Jeweler for new artwork by Susan Appleby. Stop by between 5:00 – 7:00
pm for refreshments and conversation. The
show runs through September 6th and is
open during regular business hours at 315
Court Street NE, in downtown Salem.
Susan Appleby, is a local award-winning
artist who creates bold and expressive paintings with acrylic and mixed media. Her use
of color and rich marks help to convey her
feeling about her subjects. The energy of

nature is explored in her paintings of birds,
flowers, landscapes and abstract images.
Exploring the outdoors and her nature
photography are used as inspiration. Composition and a loose impressionistic style are
important to help bring life to the subjects,
and depth and movement into her work.
She is a member of Artists in Action, Salem
Art Association, Red Raven Gallery and ArtMarks, a local critique group. She has had
solo and group shows in the Salem area and
has been honored with several awards.
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Stand Out. Grow. Inspire.
'MazingYou! Women’s Leadership Conference

New Parking Technology
Coming Soon to Salem Airport

Back by popular demand, the ‘Mazing You!
Women’s Leadership Conference returns for
it’s third year with a fresh look and a new
multi-talented Advisory Board.
The 2016 event is presented by Waddell &
Reed, Financial Advisors.
Returning to the beautiful wine country in
the west hills of Salem on Friday, September
23, the one-day event will focus on leadership development and giving back. A panel
of professional certified coaches and business mentors add to the line up of impressive speakers:
• Dr. Sara Comstock, Corban University
• Sue Bloom, Executive Director, Boys & Girls Club
• Dr. Carolyn Hale, Dermatology Northwest
• Isabelle Sanchez-Huerta, Churros Locos
• Kathy Moore, CEO, The Inspire Foundation
• Dr. Beth Harmon, Salem Women’s Clinic
• Cathy McInnis, Salem-Keizer School District
• Terra Christoff, Business/Career Coach
• Carmen Ohling, Nutrition/Fitness Coach
• Teresa Rodden, Women’s Life Coach
“Attendees, speakers and mentors will walk
away inspired, motivated, and armed with
new personal and business-building ideas.
The goal of the ‘MazingYou! Women’s Conference is to focus on personal and professional development while being surrounded
by likeminded women who are interested in
leadership, inspiration and meaningful connections.”

New parking technology will soon be installed at the Salem Municipal Airport. The
daily pay and park lot adjacent to the Airport
terminal will feature a new pay station that
will accept credit and debit cards.
The new Pay-by-Plate parking station will
replace the current pay box and will be operational 24 hours a day, seven days a week.
Unlike the new pay stations at Capitol Mall,
where patrons pay at the machine and then
place a receipt on their vehicle dash, those
using the Pay-by-Plate system at the Airport
will enter their license plate when they pay
and will not be required to be display parking
receipts in their vehicles.
Site preparation work will begin mid-July.
Following site preparation, the new parking
pay station will be installed. It is estimated
the new pay station will be operational by
early August 2016.
Information regarding the new technology,
along with Frequently Asked Questions, is
available at www.cityofsalem.net/SalemAirport. For specific questions regarding the
new parking technology implementation,
please contact Sara Long at slong@cityofsalem.net or 503-589-2065. Si necesita ayunda
para comprender esta información, por favor
llame 503-588-6178
The City of Salem’s Urban Development
Department is committed to enhancing
community prosperity through an array of

Bonnie Milletto, Founder, 'MazingYou! Women's
Conference
Be
empowered –
experience
inspired
change
in
you
and
those around
you.
Registration includes
continental
breakfast,
Bonnie Miletto
lunch, dessert,
gift
bags, door prizes, surprise guests and entertainment.
For more information and to register for
general admission or a corporate sponsored
table and host your colleagues/employees/
clients:
https://www.eventbrite.com/e/mazingyou-womens-conference-2016-tickets-25113596443
Boost your businesses visibility by sponsoring the event. Contact us today at:
mazingwomen@gmail.com

programs in its four major service areas:
Real Property Services, Housing and Social Services, Economic Development and
Downtown Revitalization. The Urban Development Department: manages City’s Urban
Renewal Areas (URAs) and redevelopment
projects within the URAs; administers federally funded block grant and housing programs; provides loans and grants to eligible
businesses, homeowners, and renters; and
manages leases, acquires, and sells properties for the City.

The new
Pay-by-Plate
parking
station will
replace the
current
pay box
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The 2016 SEDCOR
Annual Awards
Celebration will
be held on Friday,
September 9th
at the Salem
Convention Center
Each year at the Annual Awards Celebration Luncheon, Strategic Economic Development Corporation recognizes our outstanding members for exemplary work that
supports local economic development and
the community.
We are requesting your input on the nominations again this year. Please see the list of
awards (to the left), and consider good candidates for the honors. Nominees must be
SEDCOR members.
You can submit nominations for any of the
categories. Please indicate which award, the
company you are nominating, and the reason you feel the person or company deserves
the award, with a brief description of the
nominees' work and efforts.
Please email your nominations to tlundy@
sedcor.com, or simply reply to this email.
Deadline for nominations is
Monday, August 1st.
SEDCOR AWARDS
Manufacturer of the Year
Recognizes an outstanding manufacturer
that is making world-class products, creating job opportunities, and strengthening our
community. It is given to an individual or
company who has been active in SEDCOR,
made contributions to the industry and
community, and is considered a successful
operator exemplifying the highest business
ethical standards.
Business Partner of the Year
Given to a company that has been active
with SEDCOR and has exemplified the best
qualities of corporate citizenship by contributing significantly to the community and to
the successful operation of SEDCOR programs.
Agri-Business of the Year
Presented to a business that has been active in SEDCOR, has demonstrated excellence in business, and champions the significant role and promising future of agriculture
in our economy.
Outstanding Public/Private Partnership
Recognizes a public/private partnership
that coordinates on a project or initiative
with public benefit in mind. The award is a
collaboration of private industry and public
sector organizations.
Community Service Award
Given to an organization that provides services to the community, has been active with
SEDCOR, and who exemplifies the highest
business ethical standards.
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Salem Health Foundation Grants Scholarships To 64 College Students
The Salem Health Foundation announced
that more than five dozen students in medical or medically related fields will receive
scholarships for the 2016 to 2017 academic
year. A total of $173,250 will be awarded
to students pursuing degrees in a variety of
medical programs.
Several named scholarships were awarded
in honor or memory of local community
members, including the Bailey physician
scholarship, the Happ Jackson imaging
scholarship, the Elmera "Tiny" Richardson nursing scholarship, the Sewell Family scholarship, and the Grayce & Glola Sigg
nursing scholarship. In addition, the Salem
Self-Help Nursing Scholarship was awarded
through the Salem Foundation.
Recipients for the 2016 to 2017 school year:
* ALBANY: Megan Nelson
* AMITY: Megan Bortnem; Daniela Juarez
Rodriguez

* AUMSVILLE: Shelby Dewar; Ty Weber
* DALLAS: Jennifer Broadus; Leslie Classen; Brenda Hess; Kimberly Jaeger; Whitney McMullin; Shaymarie Parker; Elizabeth
York
* FALLS CITY: Mandy Graham
* GATES: Julie Minton
* KEIZER: Erin Ibarra; Sharon Marsoun;
Jason Mudrick
* MONMOUTH: Valerie Alabdrabalnabi;
Aubrey Hulse; Sarah Solvedt
* NEWBERG: Lindsay Egeberg
* SALEM: Paige Baldwin; Sara Banning;
Hannah Bauer; Kelly Blanco; Nicole BlancoMills; Heather Boone; Tracy Broyles; Travis
Chapman; Dillon Chase; Jon Deming; Joel
Donley; Leah Eaton; Rebecca Elmer; Carol
Hannibal; Dominik Heidemeyer; Daryn
Jones; Hannah Kuizenga; Robin Large; Kyle
Lenz; Benjamin D. Long; Amanda Lowe;
Loung Ly; Teresa McCarrell; Stephanee
Miller; Pierce Moon; Nduta Nyoro-Cayton;
Gerri Pratt; Kelsey Rank; Stephanie Rodriguez; Christina Rodriguez; Zachary Smith;

Heidi Sunderman; Jillian Sunderman; Nikki
Thomas; Monique Vierra; Laura Vogt; Annette Whitney
* SCIO: Rebecca Stine
* SHERIDAN: Kaci Jones
* SILVERTON: Brian Reif; Amber Williams
* STAYTON: Brooke Jordan
* SUBLIMITY: Renee Martizia-Rash
The Salem Health Foundation was established in 1968 by a group of Salem citizens
interested in advancing health care through
donations. It is a charitable, tax-exempt organization that supports medical and medically related projects of Salem Health. The
Foundation's 15 volunteer directors help
raise funds and manage the resources of the
Foundation, while distributing the funds according to the wishes of those who have given. Visit us at www.salemhealth.org/foundation.
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Oregon State Fair
Here Comes The Fun!

You’re invited to one of America’s classic
state fairs.
Maybe you’re a regular at the Oregon State
Fair. Maybe it’s been a while. And maybe—
oh, please say it isn’t so—you’ve never been.
Whatever your status, this much is true:
There’s no such thing as too much summer
fun.
The Oregon State Fair, established in 1861,
first began in Oregon City, Oregon during
the time of the U.S. Civil War. Since 1862,
the Fair has called the Oregon State Fairgrounds in Salem home, hosting thousands
of visitors from near and far with premier
concerts, art, culture, rides, agricultural exhibits and livestock.
And there’s no better place to get your fair
share than here. Because with roots going
back to 1861, this is one of the nation’s classic state fairs. Best of all, there’s fun at every
turn.
Mark your calendar for our 11-day run,
from August 26th through Labor Day, September 5th. Also, check this website often
for news on concerts, attractions and special
promotions.
Discover the essence of summer music fun
at the L.B. Day Amphitheater during the 2016
Oregon State Fair. We’ve got an impressive
line-up of big names you know, who’ll play
those songs that really get a crowd going.
Approximately 6,000 seats are available for
free with paid fair admission for each show—
on a first come, first served basis. An up close
and personal concert experience is available
when you purchase VIP tickets for $35.
VIP tickets entitle you to:
• Premium reserved seating
• Preferred access to concessions
• A chance to win meet-and-greet access to
the band
• Admission to the fair
Oregon State Fair: Summer Concert Schedule

FOREIGNER
Friday, August 26, 2016 at 7:00 PM
HUNTER HAYES
Monday, August 29, 2016 at 7:00 PM
MELISSA ETHERIDGE
Tuesday, August 30, 2016 at 7:00 PM
JEREMY CAMP & MERCY ME
Wednesday, August 31, 2016 at 6:30 PM
PAT BENATAR & NEIL GIRALDO
Thursday, September 1, 2016 at 7:00 PM
MONTGOMERY GENTRY
Friday, September 2, 2016 at 7:00 PM

FOREIGNER
Friday, August 26, 2016 at 7:00 PM

THEORY OF A DEADMAN
Saturday, September 3, 2016 at 7:00 PM

TOMMY JAMES & THE SHONDELLS
Saturday, August 27, 2016 at 7:00 PM

CREEDENCE CLEARWATER REVISITED
Monday, September 5, 2016 at 4:00 PM

LUIS CORONEL
Sunday, August 28, 2016 at 4:00 PM

Oregon State Fair: Ongoing Features
• Live Entertainment
• Carnival

• Fair Lift
• Machine Mania
• Extreme Creature Feature
• Dog Town
• Oregon State Grange
• S.T.R.E.A.M.
• Beverages
Special Days & Programs
• Kids Summer Achievement
• Pairings!
• Authors Day
• Dia de La Familia
Oregon State Fair
Adults $8 (12 to 64)…..presale $6
Kids $6 (6 to 11)….presale $5
Seniors $1 (65 and up)…..presale $1
Oregon State Fair: Park Hours
Friday, Aug. 26: 10:00 am to 11:00 pm
Saturday, Aug. 27: 10:00 am to 11:00 pm
Sunday, Aug. 28: 10:00 am to 10:00 pm

Monday, Aug. 29 to Thursday, Sept. 1:
10:00 am to 10:00 pm
Friday, Sept. 2: 10:00 am to 11:00 pm
Saturday, Sept. 3: 10:00 am to 11:00 pm
Sunday, Sept. 4: 10:00 am to 11:00 pm
Labor Day, Sept. 5: 10:00 am to 10:00 pm
Year-Round Office Hours
Monday – Friday 9:00 am to 4:00 pm
Closed Lunch 12:00 pm to 12:30 pm
Oregon State Fair: Location
Oregon State Fairgrounds
2330 17th St NE, Salem, OR 97301
Parking
General Parking: $5 (Cash only)
Oregon State Fair: Exclusive Discounts
OPENING DAY $1.50 ADMISSION
All ages get admission to the Fair on Opening Day, August 26, 2016 for just $1.50. All
day long.
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Oregon Timber Harvest
Decreases In 2015
After two years at slightly above four billion
board feet, Oregon's timber harvest dropped
below that in 2015 to a number on par with
the 2012 harvest, according to the Oregon
Department of Forestry's annual timber harvest report, issued this week. From 2014 to
2015 there was an approximate decrease in
harvest of eight percent for a 2015 total of
3.79 billion board feet harvested. Decreases
occurred across all ownerships except for
state-owned forestlands.
Approximately 49 percent, or 30.2 million
acres, of Oregon is forested. Federal forestlands account for 60 percent of these forestlands, industrial forestlands for 19 percent,
family forestland owners own 15 percent,
state-owned forests comprise three percent,
and all other forestland owners (counties,
Tribal, etc.), three percent.
The Bureau of Land Management recorded
a decline of eight percent from 2014 to 2015.
Likewise, the US Forest Service experienced
an overall statewide decrease of five percent,
from 386 million board feet to 367. However,
the USFS saw an increase of approximately
14 percent on Oregon's east side, notably in
Grant and Harney counties where stewardship contracting work is underway on the
Malheur National Forest - the second consecutive year of increases in locations where
these collaborative agreements are in place.
These east-side harvest levels were offset,
however, by the decrease in harvest on national forests in western Oregon.
State forestlands increased from 230 million board feet in 2014 to 290 million board
feet in 2015, for an overall 26 percent in-

KID’S ACHIEVEMENT FREE TICKETS
Eligibility for the Kid’s Achievement Program is limited structured non-profit youthbased programs. DETAILS
SENIOR CITIZENS $1.00 ADMISSION
Everyone age 65 and up can get into the
Fair for just $1 all eleven days.
COMCAST BLAST PASS $37.50
Advance purchase carnival ride wristbands
are available at participating Oregon Walgreens locations through Thursday, August
25th, courtesy of Comcast. For $37.50 you

crease in timber harvest.
Private Industry harvest decreased statewide by ten percent from 2014 to 2015 to
2.36 billion board feet. These decreases were
present on both sides of the Cascades, but
were most prominent on the west side, as a
percentage, where private industry harvest
declined by approximately nine percent.
Non-industrial private landowners had an
approximate 19 percent decrease in harvest,
statewide, for a 2015 total of 453 million
board feet.
Harvests on Native American forestlands
decreased approximately nine percent from
57 million board feet in 2015 to 52 million
board feet in 2015.
The decrease in timber harvest was largely
driven by the slowdown in exports to Asia.
Along with the decrease in log exports, the
expiration of the Softwood Lumber Agreement in the fourth quarter led to an increase
in imports of lumber from Canada, affecting
demand for Oregon logs. Finally, an active
fire season, along with a wet and warmer
than usual winter, created issues for logging
and hauling.
The 2015 Oregon Timber Harvest Report
is available online at http://www.oregon.
gov/ODF/Pages/Reports.aspx. (Go to the
subsection for "Datasets" and select "Oregon
Timber Harvest Data".)
NOTE: One board foot of lumber is one
foot wide, one foot long, and one inch thick,
or the equivalent in volume. Construction of
an approximately 1,800 square foot house
requires about 10,000 board feet.

get unlimited carnival rides, three games,
and one food item.
ADVANCE ADMISSION AT SAFEWAY/
ALBERTSONS $5
Visit participating Oregon Safeway and Albertsons stores to purchase advance fair admission tickets for just $5, available August 1
through August 25th, 2016.
For more information about all the amazing festivities coming to the 2016 Oregon
State Fair visit: www.SalemMagazine.com/
oregonstatefair2016

Visit Our Websites
SalemBusinessJournal.com
SalemMagazine.com
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Statement by Oregon Beverage Recycling
Cooperative and the Northwest Grocery
Association Regarding Potential Oregon Bottle
Bill Container Deposit Increase
In 2011 the Oregon Legislature passed
House Bill 3145, which requires that if, beginning in 2014, the redemption rate of Oregon Bottle Bill containers falls below 80%
for two consecutive years, the 5 cent deposit
shall increase to 10 cents.
Today, the Oregon Liquor Control Commission (OLCC) reported a rate below 80%
for 2014 and 2015 and scheduled an increase
in the deposit to 10 cents effective April 1st,
2017.
Oregon Beverage Recycling Cooperative
(OBRC) and the Northwest Grocery Association (NWGA) are working through the opportunities and challenges this change will

bring. An increase in volume is expected,
however the specific outcomes of a deposit
change are unknown. Oregon will be the first
state in the nation to increase a previously
established deposit amount.
In an effort to prepare for the April 2017
increase in volume, OBRC and NWGA will
continue to site, build and operate BottleDrop Redemption Centers, add features for
nonprofit fundraising, provide a 20% bonus
for deposits via the BottleDrop PLUS program and work in conjunction with state
and environmental organizations to provide
community education and customer convenience.
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Volcanoes
Add Luke
Emanuel to
Front Office
Oregon Ducks’ Director of Baseball Operations joins Volcanoes !
One of the driving forces in the return and
resurgence of the Oregon Ducks Baseball
Program will be joining the Volcanoes’ front
office staff as President of Business
Operations. Luke
Emanuel will join
the Volcanoes right
after the teams AllStar break on August 4th. Emanuel
worked as the Director of Baseball
Operations for the
University of OrLuke
Emanuel
egon the last eight
years. A native of Salem, OR and a graduate
of McKay High School, Emanuel received a
B.S. in Sports Management from St. John’s
University (NY) and a J.D. from the University of Oregon School of Law.
“We are extremely excited about having
Luke join the Volcanoes,” said Jerry Walker,
the team’s co-owner and General Manager.
“His experience building and managing the
Oregon Baseball program from scratch is impressive and I am grateful that he will now be
bringing his talents and high-level of professionalism to our organization.”
This isn’t Emanuel’s first job in Professional Baseball having served a stint with the
Eugene Emeralds while in College and it isn’t
his first time working in Salem having served
as the Athletic Director of the Boys and Girls
Club of Salem, Marion and Polk Counties
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Adolescence Is Not A Disease’
– Helping Teens Succeed In A
Complex World
When did all teenagers become anxious,
depressed and lose their ability to cope?
The truth is, in most cases, they didn’t.
“There is a tendency in our culture to treat
young people who are struggling as if there
is something wrong with them,” says Jeffrey
Leiken (www.leiken.com), Adolescence Expert, CEO of Evolution Mentoring International and co-founder of HeroPath International. “We send them to doctors, therapists
and specialists who all try to figure out and
‘treat’ what is broken.”
Leiken tackles the problems that teenagers – and their parents – face in his new
book, Adolescence Is Not A Disease: Beyond
Drinking, Drugs & Dangerous Friends – The
Journey to Adulthood.
“My methodology begins with the presumption that there is nothing wrong with
the teen, but there is a lot wrong with the
current system” he says. “Instead, I focus
on figuring out what they need that will help
them thrive.”
Leiken, a San Francisco-based mentor and
consultant, uses relationship, advice, perspective guidance and learning about life to
help teens and parents get through this challenging period.
“This is in stark contrast to the medical/

clinical/assessment paradigm that dominates the youth development field and heavily influences parents in their thinking and
decision making – a system that is largely
based on fear and pathology (illness),” he
says.
“Each child is different. Each faces his or
her own challenges. Rather than get overwhelmed by a dozen different ‘how-to-parent’ theories, parents only need to become
the expert in what works in raising their own
teens.”
That means parents need to understand
how to communicate and relate effectively
with their children, and how to bring the
right experiences, opportunities and learning that will best help their child to grow,
Leiken says. This is based on who they are,
and what their interests, strengths, talents,
ambitions and challenges may be.
For example, Leiken says that eliminating
choices that are not right for a teen is much
more effective than allowing them to keep
all options open. “This will significantly increase the quality of their decision making,”
he says.
Instead of helping adolescents to get into
the best colleges, Leiken recommends that
parents help them find the program that

works best for them, even if that means not
going to college at all.
“Parents need to help them identify their
strengths and interests,” he says, “and to
build a life that flows from these.”
Jeffery Leiken (www.Leiken.com) is the
CEO of Evolution Mentoring International
and is co-founder of HeroPath International. Leiken also is author of “Adolescence is
Not a Disease: Beyond Drinking, Drugs and
Dangerous Friends – The Journey to Adulthood.” He has presented at TED in Athens,
Greece; guest lectured at Stanford University; and facilitated programs for teenagers
on three continents and in seven countries,
among other accomplishments. He has a
master’s degree in educational counseling.
If you would like to run the above article,
please feel free to do so. I can also provide
images to accompany it. If you’re interested
in interviewing Jeff Leiken or having him
provide comments, let me know and I’ll
gladly work out the details. Lastly, please let
me know if you’d like to receive a copy of his
book, “Adolescence Is Not A Disease,” for
possible review.

back in 2005.
“I’m truly thankful to Lisa and Jerry Walker for the opportunity to come home and apply my energy, experience and passion into
making Volcanoes Stadium the marquee
destination for family entertainment in the
Willamette Valley,” said Emanuel. “As a fan
of the Volcanoes since their inaugural sea-

son in 1997, I’m looking forward to getting
to work.”
The Volcanoes play the deciding game
three of their three game series tonight
against the Boise Hawks (Colorado Rockies
affiliate) at 6:35pm. The Everett AquaSox
(Seattle Mariner affiliate) will open at five
game series tomorrow against the Volcanoes

at Volcanoes Stadium (July 21-25). The Famous San Diego Chicken will be featured
at tomorrow’s game (Thursday, July 21).
Tickets for all home games, including the
Famous San Diego Chicken, are available
online at volcanoestickets.com or by phone
at (503) 390-2225.

Late Summer Vacations Can Cause Workplace Disruptions
It's August and many business people will
be taking vacation. It's probably well-deserved and if you are like we are, we seem to
plan for months for the one
week we might be out of
touch. We spent years terrified to leave town for fear
something might happen
at work, but after 25 years
in business, we are finding
that getting away can be
good for you and for your
LOUISE
business, especially your
VANNATTA
TELLING YOUR staff development. Here's
some tips on how to plan
STORY
your get away with a little
less stress.
It is OK to go, so be forthcoming about

your vacation. This doesn't necessarily mean
you have to announce it on Facebook, but
you should tell your associates. Most people
take some time off and if you work hard for
your customers and are good to your staff
they won't begrudge you your opportunity
to visit family or see some of the world. Give
clients, staff and customers plenty of warning about your absence. Give them an update on projects and give them a chance to
ask questions. Introduce them to the people
who will help in case an issue arises. There's
nothing more irritating than calling someone and learning they are gone right when
you need some important information and
no one else can help.
Prepare your staff. Spend time before
you go analyzing your activities. Who can

do them while you are gone? Get the staff
together and let everyone know the plan
and who is the "go-to person." In absence
of leadership sometimes people avoid being responsible or making any decisions
at all. Play the "what if" game. What if the
Internet goes out? What if you have to deal
with an angry customer? What if there is an
issue with another employee? Set some parameters for what can wait and what merits
a call or text.
Use your absence as a development opportunity. Provide your staff with lists to accomplish. When you return visit with each
person to report on his or her progress. Ask
the staff what was difficult and what was easy
about your absence. It will be fairly evident
who stepped up during your vacation and

who, without having supervision, took the
opportunity to slack off. Remember this
when leadership positions come around.
Check in with clients upon your return. Did they get what they needed in your
absence? You will have to do some extra
work to make up being out of contact, but
that is inevitable.
Finally, be thankful and gracious to all who
made your absence possible. Don't complain
about all the work that piled up. Ponder the
benefits you received from time away and
bring back your refreshed attitude to work.
Mary Louise VanNatta, CAE is CEO of VanNatta Public Relations a PR, Strategic Communications and event planning company in
Salem, Oregon. PRSalem.com; @PRSalem
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Smart Asset’s Study On The
Locations Receiving The
Most Investment In Oregon
Local investment and economic expansion
are positive signs for communities because
of the inherent quality of life improvements
they represent. In light of this, financial technology company SmartAsset recently completed its second annual study on counties
receiving the greatest amount of investment
in their local economies.

Marion County and other top places in Oregon ranked due to their performance across
four categories: business establishment
growth, GDP growth, new building permits,
and municipal bond investment.
Take a look at the table below to see where
Marion County ranked and how other counties stacked up against it:

Calendar of Events
for August 2016
8/5/2016
		
8/12/2016
8/19/2016
8/20/2016
8/22/2016
Businesses"
8/26/2016
9/2/2016
9/9/2016

Greeters Networking - Hosted by: Center for Community Innovation (CCI) and
Adam’s Rib Smoke House
Greeters Networking - Hosted by: The Arbor at Avamere Court
Greeters Networking - Hosted by: Deepwood Museum
2016 Great Salem Race
Power Hour - "Local Mad Men (Women too!): Modern Media Mixes for Oregon
Greeters Networking - Hosted by: Union Bank
Greeters Networking - NO GREETERS, Labor Day
Greeters Networking - Hosted by: Bankers Life

If you are looking for your numbers to tell a
story, you are not alone. Clients trust us to
provide reporting and analysis that spot trends
and crystallize insights about their business.
Monthly performance metrics chosen by
the client are delivered along with standard

financials to provide both compliance and opportunity to fine tune their business. Based on
the numbers, not just their "gut", these owners
and managers have come to rely on this clarity. It is how big business has been doing it, let
us put the power in your hands.

SERVING SMALL BUSINESS SINCE 1981
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Your Second Wind -Starting Up
a New Business in Retirement

Not that long ago, retirement meant being put
out to pasture, with long days punctuated by
occasional games of golf and bridge. But today,
with lengthening life expectancies and dwindling
pensions, many Americans
are looking to retirement
as an opportunity to start
a new business. "We've
never before seen so many
seniors who are this active
and doing so many things,''
says Lisa Gundry, a profesRAY SAGNER
sor of management at DePaul University's Kellstadt
FINANCIAL
COLUMNIST
Graduate School, who has
worked with seniors in DePaul's business incubator program. "They've accumulated enough financial security so that they
are better able to take a risk on a business than
someone who is younger and has a mortgage and
small children.''
Senior Start-ups: Common Characteristics Not
for Everybody
Older entrepreneurs differ from their younger
brethren in several critical ways. For one, seniors
are usually in a much better financial position
than younger entrepreneurs. Their bigger financial cushion -- retirement packages, nest eggs,
or home ownership -- affords them flexibility in
the initial stages of a start-up, where funding is
often critical. Because they can often rely on other
sources for current income, they are in a better
position to take greater entrepreneurial risks.
Start-up funding may also be easier to come by
for seniors, who can draw from personal sav-

ings and a lifetime of business and professional
contacts. Senior start-ups may also be looked on
more favorably by lenders, who often associate
older entrepreneurs with a lower risk of default.
Creativity and business insight are also key
characteristics of elder entrepreneurs. Older entrepreneurs bring "an invaluable network of contacts, credibility, and investment acumen,'' says
Barry Merkin, a professor at Northwestern University's Kellogg School of Management. Having
been tested again and again in their lives, they're
not afraid of failure or worried about what others will think. Instead of that urgency to "make
it,'' they get their satisfaction from the process of
building their companies.
The type of businesses typically started by seniors varies widely. Consultancies, small retail
businesses, and bed-and-breakfast establishments are perennial favorites. A growing number
of late-life start-ups also involve Internet-based
businesses which, even after the dot-com bust,
remain a popular type of new business start-up.
For many, Web-based business start-ups offer
particular appeal, since they can be operated
right out of your home in the early stages, often
requiring no more than a high-speed Internet
connection and a phone line. While most senior
start-ups are related to an individual's former career, some break into completely new territory.
This is often the case with "serial" entrepreneurs
-- those who have started up many different businesses over their lives and are experts at the startup process itself. Whatever business you might
consider, make sure you first do your homework.
Talk to owners of similar businesses and scope

out the market for such products or services in
your area. Then, take the time to draft a formal
business plan.
As attractive as starting a new business in retirement may sound, there are several considerations you should bear in mind before taking the
leap. Start-ups can be physically and emotionally
draining for a retiree. Seniors tend to work fewer
hours and take more vacations than their younger counterparts. Ask yourself: Are you willing or
able to work the long hours that may be required
in a fledgling business? There is also the matter of elder health concerns. For seniors, health
problems can come at any time. Even if you are in
top shape, you should factor in contingencies for
unexpected health issues for yourself and your
spouse.
Then there's financial vulnerability. "Failing at
60 is not like failing at 30, when you have lots of
time to build up your assets,'' says Martin Nissenbaum, national director of retirement planning
for Ernst & Young International. Seniors also
rely much more on personal investments to supply a portion of their income. For these reasons,
seniors are advised not to sink too great a portion
of their investment portfolio into a new business
and should avoid pledging as loan collateral personal assets such as a home.
If you are planning to start a business with retirement funds, the first step would be to have a
serious talk with your Financial Planner and your
accountant for reasoned input.
Successful post-retirement start-up tips:
• Before considering a senior start-up, you
should weigh the physical and emotional pres-

sures that a new business is likely to place on your
life, and remember to factor in the heightened
health considerations of elders.
• Build on already established contacts and expertise. Seniors have a distinct advantage over
younger entrepreneurs in their experience and
long-established business network, which can
give them a competitive advantage in virtually
any business.
• Start small. When starting up a new business
in retirement, many begin with a small consultancy and gradually work their way into a fullblown business. This will give you time to assess
whether you're willing or able to take on another
full-time career.
• Don't bet the farm. If you're retired, you probably rely on personal investments for a portion of
your income. Consider your income needs before
investing a portion of your nest egg in a new business and think twice before taking on any personal debt.
The purpose of this article is to inform our readers about financial planning/life issues. It is not
intended, nor should it be used, as a substitute for
specific legal, accounting, or financial advice. As
advice in these disciplines may only be given in
response to inquiries regarding particular situations from a trained professional. Ray Sagner is
a Certified Financial Plannerô professional with
The Legacy Group, Ltd, a fee only Registered Investment Advisory Firm, in Salem. Ray can be
contacted at 503-581-6020, or by email at Ray@
TheLegacyGroup.com You may view the Company’s web site at WWW.TheLegacyGroup.com

Oregon’s Minimum Wage Increase And Your Nonprofit
The geographically-tiered
wage increase was signed into
law by Governor Brown last
spring and is now in effect.
According to the wage charts,
Marion and Polk Counties
are “Standard Counties”
meaning that starting wages
will now be $9.75, increasing
incrementally to $13.50 by
HARVEY GAIL
2022.
SPIRE
Regardless of how a parMANAGEMENT ticular person feels politically
about raising the minimum
wage, businesses still must
contend with the economic realities caused by increased labor costs. This is true for non-profits as
well as all types of businesses.
Hopefully by now, your nonprofit has begun to
develop a strategy about how to deal with the recent minimum wage increase. To do that properly,
boards of directors need to understand the different
impacts the wage increase will have on their non-

profit’s bottom line. Here are some of the ways the
minimum wage will impact costs.
If your nonprofit has a lot of entry level staff you
will face higher labor costs. That’s a given. However,
higher wages for entry level employees compresses
wage stratification for other employees. Other employees may be unhappy that the pay rates of entry
level employees are nearly matching theirs and may
demand increased wages that better reflect their
skills and/or seniority. Psychologists call this, “pay
equity” and it’s a big issue in employee motivation.
Also, wage increases translate into increases in
cost of products and services your organization
needs to function. Nonprofits that raise money by
holding events should expect costs for food and
beverage, event space and audio visual services to
increase because these industries are heavily based
on entry-level labor. Offices that conduct primarily
administrative work will most likely see increases in
supply costs.
There also will be increased cost in personnel
management. Decisions are still being made on the
how the wages will be implemented in different ar-

eas. For example, employers in Salem may have to
pay different wage rates for staff people traveling to
the Portland area since the rate there is higher. In
other words, if a staff member works in Salem half
the day but goes to Portland for a meeting for the
rest of the day, they would have to be paid different
rates in the same day which complicates the job of
personnel managers. Hopefully by the time this article is published we will have an answer on how to
deal with the possibility of paying different rates for
traveling employees.
The minimum wage also impacts the income side
of the equation for nonprofits. In theory, one could
argue that putting more money in the pockets of
entry-level workers may increase their capacity to
donate money to their favorite nonprofit. Maybe
they will, maybe they won’t. Regardless of how
individual donations change, businesses who frequently sponsor nonprofits may find that increased
labor expenses limit their ability to donate. Also, if
an employer has been paying association dues for
their employees or covering registration fees at association events, they may have to make cuts or re-

quire the employee to cover all or part of the cost of
their dues or event registration.
So how do you prepare for these impacts as a
nonprofit leader? Bring your team together and do
some brainstorming and financial modeling on possible outcomes. Will you need to make any personnel or staff adjustments? If you are reliant on minimum wage workers, will you need to ask for more
help from volunteers or seek technology solutions?
Are you relying too heavily on labor intensive events
for funding and how is the event’s ROI (return on
investment) if expenses increase? Will attendees be
willing to pay more to attend fundraisers?
Visit the Bureau of Labor and Industries (BOLI)
website, talk with your organization's human resource director, treasurer, financial planner and
accountant. Take the time now to make a plan to
help your group adjust to these changes over the
next few years.
Harvey Gail, MBA is President of Spire Management a nonprofit consulting, executive search and
event planning company in Salem. SpireManagement.com or @HarvGail
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Food Trucks In Salem Another Year, Another
Are Tasty And Trendy Thank You To Salem
It’s likely that you are at least somewhat
familiar with Guy Fieri’s TV show, “Diners,
Drive-ins, and Dives.” What about food carts
and food trucks; sometimes referred to as,
“mobile cuisine?” Which culinary category do
these fit?
You might be surprised to know that in 2015,
according to Food Truck Industry statistics,

truck at all. (At least not in the traditional
sense.) Mike told me, “Cherry City Sweet Spot
is a uniquely retro-fitted 1968 camp trailer
which was gutted out and transformed into our
food trailer.”
Naturally from an business start-up perspective I had to ask Mike about food truck start-up
costs. He told me, ” Is was a few thousand to get

the food truck industry is on the rise transacting over 1.2 billion dollars in sales last year. According to this latest report, in 2015 the average annual revenue for a food truck operation
was $290,556. With these factors combined
with food truck industry revenue increases of
12.4 percent over the last five years, its no wonder why small business practitioners have considered, planned, and realized their mobile culinary dream. From a patron perspective, food
truck popularity is expected to continue on its
upward trajectory over the next few years.
In Salem, we do have our share of food trucks
and food carts, too. Recently, I was informed
about a food truck grand opening event to take
place just behind Barrel and Keg at the corner
of Broadway NE and Market Street. I learned
that Trish and Mike Dowell were planning the
Grand Opening of their newly renovated food
truck: Cherry City Sweet Spot. When I caught
wind of this upcoming bacchanal, I knew I had
to track down the Dowell’s. Indeed, they were
about to embark upon a super-scary thrill ride
I like to refer to as, “starting a business,” but
nonetheless they were anxiously excited and
abundantly optimistic about their new sweet
endeavor.
There were a few things I noticed from the
get-go. First, although Cherry City Sweet Spot
does augment their mobile menu with tasty
soups and mouthwatering wraps, their benchmark fare is primarily that of delectable homemade desserts. I asked Trish, “Why lead with
sweets such as cookies, brownies, pies, and
other specialty desserts rather than distinctive
food dishes? “I have been a baker since childhood, it’s my passion. Also, we wanted to offer
a unique menu to give diners more choice.”
In conjunction with their unique food truck
fare, their food truck is not so much a food

our food truck business going. Certainly, starting a food truck is not as expensive as starting
a restaurant, but those wishing to get started
should expect to invest around $10,000.”
Before departing Cherry City Sweet Spot’s,
“Grand Opening,” I wrapped up my conversation with owners, Trish and Mike Dowell. I
ask them, “Why Salem?” Trish said, “Salem is
up and coming with the food trucks. Plus, Salem is the only town that I know of that has its
own food truck association.” Mike said, “Yes,
in Salem food trucks seem to be popping up all
across town. Salem is unique like no other city
in Oregon when it comes to diversity per capita. Trish and I believe Salem’s diversity desires
are also connected to how and what they eat.
Food cart locations are a great way to give Salem food truck foodies fresh menu alternatives
while stimulating in a sense of community.”
Cherry City Sweet Spot is current located just
behind Barrel and Keg at 1190 Broadway St
NE, Salem, OR 97301 (See map)
So, Salem’s Food Truck Foodies … Let’s Eat!
We graciously wish Trish, Mike, and Cherry
City Sweet Spot all green lights!
For more detail, visit Salem Magazine online
at:
http://salemmagazine.com/salem-food/
food-trucks-in-salem-are-tasty-and-trendy.
html
Tony Marino, MBA: Tony is the Digital Publisher for Salem Magazine and the Chief Business Strategist at Trinity Web Works. He is
also the host and Executive Producer of internationally syndicated, Strategist Radio LIVE.
Myrick, R. (2016). 2015 Food truck industry
statistics show worth Of 1.2B. Retreived from
http://mobile-cuisine.com/trends/2015-foodtruck-industry-statistics-show-worth-of-1-2b/

Enlightened Theatrics invites the entire
Salem and surrounding communities to join
together for its 2nd annual BLOCK PARTY
on Saturday, August 6 from 2:00 p.m. to
7:00 p.m. Free entertainment, local food
and drink, community outreach and more
- between State Street and Court Street,
High Street will once again be closed off and
home to the lively and heartfelt celebration
brought to you by Salem’s nonprofit, professional musical theatre company, the Historic
Grand Theatre and the Meduri family.
“We’re thrilled to announce the return of
BLOCK PARTY,” stated Joe and Cindy Meduri, former co-owners of Meduri Farms
and Meduri World Delights. “This is just our
way of saying ‘Thank you,’ to this fine city we
call home, and everyone that upholds it and
maintains a positive and optimistic vision for
its future.”
Local area nonprofits will be stationed on
High Street to disseminate information and
engage with the public, alongside complimentary family activities including facepainting and balloon-tying, sponsored by
Bentley’s Grill, The Grand Hotel and Salem
Convention Center. From beer, wine and
margaritas, to food trucks and fine dining
this year’s BLOCK PARTY also features concessions provided by local Salem favorites
Gilgamesh Brewing, Kye’s Cuisines Food
Truck and Paradiso at Salem’s Historic
Grand Theatre. Paired with a full, 5-hour
lineup of youthful rock, bluegrass/folk and
blues, this thank you will certainly be heard
loud and clear.
Event Details
Saturday, August 6, 2016

2:00 p.m. - 7:00 p.m.
High Street NE. Salem, OR 97301
Free Admission, All Ages
Refreshments and concessions provided by:
Gilgamesh Brewing
Venti’s Cafe
Kye’s Cuisines Food Truck
Paradiso at Salem’s Historic Grand Theatre
Free face-painting and balloon-tying sponsored by:
Bentley’s Grill
The Grand Hotel
Salem Convention Center
Live Entertainment Schedule
RiverCity Rock Star Academy (Youth/
Rock) | 2:00 p.m. - 3:00 p.m.
True North (Bluegrass/Folk) | 3:30 p.m.
- 5:00 p.m.
Trixy & the Nasties (Blues/Rock) | 5:30
p.m. - 7:00 p.m.
Founded in February 2013 and located
within Salem’s Historic Grand Theatre, Enlightened Theatrics is a 501(c)(3) nonprofit
organization furthering the cultural enrichment of Salem, Oregon by providing professional, accessible and compelling musical
theatre experiences and theatrical education
for all. By delivering the Broadway experience to the Cherry City, Enlightened Theatrics seeks to advance young and emerging
theatre artists and breathe new life into the
city’s cultural, social and economic evolution.
Admission to Enlightened Theatrics productions and programs can be reserved online, in person or by calling 503.585.3427 x4.
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Constellation Show & Star Party
There are 88 classical constellations in the
sky, most of them named after characters of
Greek and Roman mythology. 12 of these
constellations lie in a band of the sky that we
call the Zodiac.
During the year our orbit places the sun
within the boundaries of these constellations. In ancient days the study of astrology
was developed wherein it was believed that
the location of the sun and planets within
these constellations affected circumstances
here on earth and so special meaning was
given to these Zodiacal constellations. Most
of us pay little attention to astrology these
days, but at the same time at least the names
of these constellations are familiar to us.
At the Chemeketa Planetarium, Dean Kelly,
founder of NightSky 45, Salem’s local astronomy club, will illuminate the constellations
of the Zodiac and talk about the mythology
that surrounds them and the astronomical
highlights that can be found in them. This
presentation, titled “The Constellations of
the Zodiac: Myths, Bright Stars, and Deep
Sky Objects” is Part 1 of this two-part Straub
Naturalist Class. Part 2 will feature a star
party where members of NightSky 45 will
share views through their telescopes of plan-

ets, star clusters, nebula, and
galaxies.

FACTS AT A GLANCE
Event Title: Straub Naturalist Class: Constellation Show &
Star Party
Presenter: Dean Kelly, founder of NightSky 45, Salem’s local
astronomy club
Days/Dates: Wednesday, August 24 & Saturday, August 27
Time: August 24 from 7:00 –
8:30pm | August 27, starting at
7:45pm
Location August 24: Chemeketa Planetarium, 4000 Lancaster Dr NE, Bldg 2, Room 171
Location August 27: Coria Estates Vineyard, 8252 Redstone
Ave SE, Salem, OR 97306
Cost: $15 (includes both presentations)
Public Contact: Catherine Alexander, SEC Executive Director
Phone: 503-391-4145 (OK to
publish)

4 Critical Failure Points that
Undermine New Business Success
by Kristi Hughes
When launching a new business your readers should ask themselves… is my new business idea bankable? Ed McLaughlin and
Wyn Lydecker, co-authors of the new sophisticated startup strategy book, The Purpose Is
Profit: The Truth about Starting and Building Your Own Business (Aug 2, 2016) offer
four critical failure points that undermine a
new business:
Failure Point #1: Starting a business based
on passion alone, rather than building a

business based on distinctive competence.
Failure Point #2: Starting up without preorders to validate your business model.
Failure Point #3: Launching your business
without adequate time and funding to reach
profitability.
Failure Point #4: Closing your ears to the
advice of industry experts.
Please let me know if you’d like Ed and/or
Wyn write about these points and offer your
audience some advice for beginning a bankable business. They will help the bankable

business by offering The Purpose Is Profit
to your audience with an unconditional performance guarantee. If an entrepreneur purchases the book and does not feel equipped
with the knowledge needed to build a successful business, then the authors will refund
the purchase price in its entirety.
Please let me know if you’d like to talk to
them, would like one of them to contribute
or if you’d like a copy their upcoming book.
The complete press release is below. Thanks
for your time and consideration.

Email: Info@StraubEnvironmentalCenter.
org (OK to publish)
Website: www.StraubEnvironmentalCenter.org
Presenting Sponsors: NightSky 45, Chemeketa Community College and Straub Environmental Center
Dean Kelly grew up on a farm near Jefferson where at night you could still easily see
thousands of stars and the band of the Milky
Way stretching across the sky. Chance encounters with amateur astronomers over the
years fed his interest in the stars, but it wasn’t
until 1997 that he bought his first telescope
and really began to explore the universe.
Dean is a founding member of NightSky
45, the local astronomy club in Salem, and
has served as president of the club 3 times.
From 2001 – 2015 Dean ran the Friday night
planetarium shows at Chemeketa Community College. During that time he developed
several astronomy related presentations
that have been used in the planetarium and
before audiences as varied as the Salem Library, the Silver Falls Star Party, and the Oregon State Penitentiary.
One of Dean’s chief interests is sharing his
views of the universe with people. He has
done this in a number of western states as
well as in Australia. It was because someone else took the time to ask if he would like
to see Saturn and the stars that he became
involved in astronomy. His hope is that his
efforts will lead other people to view the universe in a new and exciting way.
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Salon 554 Brings Calligraphy Cut to Salem
On July 14, Salon 554 in Salem became part
of a select group of salons across the world to
train six stylists in the Calligraphy Cut hairstyling method. The Calligraphy Cut, adopted
by only 14 salons across the United States, is
a unique hairstyling method that uses diagonal cutting to increase the surface area of hair
roots. Salon owner, Sara Marie Brown said,
“This technique allows the hair to absorb more
nutrients and that really improves the hair’s
healthy appearance.”
The Calligraphy Cut, created by German
master stylist Frank Brormann, was inspired
by a technique used to cut and preserve flowers. He realized that if you cut in a perfect angle, you can increase the [flower's surface area]
nearly three times. It took him six years to develop the technique and to design the tool.
After learning about the Calligraphy Cut
from a colleague on the East Coast, Salon 554
owner Brown knew that she wanted to bring
the technique to Salem. “Salon 554 is always
looking to invest in cutting edge techniques
and developing trends to provide the best possible service to our clients. I saw the Calligraphy Cut method as a way to continue the high
levels of quality and innovation our clients
have come to expect from Salon 554 as well as
bringing something cool to Salem”
Salon 554 was instructed in the Calligraphy
Cut by stylist Julian Seidel, one of the three
platinum artists in the world authorized to
teach the technique. Seidel flew to Salem
from his home near Dusseldorf, Germany to
personally teach the Calligraphy Cut to Salon
554’s stylists. “Julian was an incredible person
to work with,” says Brown. “His expertise and
passion for his work made the learning experience enjoyable and highly rewarding for Salon
554’s stylists.”
Salon 554 expects that the Calligraphy Cut
will be fully implemented into its styling services within the next few weeks. “We are very
excited to share what we have learned with the
community,” says Brown.
Salon 554 is located at 554 Ferry St. SE in
Salem Oregon

Sara Marie Brown and Julian Seidel style Katlyn Holkenbrink,
a senior at Cascade High School.

Julian Seidel demonstrates the Calligraphy Cut on model Mikayla Prater while stylists
Cassie Hambleton and Jordyn Greene observe.
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Mountain West
real estate , inc .

$2,240,000

Albany $959,000

Lux
August 2016

Turner $949,000

Silverton $895,000

Exquisite custom home! One of the most
amazing estates in the Valley! Close to both
Albany & Corvallis. This home has everything
you could want both inside & out! (701775)

Magnificent custom home! Must see the inside
of this home to believe the amenities & the
craftsmanship that went into this dual living
home! (699685)

Luxurious gated country est. 29 acres w/mtns &
abbey view! Grand entry, 3591 sf w/ 5 bd, 3.5 ba,
fml living w/dining rm.Open living w/add’l great rm,
dining & kitchen combo. Shop, irrigated. (705148)

DAVID CALE
503.361.7212

CONNIE BRESEE
503.932.5175

BRIAN MCVAY 503.510.6827
APRIL MCVAY 503.510.2922

$749,500

S Salem $729,900

Corvallis $699,000

Gated 5+ ac 1-owner estate. Nearly 4300 sf.View
of mtns! 1995 blt, 2-lvl, mstr on main, 3-car gar.
A/C, 2 gas frplcs, tiled baths & kitchen, Brazilian
cherrywood dining & powder rm floor. (703755)

39 acres w/2 creeks. Water rights for 17 acres.
Great farmland.Cstm home, 1-lvl living w/upstairs
bonus rm . Dual living. 3 bd, 3 ba. 1200 +/- utility
bldg w/garage. Shop/barn. Fncd & X-fncd. (706113)

STEPHEN G. TANDY PC
503.580.1483

TIFFANY WELLS-GIDLEY
503.851.5321

STEPHEN G. TANDY PC
503.580.1483

S Salem $549,000

Sublimity $539,900

Lakeview Estates! Custo
2.5 bath great room sty
lot! Master suite on
kitchen with granite cou

DAVID
503.36

SE Salem $539,000

1.58 acres, view & privacy, in cul-de-sac. Orchard,
vineyard, lots of rm. 2946 sf, 4 bd, 3 ba, lots of
updates. Lg deck, 2 greenhouses, 3-car gar. Poss
dual living. Beautiful forest just outside prop. (704632)

Beautiful Laurel Springs! Built in 1998 yet nearly
new throughout! Custom built 4 bedroom,
4.5 bath, with room for all or a few, oversized
3-car garage & a 10x40 shop room. (706187)

Stunning architecture! Incredibly designed home
w/soaring central atrium. Kitchen features
granite island & quartz counters.Fabulous outdoor
space on 0.38 acres of gardens. (703594)

STEPHEN G. TANDY PC
503.580.1483

ANDREA BEYER
503.551.5320

CONNIE BRESEE
503.932.5175

235 Union Street NE, Salem, OR 97301
503.364.9596 | ColdwellBanker@cboregon.com

JARED
503.98

Turner $690,000

2.51 usable acres. Cstm 4000+ sf, blt 2006, all
the cstm amenities. 3 bd (poss 4), 2.5 ba, 800+ sf
family/media rm. 1000+ sf (not in sf) semifinished lower lvl. Area for shop/RV. (700883)

$549,500

Riverfront luxury. Beauti
overlookng the North Fo
2.6 acres of shared b
views from every angle.

View! 3.66 acres, parklike
2800+ sf home w/updates
3-car garage + 2-car carp
room, equipment shed, 2

STEPHEN G
503.58

Like us on Facebook:
Facebook.com/cbMountainWest

Some individual photos are copyrighted by Willamette Valley Multip
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Lyons $844,900

ifully custom built home,
ork of the Santiam River.
beach, & breathtaking
. (705823)

D FORD
83.0108

NE Salem $829,500

D CALE
61.7212

G. TANDY PC
80.1483

Turner

Views & luxury 4 bd, 3.5 ba home. Mountain
views, seclusion, farm deferral, pastures or
crops, & an amazing home & outbuilding/barn.
Less than 10 minutes from Salem. (703004)

2.09 pvt usable acres. Views, peaceful & serene.
Great well. Apx 4900 cstm sf, 6 bd, 3.5 ba. Dual
living ready. Soccer field, water features. Salem
schools. Utility bldg. Rm for RV prkg. (706115)

STEPHEN G. TANDY PC
503.580.1483

SARA SHATTO
503.910.3547

STEPHEN G. TANDY PC
503.580.1483

SE Salem $585,000

NW Salem $569,500

SE Salem

Fairview Addition! Salem’s only Front Porch
Neighborhood! Gorgeous 2016 Tour Home!
Stunning home on beautifully landscaped 0.22
acre! Outside living w/fireplace, views! (704212)

Beautiful cstm home blt by Comfort Homes LLC in
2005. Cstm cabinetry, granite slab counters, stnls
applcs. Brazilian cherry flrs. Gas frplc w/stone
accents. Beautiful lndscp. Cvrd deck. (698915)

2 manicured flat acres surround this beautiful
4 bedroom, 3 bath home. Separate shop. Big
family room. Bright, sunny, tranquil location.
Absolutely immaculate. Great value. (706994)

MOLLY BEECROFT
503.999.4096

ANDRE MAKARENKO 503.409.2282
TANYA MAKARENKO 503.409.3766

COVINGTON VEGO
503.930.8200

Woodburn $535,000

e setting, orchard, pasture.
es. 3 bedrooms, 3.5 baths.
port, RV parking. 1 storage
2 wells. (700716)

SE Salem $749,900

Willamette River frontage. 3100+ sf home blt in
1930’s restored in 1960 & 2000’s. 5 bd, 3 ba.
1000+ sf guest home w/1 bd, 1 ba. Two 2-car
garages. Outdoor entertainment area. (703444)

Albany $599,900

om designed 4 bedroom,
yle home on 1.07 acre
main level. Gourmet
untertops. (701702)
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SE Salem $529,500

Silverton $516,357

SE Salem

Wonderful one level, 3 bedroom, 2.5 bath with
huge 3000 sf shop/garage on 1.01 acre lot.
Updated flooring & paint give this a fresh new
feel! (662667)

1.9 usable acres. Abiqua River frontage. Single
level, 2652 sf, 3 bd, 2 ba, 1950’s classic. Real
stucco, updated, hardwood floors. Lots of lawn,
fruit trees. Large fenced veg garden. (706650)

Amazing updates! Solid 5 bd, 3 ba home on
2.97 acres. Enjoy the country feel while being
minutes from downtown.Great home to raise your
family in, you won’t want to miss it. (706693)

DAVID CALE
503.361.7212

STEPHEN G. TANDY PC
503.580.1483

LESLIE NICHOLAS
503.930.1926

OPEN 7 DAYS A WEEK
Monday-Friday 8:00 a.m. - 6:00 p.m. | Saturday & Sunday 9:00 a.m. - 5:00 p.m.

ple Listing Service and its members, and are used with permission.
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Wednesday, Aug. 3
IN FLIGHT PRESENTS: COMRADES, COLOUR
AND THE CLOUDS, WILD IRE, ETERNAL
COVENANT
Friday, Aug. 5
NODDING TREE REMEDIES, HUMAN
SHAPED EARTH
Saturday, Aug. 6
HIPSTER PARTY
Sunday, Aug. 7
WILL GIBBONS' SIN COMEDY NIGHT
Wednesday, Aug. 10
ViNYL SWAP: 10" RECORD APPRECIATION
DAY
Friday, Aug. 12
FACE TRANSPLANT(pdx) + WIRE MONKEY
MAMA + 1 More!
Saturday, Aug. 13
DARKHORSE
Tuesday, Aug. 16
TOUR CONVERGENCE NIGHT feat WEST
AMERICA(LA), THE I IN IRONY(WA), +
Thursday, Aug. 18
SPOKEN WORD POETRY NIGHT
Friday, Aug. 19
TRIO SUBTONIC(pdx) + MANNY MARTINEZ &
THE RED PILLS
Saturday, Aug. 20
STAN MCMAHON BAND FEAT. FERNANDO
($8)
Sunday, Aug. 21
FOXX BODIES, DJ NATANIC Spins Sunday
Thursday, Aug. 25
River City Rock Star Academy
Friday, Aug. 26
WHOSE THE ROSS with musical guest
Saturday, Aug. 27
TYLER M KING & THE DECADES, CARISSA
JOHNSON, SUPERCHURCH, SONGS FOR
ALICE
Sunday, Aug. 28
DIZZY BATS(nyc.), MATT JAFFE & THE
DISTRACTIONS(sfran.), +
Wednesday, Aug. 31
WITH THE END IN MIND(EUG), SOLACE,
ORCHARDS

The Space Concert Club
1128 Edgewater NW

spaceconcertclub.com
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13 Ways to Catch Eyes
with Curb Appeal
In today’s competitive real estate environment, the curb appeal of your building
is extremely important, just as it is in the
residential market. Your
commercial property is
a direct reflection of you
and your company. In
any business, you need
to always be thinking,
“What distinguishes ME
from my competitors?”
ALEX RHOTEN
PRINCIPAL
BROKER,
COLDWELL
BANKER
COMMERCIAL
MOUNTAIN
WEST
REAL ESTATE

Here are some guidelines to consider:
1. Make sure the parking area is kept clean and
well-lit.
2. If there is any landscaping, keep it neat and
manicured. Plant additional seasonal plants.
3. Make sure the exterior of the building
is clean. Pressure wash if/when necessary.
4. Keep the lobby orderly and maintained.
5. Bathrooms should be kept clean and
fully supplied.

6. Carpets should be clean and, if necessary, replaced.
7. Keep hard floors swept and free of debris.
8. Make sure all lights are in working order.
9. Walls should be free of damage. Repaint if necessary.
10. Furnished offices should be laid out
like they are being used.
11. Replace any damaged or dirty ceiling
tiles.
12. Regularly clean all windows, inside
and out.
13. Place trash receptacles in strategic areas.
Investing in your curb appeal will directly
increase your bottom line, meaning higher
rents or a higher sales price. Like always,
if you have questions about what you can
do to increase your bottom line, feel free to
contact me.
Alex Rhoten is Principal Broker at Coldwell Banker Commercial Mountain West
Real Estate. For more information, visit
www.Cbcre.com or call 503-588-3508.

Oak Park Dentists Dr. Daniel P. O’Leary, DDS
Dr. Daniel P. O'Leary is a native of Montana where his grandfather was a practicing
dentist who happened to be the first dentist
in that state to be licensed using an electric
drill in 1925. Dentistry has made a lot of improvements since that time. Dr. O’Leary is

proud to offer the benefits of such advanced
dental technology as lasers, digital x-rays,
dental implants and “same day crowns”. Dr.
O’Leary is a graduate of Creighton University
School of Dentistry and is a member of the
American Dental Association, Marion Polk

Dental Society, Academy of General Dentistry and Crown Council. He is married with
two sons and enjoys various outdoor activities including backpacking, bicycling, snowboarding and fly fishing. Dr. O’Leary volunteers with Medical Teams International and
Oregon Mission of Mercy. “My grandfather
always believed in listening to his patients
and giving them the best possible dental care
in as gentle a manner as possible. I try to do
the same for my patients today” Visit Dr.
O'Leary at Oak Park
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Historic Downtown Albany - Quick Visit

From Burgers to Gourmet Restaurants, Galleries, Salons and a Tea Room
by Molly Minahan Miller
I’m so glad and honored to have my business
here in Downtown Albany, Oregon, here on
First Avenue. This is a historical district and
yet the businesses cater to customers of today.
My burger business is housed in a building,
lovingly restored in 2008, that was first built in
1891. That is around the time that hamburgers
were invented, but there were no burger businesses on First Avenue then. Grocery stores,
many mercantile, and one long-time bakery
sold merchandise on these premises. I imagine
the customers over the years have ranged from
women in skirts that swept the floor, men in
high starched collars, flappers of the 20s, bobbysoxers of the 40s, hippies of the 60s, ranchers and farmers of many eras, and always children before and after school.
The children still come along with their parents to our restaurant that is actually named
after the street… First Burger. You can say
we’re First on First! "You may not remember them all, but you’ll never forget your First
Burger!” I remember my first First Burger. I
savored the flavor of the meat along with my
favorite cheese and mushrooms. I couldn’t
believe what a taste. I thought “This is what a
burger should taste like. This is the best tasting burger I ever had!” When family, friends
and exchange students visited or stayed with
us, my family and I always took them to First
Burger so they could taste a true burger.
So taste (of burger!) and location (Downtown Albany!) encouraged me to become the
new owner of First Burger in March 2015. And
that’s who I am… Molly Miller here, one of the
owners. I co-own the restaurant with my husband Dennis Miller.
Our restaurant First Burger is a destination
place to dine because our burgers are “Famous
by Word of Mouth,” hosting visitors who have
come to dine from as far as Portland, Seattle,
Las Vegas, Albuquerque, and even China. “We
are honored to receive multiple awards for
our outstanding food and service,” says Dennis. First Burger has earned the Trip Advisor
Award of Excellence for 2015 and 2016, “Best
in The Valley” for four years, plus many accolades on Yelp, Facebook and numerous other
rating sites.
Incorporating a special blend of naturally
raised beef, our patties are hand cut and
ground daily to give our burgers their superior
taste. The burgers are served with a mound of
hand cut – NEVER frozen french fries, but diners can substitute fries for sweet potato fries,
salad, or an awesome soup prepared daily.
House-made onion rings are one of the favorite sides… or diners can choose the rings as
an appetizer because it’s so hard to wait! First
Burger customers enjoy our deep fried pickles,
creamy shakes, and something from our large
selection of bottled and tap craft beers and ales.
Root beer on draft from Calapooia Brewing—
sometimes with ice cream for a float!—is a fa-

vorite choice! It’s is a fun dining experience for
the whole family. First Burger also hosts and
caters special events. Check the First Burger
Facebook and web sites for specials and news.
(https://www.facebook.com/First-Burger-321585052326/ www.thefirstburger.com,)
Loving and respecting Albany like we do,
we strive to buy healthy and local ingredients.
Buying as local as possible benefits not only the
freshness of our food, but it also strengthens
the economy and employment of our town. As
owners, this vision of viable local employment
is a key element --along with freshness and
good burgers for our customers--of why we’re
in business. Diners love our home-grown, native business that was born… well right here on
First Avenue in Downtown Albany!
Dennis and I have joined a cadre of business
owners whose vision of a vigorous Downtown
Albany includes (1) vibrant—and/or tasty!!—
offerings, (2) an atmosphere of welcoming and
hospitality that allows a slower pace, and (3)
lovingly restored historical storefronts. Oh,
and did I mention our anchor at the top (500
block) of First Avenue… Albany’s Historic Carousel that will open for business in June 2017
with much fanfare. (Check out http://albanycarousel.com/) The future is blossoming in
Downtown Albany.
As the vanguard of the revitalization effort
downtown, First Avenue’s boasts lovingly restored buildings and revamped sidewalks and
street lights. This upbeat atmosphere entices
visitors and local residents alike to come shop,
eat, and play in the old waterfront district. Bordered by the junction of the two rivers—the
Willamette and the Calapooia, First Avenue
has structures that can date back as far as 150
years. However, the businesses and community are decidedly 2016 with a look to the future.
Strolling up West First Avenue from the 100
through 500 blocks, visitors are welcomed by a
cornucopia of shopping, eating, and entertainment options. Restaurants range all the way
from the 100 to the 400 block on First Avenue.
The 100 block hosts a tempting option with Espolon Mexican Restaurante.
Then we get to the Superfecta Six—with six
restaurants in the 200 block. First Burger, with
its burgers and friendly service, and did I say “to
die for” house-made onion rings!--is located at
210 W. First Ave. But this is a Superfecta block
“eating wise” so we have five more restaurants
that entice on this block—we have Sweet Red
bistro with its carefully chosen wines and options to dine on the sidewalk. Cellar Cat is the
Cat’s meow with its selection of wines and good
jazz along with good eats. Brick and Mortar
provides quick coffee and pastry options and
a fine menu. The Vault is a dinner and after
work restaurant with festive atmosphere and
sidewalk dining. All of these restaurants feature a variety of fare… tasty—I can attest to
this having dined scrumptiously at all during
our restaurant week this past spring. And our

“go to” Tup Tim
restaurant rounds
out the 200 block
with
delicious
Thai dishes.
The Ivy Tea Garden is a nook that
focuses on high
tea! Home-made
sandwiches and
pastries with fragrant tea welcome
visitors looking
for “slow down”
respite and old
town flavor. Look
for it in our 300
block. Its gift store
features aromatic
teas and both new
and antique tea
sets and utensils.
Sybaris Bistro
is a linchpin in
our restaurants
of Downtown Albany at the end of
our 400 block…
an exquisite highdining experience.
In its own words
(from Facebook),

A favorite! Frist Burger on First Avenue

continue on page 25

Downtown Albany Merchants & Business Owners Have Restored Their Charming First Avenue.
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The Straub Environmental Center
Presents A Film Screening Of

An American Ascent is a feature documentary about the first African American expedition to tackle North America's highest peak,
Denali. In only a few decades the United
States will become a majority-minority nation and people of color will outnumber the
white majority for the first time ever. Yet a
staggering number of these people do not
consider the outdoors as a place for them.
In June 2013, nine African Americans set
out to build a legacy and become role models for inner city kids and people of color all
over America to encourage them to get outside. They did so by taking on the grueling,
20,237-foot peak of the continent's biggest
mountain. Director Andy Adkins, photographer Hudson Henry and climber Scott Briscoe will be in attendance.

FACTS AT A GLANCE
Event Title: An American Ascent Film
Screening
Presenter: director Andy Adkins, photographer Hudson Henry, and climber Scott
Briscoe
Day/Date: Wednesday, July 27
Time: 7:00-8:30pm
Location: Hudson Hall, Willamette University
Address: 900 State Street, Salem, OR 97301
(in the Mary Stuart Rogers Music Center)
Cost: $5 suggested donation at the door
Public Contact: Catherine Alexander, SEC
Executive Director
Phone: 503-391-4145 (OK to publish)
Email: Info@StraubEnvironmentalCenter.
org (OK to publish)
Website: www.StraubEnvironmentalCenter.org
Presenting Sponsor: Marion Soil & Water
Conservation District (www.marionswcd.
net)
Supporting Sponsors: LifeSource Natu-

ral Foods, The Grand Hotel and Willamette
University
ABOUT THE DIRECTOR
Andy Adkins is a video producer, editor,
and motion graphic artist based in Portland,
Oregon. His award winning work includes
producing the documentary AN AMERICAN
ASCENT, and producing two seasons of the
Emmy-Winning Montana PBS series TERRA. He received an Emmy and a Western
Writers Spur Award for his editorial work
on the nationally televised PBS documentary
INDIAN RELAY. His many other projects
include commercial and documentary work
for the National Park Service; the Montana
Office of Tourism; the National Outdoor
Leadership School; First Interstate Bank;
National 4-H Council; The Conservation Alliance; on1, Inc; and Iqra Fund. He holds an
MFA in documentary film.
ABOUT THE PHOTOGRAPHER
Hudson Henry lives to create dramatic still
and motion imagery. While renowned for his
adventure, travel, landscape, documentary
field work and fine art prints, Hudson enjoys teaching creative workshops as well as
producing commercial projects. A particular passion is the production of ultra-highresolution panoramic merger images and
very large prints. Hudson’s adventures have
taken him from first ascents in the Alaska
Range and arctic expeditions to the Rwandan rainforest. His work has been published
in a number of books, magazines, and newspapers including Sierra, The Los Angeles
Times and Islands Magazine. Hudson also
produces a series of outdoor photography
tutorials.
HIGH-RESOLUTION
TACHED)

IMAGES

(AT-

File
Name:
AnAmericanAscent(5MB300dpiRGB)
Caption: Climbers featured in An American Ascent atop Mt. Denali (Photo courtesy
of Hudson Henry)
File Name: ScottBriscoe(2MB300dpi)
Caption: Scott Briscoe, one of the climbers featured in An American Ascent. (Photo
courtesy of Hudson Henry)
File Name: AndyAdkins+HudsonHenry(2
MB300dpi)
Caption: An American Ascent director
Andy Adkins (L) and photographer Hudson Henry (R). (Photo courtesy of Hudson
Henry)

ABOUT THE STRAUB ENVIRONMENTAL CENTER
The Straub Environmental Center (SEC)
creates awareness and understanding of our
relationship to the environment, working in
partnership with our community. Our environmental education programs teach and
motivate people to become active stewards
of our environment.
SEC is a 501(c)(3) nonprofit organization
that promotes diversity and prohibits discrimination on the basis of age, color, creed,
disability, gender identity, national/ethnic
origin race, religion, sex, sexual orientation,
veteran/uniform status, and all other classifications protected by law.
SEC is not owned or operated by any government agency and is supported through
grant funding, donations, sponsorships, and
its programs. To learn more, visit StraubEnvironmentalCenter.org or call 503-391-4145.

August 2016

SVN Commercial
Advisors Adds Taylor
Morin to Team
SVN Commercial
Advisors,
LLC, a full-service commercial
real estate brokerage firm and
part of the SVN®
brand, is pleased
to announce the
addition of Taylor Morin as an
Associate Advisor.
Morin joins SVN after deciding on commercial real estate as a career field after relocating
to Oregon from Scottsdale, Arizona in 2015.
In Scottsdale, Taylor managed a successful retail business and worked in marketing while
attending Grand Canyon University full time.
“The future of commercial real estate will be
paved by the bright young minds entering the
industry today and we are very excited to have
such a great young talent like Taylor join our
team at SVN,” said Curt Arthur, Managing
Partner of SVN Commercial Advisors, LLC.
Morin brings many, intangible strengths to
her career in commercial real estate including a thirst for knowledge and a strong desire
to help people achieve their goals. Coupling
those instincts with an aspiration to excel
in commercial real estate will ensure she is
taking proper steps to deliver best in market
service to her clients. Morin’s coursework in
financial analysis and marketing heightened
her appeal to commercial real estate and advising.
SVN® is the only commercial real estate
firm that markets all of its properties to the
entire brokerage and investment community.
Participating in approximately $10.1 billion
in sales and leasing transactions in 2015, SVN
Advisors shared commission fees with co-operating brokers in order to close more deals
in less time and at the right value for clients.
This open, transparent and collaborative approach to real estate is the SVN Difference.
For more information on SVN Commercial
Advisors, LLC visit svnca.com.
SVN International Corp. (SVNIC), a fullservice commercial real estate franchisor
of the SVN® brand, is one of the industry’s
most recognized names based on the annual
Lipsey Top Brand Survey. With 200 locations
serving over 500 markets, SVN® provides
sales, leasing, corporate services and property management services to clients across
the globe. SVN Advisors also represent clients
in auction services, corporate real estate, distressed properties, golf & resort, hospitality,
industrial, investment services, land, medical,
multifamily, office, retail, self-storage and single tenant investments. All SVN® offices are
independently owned and operated. For more
information, visit www.svn.com.

August 2016

Salem Business Journal

The Campaign for Small Business
Gavels have dropped at the national conventions in Cleveland and Philadelphia, and the
presidential campaigns have begun in earnest, but Hillary Clinton and Donald Trump
face some stiff competition for voters’ attention from small-business owners throughout
Oregon who have started campaigns of their
own: Educating their employees and communities on the issues vital to
their survival and about
the candidates most supportive of Main Street.
Small-business owners
comprise 15 percent of all
registered voters in the
United States. By comparison, union voters make
ANTHONY K.
SMITH
up 11.9 percent. When
OREGON STATE small-business employees
DIRECTOR NFIB are added, the small-business voting bloc swells to
43 percent.
Here in Oregon, there are nearly 370,000
small businesses, representing 97.6 percent of
all businesses in the state and providing jobs
for 55.7 percent of the private-sector workforce.
Are you a small-business owner? Are you a
small-business employee? Are you a smallbusiness shopper? If you answered “yes” to
any of these questions, then you are a smallbusiness voter.
Just how important is the support of the
small-business community? Voters prefer
candidates supported by small business by a
margin of 3 to 1 over those supported by organized labor, according to the Winston Group.
Simply put, voters trust small businesses.
They not only provide jobs, but chances are
they also support local charities, non-profit
organizations, and the business owners themselves often volunteer their time and energy to
help strengthen their communities.
Now you might be thinking to yourself, “Sure,
they can do all that because they are very
wealthy!” Think again – according to the mostrecent data available from the U.S. Small Business Administration, the median income for
individuals in Oregon who were self-employed
is $42,722 per year – not exactly the millionaires and billionaires that come to mind when
we think about big business executives, which
reinforces the reason why voters place so much
confidence in their small-business friends and
neighbors. Small-business owners are working
people supporting families, just like all of us.
The small-business person also has a unique
perspective when it comes to politics and public policy. They don’t deal in hypotheticals,
which are always especially popular at the national level this time of year when politicians
debate the issues incessantly, noting that if
we could only do more for this group or that
group, everyone would be better off. The politicians themselves, however, have very little at
stake, except for their political careers.
When it comes to “skin in the game,” small
businesses are clearly the most legitimate

sources for understanding how a change in
policy will affect the local economy. Their
personal livelihoods depend on keeping the
doors open and keeping the budget in the
black – another reason why we should listen
when they identify a problem that needs to be
addressed in the realm of politics.
It’s no secret that 2016 is shaping up to be
an election year the likes of which many have
never seen. Major philosophical disagreements between the parties, divisions within
those parties, and the interesting personalities who have emerged as the red and blue
standard-bearers have all made this year especially unusual.
Still, the underlying questions ahead of us
as Oregonians are those of policy, not politics. Challenge yourself to have a conversation
with someone you know from the business
community about that new $6 billion tax increase initiative (Measure 97), how the new
minimum wage law is affecting labor costs
and profitability, or how unaffordable health
insurance premiums have become in the last
several years.
Bottom line: If you are a business owner,
share your perspectives with those around
you. If you are a small-business employee or
shopper, listen to what those owners have to
say. We all have an interest in seeing our local businesses succeed, so we all should be
small-business voters this November. If you
are interested, you can follow and contribute
to the conversation online at #smallbizvoter
on social media.
Anthony K. Smith is Oregon state director
for the National Federation of Independent
Business.
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Study on the Most
Affordable Cities
There’s more to home affordability than
sticker price. A recent study from financial
technology company SmartAsset finds which
cities are most affordable by measuring

housing costs relative to income data in cities across Oregon.
Check out the table below for a look at the
statewide leaders:

Delightful
Breakfast
Lunch &
Dinner
310 Kearney St SE,
Salem,
(503) 585-7070
Hours, 8:00 am –
10:00 pm
Menu at gerryfrankskonditorei.com

Coffee Roasted on site Food Made to Order
2725 Commercial street SE
503.581.1716
www.frenchpressroasters.com
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Kerr Concentrates Finds Sustainable
Practices Saves Energy, Reduces Waste
By Beth Casper
Special to the Salem Business Journal
Many of the local fruits and vegetables that
make their way into smoothies, soups, ice
cream, sauces, jams, cereal bars and candy
have gone through Kerr Concentrates.
The processing facility in Salem—with 87
employees—works with more than 900 local
food and other suppliers to make purees and
concentrates for hundreds of products.
All of that processing takes a lot of energy,
water and materials, but Kerr Concentrates
far from burdens the environment. This
company has found several major ways to
greatly reduce its environmental footprint.
In 2009, Kerr Concentrates became EarthWISE certified. The EarthWISE program is
a free business environmental assistance
program of Marion County. EarthWISE staff
helps businesses recycle, save energy, reduce
waste and much more. To earn certification, a business meets criteria in six areas.
Kerr Concentrates is one of more than 150
EarthWISE businesses and organizations in
Marion County.
Despite having met EarthWISE standards,
Kerr has continued to refine and improve its
eco-friendly practices.
“Our company is committed to sustainable
and EarthWISE practices,” said Gregory
Watkins, Kerr’s shipping and receiving manager.
With 8 employees on the company’s
Green Team and six employees having been
through the Master Recycling program, Kerr
Concentrates ensures that all aspects of the
company’s processing gets examined with an
eye toward the environment.
Kerr Concentrates was able to reduce the
fruit and vegetable waste it generated by installing new processing equipment that retains more of the food for the product. The
more efficient filtering process also extracts
more liquid from the fruit or vegetable.
Even with better processing, Kerr Concentrates ends up with plenty of organic waste.
But that waste isn’t taking up space in a land-

fill. In 2015, Kerr diverted 8 million pounds
of organic waste to a local bio-generator and
nursery for composting.
The company doesn’t let much other waste
get hauled away as garbage. A comprehensive recycling system captures cardboard,
wood, metal, plastics, wire, Styrofoam, electronics,
fluorescent bulbs
and used
electrical
wire.
Plastic
d r u m s
and pails—
used
to
hold raw
or finished
p r o d ucts—are
washed
with
reclaimed
water and
either recycled,
reused, or
donated
to
the
Marion
Polk Food
Share or Marion County for its free paint
program, which saved the county more than
$18,000 in 2015.
Wood pallets are reused, repaired by Kerr
employees and, once worn out, sent to a local
company for recycling.
For the sale of all of its recycling, including
drum, pail and scrap metal sales, Kerr Concentrates earned $116,130 in 2015.
Kerr Concentrates is so committed to recyclables getting recycled that it built an
employee recycling center for employees
who don’t have curbside recycling and those
items that aren’t accepted curbside.
“Employees can bring all their recyclables

here,” said Watkins. “It is working out great.
A lot of Styrofoam is coming in that would
otherwise be trashed.”
Kerr employees have the same level of
environmental commitment with their water conservation measures. The use of two
8,000-gallon holding tanks helps the company reclaim
enough water
to wash down
floors,
gutters and walls,
and to clean
used
plastic
pails. Employees have also
changed their
practices
by
using brooms
or squeegee’s
rather
than
hoses to reduce water use.
The combined
conservation
efforts have potential savings
of up to 15,000
gallons of water
a day.
A n o t h e r
change in practice has saved Kerr Concentrates 550,000
gallons of water a year. Employees evaluated
the sanitation cycles on the water tanks and
reduced redundant rinse steps—saving water, for sure, but also precious time.
A similar story is true for Kerr Concentrates’ energy reduction. The company uses
a hot water system that uses regenerated
steam from boilers, motion sensors in lowuse areas, a high-efficiency air compressor,
decanter, filtering system and rapid roll-up
doors to the coolers. These changes have
meant an 800,000 kilowatt-hour reduction
each year and the time it took employees to
close and open doors and turn on and off

lights.
The company has installed LEDs in all interior manufacturing areas, saving about
277,000 kilowatt hours a year. The second
phase of the energy project, projected for
2016, will have LEDs installed in the remaining areas, saving about 180,202 kilowatts.
Kerr also had four employees participate in
the “strategic energy management” program
sponsored by Energy Trust and are saving an
additional 198,497 kilowatts. Energy Trust
estimates that the LED upgrades and SEM
project will save 655,932 kilowatts annually
and save $70,000.
The Kerr Green Team is so active that it
hasn’t stopped at these energy, water and
trash reduction measures. The members are
building several raised beds out of repurposed pallets and all of the food grown will
be donated to the local food bank. It will be
watered with reclaimed water.
“We don’t have many green thumbs around
here, but we are going to work hard to make
this garden grow,” said Watkins, laughing.
“All of our employees are aware and dedicated to the green cause,” Watkins said. The
sustainability message is communicated at
quarterly meetings and on the electronic
readerboard. Company-wide events, such
as Earth Day and electronic waste recycling,
promote the message of preserving the planet. And Kerr supports Oregon Green Schools
by donating employees’ pop cans (and the
5-cent deposit).
“We are fortunate,” Watkins said. “Our
owners and managers support our sustainability programs and challenge our employees to find creative ways to reduce our waste
streams and energy consumption.”
For more information about the EarthWISE program, go to www.mcEarthWISE.
net or call 503-365-3188. To learn more
about Kerr Concentrates, visit: kerrconcentrates.com .

Salem Fire Foundation granting AEDs to local businesses
By Martha Fast
Salem is a little safer and closer to its goal
to of being the city with the highest save rate
for sudden cardiac incidents (SCI) in the nation. This is thanks to the Salem Fire Foundation (SFF). Using donated funds SFF has
placed 65 Automatic External Defibrillators
(AEDs) in Salem Police cars and distributed
33 to organizations in the community.
Leading the nation in cardiac arrest survival rates is King County in Washington State
with save numbers as high as 62 percent (the
national average being under 15 percent). Sa-

lem Fire Chief Mike Niblock studied the King
County model which succeeded in doubling
its save rates over a 10-year period. One of
the ways Salem could do that was making
AEDs and training more available.
AEDs are intended to help heart attack victims until medical professionals can arrive
at the scene; for every minute that passes,
a heart attack victims survival rate drops 10
percent. This plan has been coupled with
teaching every eighth grader hands only
CPR and AED use last year. All of those who
receive AEDs agree to provide training for

employees and they are registered with the
PulsePoint app so the public can quickly locate them.
A complete list of the businesses obtaining
AEDs through the program or receiving full
or partial grants for is below, listed in order
of their application date:
Salvation Army Lighthouse Shelter
Primary Care West, P.C.
Garten Services
Antique Powerland Museum Association
Northwest Rehabilitation Associates

MidWillamette Valley COG
Independence Elks Lodge
Recovery Outreach Community Center
United Way of the Mid-Willamette Valley
Bethel Baptist Church
Outward Church
Liberty House
Salem Area Chamber of Commerce
Travel Salem
Foothills Church
Center for Hope and Safety
Salem Scottish Rite Center
Oregon Farm Bureau
continued on page 26
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How to Fortify the
Core of a Winning
Marketing Strategy
Many entrepreneurs or investors have invested time, energy, and money into a brilliant idea for a product or service, only to see
the fruits of that labor wither and die. One
of the primary reasons
for the high failure rate
among entrepreneurs is
that they often lack an understanding of the importance of marketing. They
believe in the approach
that “If I build it (the
product or service), they
TONY MARINO, MBA
(customers) will come;”
THE STRATEGIST however, they fail to recognize that the market
is flooded with products,
services, and ideas that are each competing
for the consumer’s attention.
The essential part of the marketing management strategy is the marketing plan.
A solid and thorough marketing plan
should address these questions:
What need does my service or product
meet in the marketplace?
What type of target audience would be
most interested in what I offer?
What image do I want to have in the marketplace?
How can I create a message that achieves
my marketing goals?
Which approaches are best for delivering
my message to the marketplace?
How do I determine a price for my product
or service?
What is the best delivery mechanism for
what I am offering?
Many small businesses make the mistake of
focusing on only one or two of these issues.
On the other hand, there are some organizations who will answer all of these questions
without putting enough thought into how

to bridge them with a consistent marketing
strategy. For example, one company wanted
to introduce a new line of electronics, and
decided that they wanted to be known as the
bargain brand; however, this company based
its pricing strategy on the desire to earn a
targeted profit margin. The prices on their
products were therefore 15% higher than the
average market price for competing products, which conflicted greatly with their advertising promoting a bargain. Furthermore,
this company invested significant resources
in developing relationships with high-end
electronics retailers hoping to foster strong
brand awareness. Consumers still perceived
the products as cheap, though, despite the
high prices. The manufacturing quality of the
products was more in line with their original
mission of being a bargain supplier, but their
delivery and pricing strategies did not support this goal.
It is crucial that all of the above questions
be considered before making any marketing decisions based on the response to any
one of the issues. Consequently, a marketing
plan should address these major issues and
should also include a marketing strategy as
to how these issues might evolve over time,
and how each marketing initiative will address and support the overall corporate
goals.
Be smart and be encouraged, Tony
The Strategist, Tony Marino, MBA is the
founder of Trinity Web Works, LLC. and
the Digital Publisher of Salem Magazine.
(http://SalemMagazine.com) He is an accredited entrepreneurial business strategist
and international marketing consultant. He
renders services to companies ranging from
start-up to Fortune 1000. You can engage
and collaborate directly with Tony at: http://
StrategistRadio.com
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Create Raving Customers!

A challenge we all face in business is how to
create customers who are fiercely loyal to our
business or brand, and who will speak positively about us and send referrals our way.
It is the best ROI, your advertising dollars
will go down and the ease of doing business
with a referral is much
smoother. At least in my
experience.
I was recently inspired
by a podcast I listened to.
The interview was with
David Salyers, a Senior
VP for Chick-Fil-A, the
ALEX CASEBEER Southern fast food chain
INSIDE
and he was spewing solid
gold throughout the enSCOOP
tire interview. Here are
some highlights to help
you and your business create not just good
and loyal customers, but a raving customer:
someone who pays what you ask, comes back
more often and talks to other friends about
it.
Are you a frictionless place to do business?
In other words, what are the “pain points”
for a customer in their experience with your
business? What are the current sources of
aggravation in doing business with you and
how can you reduce those? Do they have a
hard time reaching someone when they call?
When walk in, do they know where to go? Is
it difficult finalize a transaction? Where are
those difficult spots in their experience that
creates friction and what are you doing to
address and eliminate those spots? Maybe
that means spending a little money and hiring someone. Or it could be you need to overhaul an entire process you haven’t looked at
in years. Dig deep and you’ll find those friction spots and ease those for the customer!
How are our customers going to get MORE
value for what they are already paying? This
might just be a total mindset shift for you.
We typically create value but cutting prices
or discounting something. But Salyers suggests you can get past that way of thinking.
His classic example at Chick-Fil-A is an issue that was coming up with mom’s and kids.

Mom’s would have a hard time (understandably!) towing in 3 kids, trying to order food,
take it to their table, get ketchup, drinks and
so on and so on! So, Chick-Fil-A responded by creating a “Mom Drive Thru”, where
Mom’s can order through the drive thru lane.
After they had ordered and paid, they would
park and by the time the family was inside,
their food would be set up at a table, place
mats, napkins and all. Amazing! This was
one way Chick-Fil-A added value without
dropping price and quality, all while keep
profits in tact. My challenge to you is to find
ways to do this that! Does that mean adding
a concierge? What about a new technology to
make doing business with you “frictionless”?
Think out of the box!
Do for one what you wish you could do for
all. I love this phrase. This gives you and
your employees the empowerment to absolutely WOW someone, sometimes for no reason other than to WOW them! Sure, sometimes you may be putting out a fire of some
sort. But other times, do something over the
top crazy for a customer and see what happens. You can’t always treat every customer
the exact same way, and that is OK! It is OK
to “do for one what you wish you could do
for all”.
“Advertising is the tax we pay for a product
or service that is unremarkable”. Woah. That
might sting. Or shock you. But I loved it and
it challenges me. Word of mouth, as we all
know, is the best advertising. We all should
be striving for that authentic, customer-driven and customer-centric experience that encourages this type of “free” advertising.
I was encouraged and motivated by this
podcast (obviously!). If you want to hear it
for yourself, go to buildingastorybrand.com/
episode-9 and give it a listen!
Until next time, stay focused on taking your
business to the next level without sacrificing
profits. It is possible!
Alex Casebeer is on the Executive Team at
Capitol Auto Group and can be reached at
503-585-4141, acasebeer@capitolauto.com
or twitter.com/alexcasebeer .

buyer’s purchase fits to a T. How to find The
Natty Dresser?...why just look for the sign with
the top hat!!
Shopping intrigues on First also include: Highend jewelry stores, a tackle store, a bridal shop,
clothing stores—vintage and new, quilting and
beading shops, beauty salons, and a gallery of
local art. Because First Avenue in downtown Albany is a vibrant business community, legal, accounting, and printing firms are also located on
First Avenue.
First Avenue is just a starting point to go and
explore more of what is Downtown Albany.
Within a short walk, a visitor will find the Albany
Museum, the Albany Visitors Center, the Albany
Historical Carousel Museum (that includes a gift

store, history of carousels, and actual carving and
painting of carousel figures!), and the historical
Monteith House Museum. On Saturdays, we
have the local farmers’ market. Movie buffs can
watch current movies in the 200-seat The Pix
theatre (with cappuccino available!). And you’ll
find the “one of a kind” only Hungarian restaurant and bakery in Oregon--the family-owned
and run Novak’s--on the 200 block of 2nd Street!
Just 5 minutes off the well-beaten path of I-5,
Downtown Albany reforges the dynamism of
economy and community of its 150-year old history. Come shop, eat, and play… and sit and visit,
or be entertained, in a place whose aura invites
one to slow down… and enjoy the day, or night!

continued from page 21

Sybaris cuisine is “Pacific Northwest cuisine,
eclectic, with classical and innovative preparation. A fresh menu every month. Extensive, NWcentric wine list and a full bar.” Experienced
restaurateurs Matt Bennett, a James Beard chef,
and his wife Janel are at the helm. A current dining treat is the outside dining that allows diners
to view the construction of Albany’s Historic Carousel.
So now a visitor has some orientation to our
First Avenue through a restaurant walk down
the street. Now armed with the “lay of the land,”
I invite you to explore all the sights and sounds of
First Avenue. The two rivers of the Willamette
and the Calapooia join at Monteith Park, our
lovely city park with picnic benches, shade trees,

viewing decks, and walkways along the river.
Access to the park is located at the end of First
Avenue just behind the Carousel construction
location.
In the 100 block, The Albany Civic Theatre
provides live plays and musicals—Peter Pan has
battled Hook here, Shrek in all his greenness
won the love of the also green Fiona, and dancing
while Singing in the Rain got the below-the-stage
orchestra more than a bit damp
Shopping options abound. The Natty Dresser
is a purveyor of quality menswear and accessories and “must have” hats with a variety of
brands http://www.thenattydresser.com/mensclothing . Owners Oscar and Tamalynne Hult
lend their impeccable taste to ensure that each
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Enlightened Theatrics Brings The
Wizard Of Oz To Life On Stage
Enlightened Theatrics, Salem’s nonprofit
professional musical theatre company brings
Broadway to Salem with Royal Shakespeare
Company’s 1987 adaptation of L. Frank
Baum’s classic novel, which also captures the
fantastical aura of the beloved 1939 film featuring favorite numbers such as “Somewhere
Over The Rainbow” and “If I Were King of
The Forest,” with additional twists and
turns, deeper character backstories, technical complexity and music selections cut from
the original film, such as “The Jitterbug”.
“We’re absolutely thrilled to offer this family-friendly production at the Historic Grand
Theatre, and look forward to seeing faces of
all-ages during its run during July and August,” noted Carlos Barata, the company’s
Public Relations and Box Office Manager.
The Wizard of Oz is the magical, musical
journey of the young and frustrated, yet optimistic Dorothy Gale of Kansas, as she dreams
deeply of a better world that lies just over the
rainbow. Interrupted by a cyclone, Dorothy
and her dog, Toto, are carried over the rainbow and taken to the imaginary, Merry Old
Land of Oz where she unexpectedly inherits
a pair magic ruby slippers equipped with a
new title that yield new friends and enemies
alike. Met with unexpected heartache, fear
and longing for Kansas, Dorothy seeks a
ticket home by traveling to meet the great
Oz in Emerald City. Befriending a mindless
Scarecrow, a heartless Tinman and a fearful
Cowardly Lion along the way, the commute
is heartwarming, entertaining and nothing
short of a bumpy yellow brick road, but in
the end it’s clear . . . “there’s no place like
home.”
Occupying a special place in the foundational history of Salem’s professional, nonprofit musical theatre company, The Wizard
of Oz is deemed responsible for sparking
the fire under Producing Artistic Director
and Founder, Vincenzo Meduri. “It all really
started with The Wizard of Oz,” claims Meduri. “Musical Theatre has been in my bones
since a very young age - my parents tell me
that when I was 3, I was already singing
Somewhere Over The Rainbow.”
Unbeknown to the Meduris, this passion
would yield a homeward vision in partnership with local businesses, neighboring artistic and nonprofit organizations, guests and
patrons alike. Through the acquisition of
Salem’s Historic Grand Theatre, the Meduri
family has been able to streamline opportunities for professional development, cultural
revitalization and community impact in Salem and beyond, through theatrical arts, experiences and education.
Individuals interested in attending or
learning more about The Wizard of Oz and
other Enlightened Theatrics productions
and programs, are encouraged to contact
the Enlightened Theatrics’ Box Office at
503.585.3427 ext. 4.

The Wizard of Oz
By L. Frank Baum
Produced by arrangement with Tams-Witmark Music Library, Inc. New York, NY
Presented by:Meduri World Delights, Mt.
West Investments, Pioneer Trust Bank, Paradiso, Cinzia Bella Coure, CDRedding, Larry
Kuedell and Red’s Mountain Blueberries
Directed by Vincenzo Meduri
Musical Direction by Daniel Gibson
Choreography by Jenny Lynn Spencer
Starring: Local, regional and national talent fromSalem, Portland, New York and beyond
Music performed by 16-piece, live orchestra stationed 3 floors above the Theatre
Cast Biographies can be found at EnlightenedTheatrics.org/The-Wizard-Of-Oz
Hours: Open 2 hours before each performance
Tickets: $20-$30 Standard, House and
Prime | Group Discounts Available
Schedule: Wednesday through Sunday,
July 20 – August 28
Duration: 2.5 hours, 15 minute Intermission
Audience: Recommended for ages 3 and up
Warning: Loud, and perhaps startling,
sound effects are utilized in the performance
Historic Grand Theatre
191 High St NE.
Production Run
July 20 and 21, 7:30 p.m. (Preview Nights)
July 22, 7:30 p.m. (Opening Night)
Wednesday - Sunday, July 20 - August 28,
2016
Showtimes
Wednesday - Friday: 7:30 p.m.
Saturday: 2pm Matinee, 7:30pm
Sunday: 2pm Matinee
August 3, 4 and 5, 7:30 p.m.
August 6, 2 p.m. and 7:30 p.m.
August 7, 2 p.m.
August 10, 11 and 12, 7:30 p.m.
August 13, 2 p.m. and 7:30 p.m.
August 14, 2 p.m.
August 17, 18 and 19, 7:30 p.m.
August 20, 2 p.m. and 7:30 p.m.
August 21, 2 p.m.
August 24, 25 and 26, 7:30 p.m.
August 27, 2 p.m. and 7:30 p.m.
August 28, 2 p.m.
Founded in February 2013 and located
within Salem’sHistoric Grand Theatre, Enlightened Theatrics is a 501(c)(3) nonprofit
organization furthering the cultural enrichment of Salem, Oregon by providing professional, accessible and compelling musical
theatre experiences and theatrical education
for all. By delivering the Broadway experience to the Cherry City, Enlightened Theatrics seeks to advance young and emerging
theatre artists and breathe new life into the
city’s cultural, social and economic evolution.

By L. Frank Baum
Music &
Lyrics by
Harold
Arlen and
E.Y. Harburg

Directed by Vincenzo Meduri
Musical Direction by Daniel Gibson
Choreography by Jenny Lynn Spencer
Stage Managed by Kayla Mansur
The Wizard of Oz is presented by arrangement with TAMS-WITMARK MUSIC LIBRARY, INC.560 Lexington Ave. New York, NY 10022

EnlightenedTheatrics.org • 503.585.3427

Salem’s Historic Grand Theatre • 191 High St. NE Salem, OR 97301

continued from page 24

Community Action Agency
Capital Park Wesleyan Church
VanNatta Public Relations/Spire Management
If you are interested in donating to the
work of the SFF, acquiring an AED for your
organization, or getting trained go to salemfirefoundation.org. Any money raised by the
granting of AEDs goes back to buying more
AEDs for the community.
For more information, visit salemfirefoun-

dation.org.
The Salem Fire Foundation will be holding
an after work event Sept. 9 at Roth’s West Salem Hospitality Center to share information
about its work and launch its membership or
sustainer program. To receive an invitation,
visit salemfirefoundation.org to sign up or
email office@salemfirefoundation.org.
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Introduce Your Kids To The
Family Business This Summer
With high schools and colleges out for the
summer, young people are looking for shortterm employment, enjoying vacations or participating as volunteers for numerous causes.
But anyone who owns a family business also
can take advantage of summer break by putting
their offspring to work for Mom and Dad, and
that doesn’t mean a favored position in management for the fortunate son or daughter.
Instead, they should be going out with a construction crew, handling a cash register, dealing with paperwork or working at whatever
entry-level position might apply, says Henry
Hutcheson, president of Family Business USA
(www.familybusinessusa.com), a consulting
firm.
“They can come in as regular hires, get to know
some of the employees and gain an understanding of the business,” says Hutcheson, who also
is author of “Dirty Little Secrets of Family Business.”
That learn-the-operation-from the-ground-up
philosophy can help pave the way for the day
when Mom and Dad want to retire and the next
generation needs to take over.
“To start preparing your children for the top
position, they need to spend some time at the
bottom,” Hutcheson says.
Among the lessons the summer will provide
the younger generation:
• They’ll start to learn if the family business is
the right fit. The children can begin to gauge how
interested they might be in the business, and the
parents can begin to evaluate whether they are
cut out for it. Often, families carry the expectation that the next generation will take over, but
that’s not always the best scenario. Sometimes
both the business and the child will be better off
if the child chooses another career.
• They’ll develop a deeper understanding of
the business. If they do eventually inherit the
business, they will perform much better in their
leadership role if they have been exposed to all
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aspects of the job. Summer break is a good time
to initiate them without making it a sink-orswim endeavor. “Many family business owners
go astray by giving their kids more responsibility
than they should have or by shielding them from
hard work,” Hutcheson says. “You want to avoid
setting them up for failure, but you also don’t
want to encourage a sense of entitlement.”
• They’ll profit from other viewpoints. Parents
shouldn’t assume that only they can judge how
well the son or daughter is doing during this
summer exploration. “Find employees who can
give you honest opinions on how well your children are working out,” Hutcheson says. “Your
children likely act differently around you than
around others, so a third-party assessment can
help in evaluating their strengths and weaknesses.”
“One of the other lessons they will learn from
this summer experience is the same one all
teenagers and young adults learn when they
take a summer job – the value of hard work,”
Hutcheson says. “It’s easy sometimes to create a
comfortable ride for children, but the most valuable dollar they’ll ever get is the one they earn on
their own.”
Henry Hutcheson is president of Family Business USA (www.familybusinessusa.com) and
specializes in helping family and privately held
businesses successfully manage transition,
maintain harmony, and improve operations. He
is a popular speaker at professional, university
and corporate-sponsored events, and is author
of “Dirty Little Secrets of Family Business.”
If you would like to run the above release,
please feel free to do so. I can also provide images to accompany it. If you’re interested in interviewing Henry Hutcheson, let me know and
I’ll gladly work out the details. Lastly, please let
me know if you’d like to receive a copy of his new
book, “Dirty Little Secrets of Family Business,”
for possible review.
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Lafky &
Lafky
We counsel and represent
clients in Oregon proceedings, including State Federal and Municipal Courts and
administrative agencies.
Our attorneys provide litigation services in many areas of practice and are dedicated to achieving excellent
results for our clients in the
most cost effective manner
possible.

429 Court Street NE, Salem
Tel: 503-585-2450, Fax: 503-585-0205
info@lafky.com

The Book Bin is a locally
owned, family operated business that has been in the same
family since 1984. Three generations currently spend their time
between the Corvallis store and
the two Salem stores.
Store Locations
215 SW 4th St Corvallis
541-752-0040
M-Sat 8:30am-9:00pm
Sun
9:00am-7:00pm
Book Buying
M-Sat 9:00am-5:00pm &
Sunday 11:00am-5:00pm
Salem Downtown
450 Court St NE Salem
503-361-1235
M-Sat 9:00am-9:00
Sunday 10:00am-7:00pm
Book Buying until 5:00pm, 7 days a week
Salem East
2235 Lancaster Dr. NE Salem
971-600-3831
M-Sat 7:00am-9:00pm
Sunday 9:00am-7:00pm
Book Buying
M-Sat 9:00am-5:00pm
Sunday 10:00am-5:00pm

Oregon College Savings Plan Releases
Second Quarter Investment Returns
July 14, 2016 – The Oregon College Savings Plan has released investment returns
for its 15 investment portfolios for the second
quarter of the year ending June 30, 2016.
Performance is listed in the following table
for all portfolios in the Plan, along with performance for a benchmark index. Since the
Age-Based Investment Portfolio is made up
of nine different sub-portfolios, performance
for each age band and its relevant benchmark is also included in the table.
According to a recent report by the Georgetown University Center on Education*, a
structural shift in the job market following
the most recent economic recession has radically changed the composition of the American workforce, with four-year college graduates for the first time comprising a larger
share of the workforce than those who got a
high school diploma but don’t have a college
degree.

“Out of the 11.6 million jobs created in the
post-recession economy, 11.5 million went to
people with at least some college education,”
stated Michael Parker, executive director for
the Oregon 529 Savings Network. “A college
education is more important than ever, and
the best way for families to prepare is to proactively save early and often.”
Any earnings in the Oregon College Savings
Plan used to pay for qualified higher education expenses are federal and Oregon state
income tax-free. Oregon taxpayers may also
be eligible for an Oregon state tax deduction
(limitations apply, see the Disclosure Booklet).
Daily and quarterly performance is also
available on the Oregon College Savings Plan
website at www.OregonCollegeSavings.com.
All investment returns are reported net of
fees.

Become A
Minister Today
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Historic Reed Opera House
Underground, Downtown Salem
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Summer Is Here
Ciao a tutti:
Yes, summer is here, and I am eating vegetables like crazy! I am going to turn into a
vegetarian if I don’t introduce some other
foods to my eating; nothing wrong with that
at all, except for the fact that I am already a
quasi-vegetarian, but I am not exclusive to
greens. I am thinking of “legumes” now.
Not everything is from our garden yet, but
I go to the fresh market to make up
for the ones that have not come up
at the moment. For now I am indulging in mustard greens, curly escarole,
all kinds of lettuce,
purslane (a succulent green leafy
………-) waiting for
the eggplants, peppers, tomatoes and
anything else that
the deer are not
LULLU TRUITT
eating.
SBJ FOOD
I think we will
EDITOR
have to do something drastic to stop the “grazing of
the greens” besides a 6” fence. It has
been suggested to do a motion sprinkler system. It is pretty discouraging
when I go to the garden to see the
progress of my vegetables and see evidence that somebody has been having
fun in the dusk.
Back to the vegetables, legumes consumption. I am Italian (≥100%), so I follow
the “Mediterranean eating habits”. I don’t
call it “Mediterranean diet” because I feel
that by calling it “diet” I am depriving myself
of “good eats” which is just nonsense. I guess
I just don’t like the word “diet”.
What I like to eat besides lots of leafy vegetables, is this: I like to eat and enjoy cooking:
artichokes, eggplants, broccoli and now that
I think about it, I can’t name any vegetable or
legume that I don’t like.
There are some vegetables with more protein and fiber then others, like the artichokes

with 10 grams of fiber and 3.5 grams of protein. Now, here’s some additional vital information on artichokes: There is an after dinner drink or digestif, called Cynar. Believe it
or not, one of its principal ingredients is artichokes! There is no nutritional information
on the label, but it’s surprisingly delicious,
and of course, it’s Italian!
More on protein: kale has 2.47 gr of protein and 27 calories for a one cup
serving. If you
want to talk about
a loaded legume,
we need to say
that lima beans
probably will top
the scale with 14gr
of protein and 13
gr of fiber per 1
cup serving. Now
you can also find
easily enough fava
beans. When you
see them, pick
some up, let’s say
about 3 lbs. and
cook them with 1
onion, some bacon –not smokeda little tomato
paste –the concentrate type, and
olive oil.
In a saucepan sauté the sliced onion in olive oil till golden. Add the bacon –previously
diced and sauté few more minutes. Add the
shelled fava beans, salt and pepper. Let the
flavor blend and then add to the saucepan
the tomato paste that you have dissolved in
a little water.
Cover and cook slowly for about 30 minutes. Keep an eye on the water. Add a little
more if necessary. Buon appetito!
Isn’t summer great?!!
Until next time, keep on cooking

I like to eat and
enjoy cooking:

artichokes, eggplants, broccoli
and now that
I think about

Mon-Fri, 10-7pm, Sat, 10-5pm, 971 304-7071

it, I can’t name
any vegetable

or legume that I
don’t like.

Wells Fargo To Announce Second
Quarter 2016 Earnings July 15
Wells Fargo & Company (NYSE: WFC) is
scheduled to announce its second quarter
2016 earnings on Friday, July 15, at 5 a.m.
The news release will be available at www.
wellsfargo.com.
The company will host a live conference call
on Friday, July 15, at 7 a.m. You may participate by dialing (866) 872-5161. The call will
also be available at https://www.wellsfargo.
com/about/investor-relations/quarterlyearnings/ and at https://engage.vevent.
com/rt/wells_fargo_ao~071516
A replay of the conference call will be available beginning at 10 a.m. on July 15 through
Friday, July 29. Dial (855) 859-2056 and enter Conference ID #96514871. The replay will

also be available at https://www.wellsfargo.
com/about/investor-relations/quarterlyearnings/ and at https://engage.vevent.
com/rt/wells_fargo_ao~071516.
Wells Fargo & Company is a diversified,
community-based financial services company with $1.8 trillion in assets. Founded in
1852 and headquartered in San Francisco,
Wells Fargo provides banking, insurance,
investments, mortgage, and consumer and
commercial finance through 8,800 locations,
13,000 ATMs, the internet (wellsfargo.com)
and mobile banking, and has offices in 36
countries to support customers who conduct
business in the global economy.
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CALL TODAY TO SEE OUR DIFFERENCE

RICHDUNCANCONSTRUCTION.COM |
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503-390-4999

DRIVE

IT’S WHAT SEPARATES US FROM THE PACK
When it comes to commercial real estate, nothing is given. The day goes to whoever works
harder—goes the extra mile—rolls up their sleeves and does whatever it takes to close the deal.
No matter what a Coldwell Banker Commercial® agent achieved yesterday, they’re only as
good as their latest transaction. Which makes every deal their most important.
Until the next time you need them.

commercial to the core
ALEX RHOTEN Principal Broker

CBCRE.com

TIFFANY JONES Broker

(503) 587-4777

MOUNTAIN WEST REAL ESTATE

Coldwell Banker Commercial and the Coldwell Banker Commercial Logo are registered service marks licensed to Coldwell Banker Real Estate LLC. Each Office is Independently Owned and Operated.
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It's Only
It’s a Hot Summer!
Fair...
Real Estate
is
Hot
ListToo!
with
List with me.
Me
POSITIVE ATTITUDE!

OVER 30 YEARS OF EXPERIENCE!
Specializing In:
• Homes On
Acreage
• Custom Homes
• Unique & Unusual
Homes
• Farms & Ranches
STEPHEN G. TANDY
BROKER/SENIOR VP

503-566-5519
“I personally
handle all of
my listings.”

STANDY@CBOREGON.COM

See Pages 14 & 15 For My Listings
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Welcome Hector Maciel
With a decade spent in the world of Fortune 500 retailers
like Nike and Nautilus, Hector Maciel has learned how to
enjoy working with people.
Hector worked his way up from sales to store manager. His
customers were loyal due to his ability to make new friends.
Today Maciel is a new Real Estate Broker ready to celebrate with first time home buyers. "I can make it happen"
Hector has a great deal of support and horsepower behind
him with his family at home and in the office. "I really feel
comfortable here" Hector Maciel just may be your new
friend in the real estate business.
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John L. Scott Real Estate
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