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Nathan Good Designs Great Architecture

Cooke Stationery – 75 Years 
in Business 

Extreme Makeover: Home 
Edition Comes to Salem

“We’re doing well by doing good,” Nathan 
quipped, having fun with his last name. 
“But we are serious about the ‘doing good’ 
part,” he added. “My office is committed 
to reducing the energy and environmental 
impact of the buildings we design. Our 
designs must be healthy and comfortable for 
the occupants. The process of working with 
us needs to be enjoyable for our clients,” 
he said. “When that happens, it builds 
relationships, nurtures the environment, 
and saves money for our clients. That, along 
with the pursuit of distinctive design, is my 
goal with every project,” he added.

Nathan Good’s award-winning architectural 
work has been featured in Time, Sunset, 
Alaska Airlines, Fine Homebuilding and 
numerous other magazines. He’s become 
a magnet for those seeking a “green” and 
sustainable approach to architectural design. 
And while his client list includes Nike, the 
Port of Seattle, and clients as far away as 
Alaska, Mexico, Hawaii and Ohio, Nathan is 
enthusiastic about his local projects. 

Commercial real estate broker Terry 
Hancock hired Nathan to design a family 
“retreat” in Neskowin. The challenge was to 
incorporate the wood salvaged from a 1938-
era building on his family’s Salem property 
into the new residence. “The results are 
breathtaking,” Hancock said. “We used most 
of the wood inside – large timber columns 
and beams, a dramatic central wall, doors, 

Doing well is the result 
of doing good. That’s 
what capitalism is all 
about. - Ralph Waldo Emerson

Continued on page 4

BY TiM BuCklEY

This home of Nathan’s design was built on the edge of Devil’s lake outside lincoln City 
and featured on the cover of Oregon Home magazine.

Seventy-Five Years and Still “Cooke’n”... 
is the buzz at Cooke Stationery.

On September 1st from 4:00pm to 
8:00pm (First Wednesday) join the staff 
and management for a old fashioned 
“Thank You” and Anniversary Celebration.  

It’s exceptional local customer service, a 
commitment to provide value, and being a 
vital part of the community that has added 
to Cooke’s 75 year success story.

Today you’ll find everything it takes to 

The brother and sister team of kit 
Henery and Colleen HeneryContinued on page 6

Rich Duncan, of Rich Duncan 
Construction and lead contractor, at 

the trades kick Off Party.

ABC’s Emmy award winning hit show 
Extreme Makeover: Home Edition has 
selected a worthy group of people to 
feature on its show that helps change 
people’s lives and inspire remarkable 
community support. 

While Rich Duncan Construction 
is leading the build, the project will 
rely on volunteers and Salem/Keizer 
is invited to join this project. Rich 
Duncan Construction hosted a kick off 

Continued on page 7
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Elegantly Updated residence across 
from Creekside with Golf Course View! 
1727 SF, 3 Bd, 2.5 Ba, private fenced 

backyard w/large deck. $249,900 
(622026) Don Meyer 503-999-2381

Delightful home in South Salem!  Single 
level, 1855 SF, 4 Bd, 2 Ba home is 

immaculately maintained. Some recent 
updates, 12x14 insulated shop & lovely 
fenced yard – a true Gem!  $227,000 
(622498) Trevor Elliott 503-602-1039 

Do You Need a Woodworking space? 
Check This Out!  Well built home in 

Wilark Park w/ 1700 SF, 3 / 2, hardwd 
fl oors throughout, covered patio & large 

lot. Truly move-in ready. $220,000 
(625458) Roger Elliott 503-569-5003

Single level home built in 2004 sits in 
cul-de-sac and backs up to an open 

fi eld.  Great starter home with an open 
fl oor plan, vaulted ceilings, 3 bd, 2 

ba. $124,900 (626891) Toline Team / 
Adrianne Almond 503-851-9971

Great investment property in Corvallis 
zoned RS-9 Medium Density.  1225 SF, 

3 Bd, 1 Ba on .22 acre lot. $144,900 
(626894) Matt Toline 503-991-8424

Beautiful architectural details in this 
single level home with fenced backyard. 
Includes vaulted ceilings, gas fi replace 

& SS appliances – take a look!
$152,900 (626897) Matt Toline 

503-991-8424

Built in 1963, this home is centrally 
located in McMinnville. 1968 SF 

includes 3 Bd, 2 Ba and basement. 
Needs a little elbow grease to make this 

your own! $138,000 (626940)
Matt Toline 503-991-8424

Give this one level home your own 
touches! 1338 SF, 3 Bd, 2 Ba, 2 car 
garage and  fully fenced backyard. 

$134,900 (627489) 
Matt Toline 503-991-8424

Located in 55+ Community!  Built in 
1963, home features incl wood fl ooring 

throughout, 2 Bd, 1 Ba and covered 
patio.  $76,900 (628076) Toline Team / 

Adrianne Almond 503-851-9971

Two story home built in 1996.  1622 SF 
with 3 Bd, 2.5 Ba, vaulted ceilings, gas 
fi replace.  Fenced backyard in a quaint 

subdivision. $152,500 (628848) 
Matt Toline 503-991-8424

Located in Bush Park area, this 2 Bd, 
1 Ba home has tons of charm! Newer 
windows, fl ooring & forced air system 
with A/C plus storage sheds & garage! 

$115,000 (628859) Toline Team / 
Adrianne Almond  503-851-9971

Great South Salem Location!  2694 SF 
inclds fi nished basement  w/ possible 
dual living plan. Give this 4 Bd, 3 Ba 
home some TLC and make it yours. 

$179,900 (629049) Matt Toline 
503-991-8424

Come check it out! Single story home 
with 1550 SF, 4 Bd, 2 Ba, newer 

windows and nicely fi nished hardwd 
fl oors. Garage has been converted into 
extra space.  $107,900 (629174) Toline 
Team / Adrianne Almond 503-851-9971

Nice home on quiet cul-de-sac! Single 
story built in 1993, 1499 SF with open 

fl oor plan, vaulted ceilings, gas FP, 
good size Mstr Bd with slider to the 

deck. $165,900 (629395) Toline Team / 
Adrianne Almond 503-851-9971

Beautiful, newer 3 Bd, 2 Ba home 
with vaulted great room, stainless 

appliances, granite tile on kitch island 
& wood laminate fl ooring in entry & 

kitchen. $165,500 (630682) 
David Gonzalez 503-999-3013

Single story, 3 Bd, 2 Ba home with 
fenced backyard that backs to 

greenspace. 1078 sq.ft. includes 
vaulted ceilings with open fl oor plan. 

$139,900 (631618) Toline Team / 
Adrianne Almond 503-851-9971

Beautiful Illahee home is the perfect 
entertainer! 4709 SF on .30 acre w/ 
5 Bd, 4.5 Ba & vaulted ceilings. Dual 
living possibilities, workshop & wine 

cellar! $399,900 (630138) Toline Team / 
Adrianne Almond 503-851-9971

Great starter or place to retire! One 
level, 1280 SF, 3 Bd, 2 Ba, Master with 

walk-in closet, covered patio & good 
size bckyd with an RV pad on the side. 

$154,900 (630166) 
Matt Toline 503-991-8424

Dayton Commercial Parcels - 2.34 
acres includes 2 tax lots. May be ideal
for gas station / fast food / convenience 

store. Owner will consider
land sale contract / terms. $197,500 
(630268) John Lee 503-371-5103

Built in 1901! 3 Bdrm, 2 Ba, 3,055 sq.ft. 
with breakfast room, walk-in pantry and 

den.  Wrap around porch, craft and 
storage rooms. $299,900 (630755) 

Rick & Ande Hofmann 503-390-8000 
Code# 1264

3 Bdrm, 2.5 Ba, 2,760 sq.ft. South 
& Northeast views! Fireplace, 

greenhouse, shop, basement with 
storage. Master Suite with a view!

$299,900 (631042) 
Rick & Ande Hofmann 503-390-8000 

Code #1304

Cool off in the jetted in-ground pool & 
relax in the shade of the lrg covered 
patio. Spacious home with 4 Bd, 2.5 
Ba, extensive landscaping & privacy, 

plus RV pad. $229,900 (631098) 
Roger Elliott 503-569-5003

 

Single story, 1590 SF home with 3 Bd, 
2.5 Ba on large corner lot. Features 

include LR with fi replace, formal dining 
with bay window. $140,500 (631365) 

Matt Toline 503-991-8424

Million $ view of farms & Coast Range! 
One owner - lovely,Henderson built 

home with 2855 sq.ft. has all the 
features you’ve been wanting, plus 
triple garage & fruit trees. $365,000 

(631406) Amy McLeod 503-371-5209

GREAT VIEWS! BEAUTIFUL, NEW 
CONDOMINUMS!  50 units available to 
design your own fl oor plan or use ours; 
inclds parking & storage. Call for your 
tour of 777 Commercial St SE. Prices 

start at $176,400. 
Don Meyer 503-999-2381

Picnic on the banks of Webb Lake & 
enjoy this lovely home in a fabulous 

Silverton neighborhood. Built in 2006 w/ 
1691 sq.ft., 3 bdrm, 2.5 ba & covered 

deck. $229,900 (631621) 
Garnet Long 503-302-7822

RE/MAX Equity Group
1860 Hawthorne Ave NE

Salem, OR 97301
(503) 587-1600
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cabinets and the floor. But, significantly,” he 
added, “the recycled building was from one 
in which my parents ran a business. Thus we 
have a constant, wonderful reminder of our 
family heritage in our new home.”

“Nathan is good at coaching his clients to 
think beyond the box,” Hancock continued. 
“For example, Nathan designed an elegant 
wood-clad wall that gracefully weaves 
through the home. The curved wall has 
become a central theme through all three 
floors of our beach house. During the course 
of a day, you can observe natural light 
grazing the wall in different places through 
thoughtfully placed windows, turning it into 
a fluid piece of artwork,” he added. 

Hancock, with decades of experience 
working with architects, was impressed with 
Nathan’s communication and facilitation 
skills.  “It was never about Nathan’s design. 
Instead, the focus was always on us; he’d sit 
down with our family and help us articulate 
our vision. “And,” laughing, “he helped us 
through some challenging decisions, as only 
a good marriage counselor could!” 

Concurrent with his move to Oregon 
in 1995, Nathan became known for his 
green building expertise. Nathan served as 
the manager of PGE’s commercial Earth 
Advantage program, one of the first green 

building programs in the US. He then 
founded and served as the director of Green 
Building Services, a firm that has escorted 
dozens of projects through the US Green 
Building Council’s LEED certification 
process. He was the fifth person in the US 
to receive the LEED Accredited Professional 
status.

Nathan Good launched his architecture 
business in Salem in 2005 to merge his 
knowledge of green building with a joy for 
design and working with clients. He carefully 
selected two other architects, Lydia Peters 
and Nate Cooprider, to join his practice. 
“Whether we are designing a remodel, a new 
home or a commercial building, our focus is 
on the clients, who they are, their site, their 
needs, their budget, and their aspirations. 
We help them answer the ‘why?’ of their 
project, not just the ‘what?’ or ‘how?” he 
said.

“We chose Nathan from a narrowed group 
of three architects,” said Rev. Georgie 
Richardson, minister of Unity Church of 
Salem. “Two of the other architects presented 
glitzy PowerPoint presentations, whereas 
Nathan merely came in and sat down with 
us, eliciting from our congregation a unified 
vision for our proposed new building. We 
knew immediately that he would be our 
choice, and the designs he has come up 
with have borne that out,” she said. “Nathan 

understands very well how to help clients 
with the first steps, even when the future 
is not in concrete. There’s comfort in that.” 
said Rev. Richardson. 

Many of Nathan’s clients are requesting 
his design of “future proof” buildings. 
These sturdy and ultra-efficient structures 
are designed to withstand the natural 
disasters of forest fires, earthquakes, severe 
windstorms, floods, as well as energy and 
water shortages. One home of Nathan’s 
design in Mexico provided shelter for the 
occupants while a category three hurricane 
engulfed the dwelling for two days last 
summer. “Our designs provide a sense of 
shelter and comfort regardless of what the 
environment throws at them.”

Nathan acknowledges that many of his 
colleagues and prospective clients are 
surprised when they learn that Nathan lives 
and works in Salem. Not only has Salem 
been a good community for his family, it’s 
been a strong central location for his office 
to serve clients in Central Oregon, the 
Portland area, along the Oregon coast, and 
throughout the Willamette Valley. Spoken 
like the Leadership Salem graduate he is, 
Nathan optimistically stated, “Salem’s stock 
value is rising… I’m glad to be an investor”.

For more information, or to contact 
Nathan, visit his website: www.
NathanGoodArchitects.com

NathaN Good...Continued from page 1
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The All New 2010 Mercedes-Benz C-300

Marion County Commissioner: Patti Milne

The Courthouse Square Catastrophe
Courthouse Square, now just a few weeks 

shy of it’s ten-year anniversary, is once 
again the center of controversy and finger 
pointing. Going back down memory lane and 
revisiting all the gory details of the scandals 
and the intense scrutiny is akin to reliving a 
nightmare.  

However, a brief summary may be helpful to 
put current events in perspective. Although 
the history of the block that Courthouse 
Square and the transit mall sit on goes back 
into the seventies, it was in the mid-nineties 
that plans for the building and bus mall 
began to take shape. A development team 
was chosen, feasibility and financial analysis 
statements were submitted, and more parcels 
were purchased to complete 100% county 
ownership of the block. At the same time, 
proposed rental rates went up and down, 
several cost and building size modifications 
were made, and the development team was 
falling apart. In July of 1997, “The original 
design was determined to be flawed and 
significantly over budget,” according to a 
Chronology of Courthouse Square that can 
be found on the county website at www.
co.marion.or.us 

In September, 1997, “The interim 
agreement with Pense/Kelly, for value 
engineering and cost estimating services was 
signed.” And then in October, 1997, “The 
interim agreement with Arbuckle Costic, for 
design development drawings and related 
documents, was signed.” In November, 1998, 
the Board of Commissioners authorized the 
county to borrow money to financing the 
county’s share of the cost of Courthouse 
Square.  Certificates of Participation were 
approved by the board of commissioners 

without the vote of the public for $22 million 
dollars.

Even after all the years of controversy, 
scrutiny and scandal, the building was 
touted as being a beautiful gathering place; a 
building that would bring people downtown; 
a building that would bring more vitality 
and activity to downtown. Many got excited 
about apartments and shops being built 
on the north block. The hope was that the 
project would contribute to downtown 
development and community pride. While 
those are commendable ideals, I thought 
parking would be a headache. And I was 
concerned that for all the people who do not 
live in Salem but have to do business with 
the county, going downtown would be very 
inconvenient.  

More important, as costs grew and the size 
of the building shrank, I continued to ask 
how it would all be paid for without adversely 
affecting service and program delivery.  
Quite simply, it was going to cost more to be 
located in Courthouse Square. Rents were 
increased to cover those increased expenses 
which in turn caused the overall county 
budget to be increased to cover the higher 
rents.  

Nonetheless, one county official insisted 
Courthouse Square’s impact on the overall 
budget would be negligible. Energy 
efficiencies in the new building could make 
up some of the cost difference, he said. 
Besides, the new building wouldn’t have 
continual repairs and a leaking roof. Oh my; 

was he wrong.
After taking my seat on the board of 

commissioners in January, 1999, I was still 
asking questions.  It was extremely frustrating 
to never get answers to simple questions, 
and my concerns about budgetary impacts 
were proven to be correct. Additionally, the 
tattered history of this project had eroded 
the county’s credibility with the public. No 
surprise that an attempt at a public safety 
levy failed just a few short years thereafter. 
I was never able to support Courthouse 
Square. In fact, I did not even attend the 
grand opening.

In retrospect, supporters of the building 
project had talked themselves into believing 
all these lovely ideals would become reality.  
A lot of hopes and dreams quickly turned 
into a nightmare.  

The ones who made all these decisions are 
gone, leaving my fellow commissioners and 
me to figure out what went wrong and how 
to go forward. What I can tell you is that I 
am dedicated to keeping Marion County 
citizens well informed with factual and 
timely information. First and foremost, I 

am here to serve the public, and the safety 
of the public and our county employees is 
paramount. We are doing everything we 
can to move employees to new spaces as 
quickly and smoothly as possible, avoiding 
and minimizing disruption to services and 
programs.

This emergency is putting additional stress 
on an already stretched budget. Assessing 
how we can best serve the public through 
cutting costs and streamlining government 
is a challenge I’ve begun working on.

And finally, I believe we have a duty to the 
public to do an investigation to learn what 
went wrong and where responsibility lies for 
this catastrophe. We owe this to the taxpayers 
for the huge investment that was made in 
Courthouse Square. For more information 
and regular updates, please go to the Marion 
County website www.co.marion.or.us.

Marion County Commissioner Patti Milne can 
be reached at 503-551-5590.

Answer: 
a.  Customer’s name 
B.  Customer’s partial home address 
c.  Hotel room number 
d.  Check-in date and out dates 
e. Customer’s  credit card number and 

expiration date! 
When  you turn them in to the front 

desk your personal information is there 
for  any  employee to access by simply 
scanning the card in the hotel scanner. 
An  employee can take a hand full of 
cards home and using a scanning device, 
access the information onto a laptop 
computer and go shopping at your  
expense. 

Simply put, hotels do not erase the 
information on these cards until an 
employee reissues the card to the next 
hotel guest. At that time, the new guest’s 
information is electronically ‘overwritten’ 
on the card and the previous  guest’s 
information is erased in the overwriting  
process. 

But until the card is rewritten for 
the next guest, it usually is kept in a  

drawer at the front desk with YOUR 
INFORMATION ON IT! 

The  bottom line is: Keep the cards, 
take them home with you, or destroy 
them.  NEVER leave them behind in the 
room or room wastebasket, and NEVER 
turn them  into the front desk when 
you check out of a room. They will not 
charge you for the card (it’s illegal)  and 
you’ll be sure you are not leaving a lot of  
valuable personal information on it that 
could be easily lifted off with any  simple 
scanning device card reader. 

For the  same reason, if you arrive at 
the airport and discover you still have 
the  card key in your pocket, do not toss 
it in an airport trash basket. Take it home 
and destroy it by cutting it up, especially 
through the electronic information 
strip! 

If you  have a small magnet, pass it 
across the magnetic strip several times. 
Then try it in the door, it will not work. 
It erases everything on the card. 

Information courtesy of:  Metropolitan 
Police Service.  

Ever Wonder What’s on Hotel key Card?
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2010 CTS

unintended Consequences
Musing of the Oregon Pioneer

I Stand Proud and watch from “Atop” the 
Great Dome of the Oregon State Capitol. It is 
my job to watch and remember. Most cities 
and a few of the metropolitan counties have 
used Urban Renewal Agencies to “revitalize 
and rehabilitate” neighborhoods. With URA’s 
comes tax increment funding and bonding 
authority. This is considered good.  Well, 
maybe not so good for every neighborhood.

Urban Renewal experts are energetic 
planners who seek to change the face of 
Oregon’s cities. Just think-everything new, 
with new money, new construction, new 
business and new zoning. There is but one 
problem. The abutting neighborhoods! 
Mostly older low income neighborhoods 
made up of blue collar and retired citizens. 

Urban Renewal by definition means new 
construction and new business. Both new 
construction and new business are admirable 
endeavors. This is also the stated goal 
of Urban Renewal projects. Increase the 
valuation of the area, and the higher property 
taxes will be used to operate the Urban 

Renewal Agency and pay back the bonds. 
This is a stated policy of the Legislature.

New and unintended issues arise from 
the whirl of new construction and new 
businesses. Neighborhoods start to complain 
about new noise, new congestion, commercial 
lighting, traffic impacts and truck traffic. 
The businesses hire planning experts, and 
lawyers say all of these impacts are permitted 
uses. This is what Urban Renewal is all 
about. Tear out the old, widen the streets, 
add new sidewalks and an increase in noise 
and new commercial lighting to parking lots. 
These are a permitted land uses in an Urban 
Renewal area.

Urban Renewal brings development to 
tired and impoverished neighborhoods. This 
is good, not a bad activity. Bonding provides 
new construction jobs to widen the streets, 
put in traffic signals and allow businesses to 
develop. Urban Renewal is certainly for the 
benefit of the community. Is the “not in my 
backyard group” just wrong? No, not wrong, 
but they are viewing the Urban Renewal 
activities from a much different direction. 

So what are the neighborhood issues? Well, 
nothing more or less than the simple things 
like noise, commercial lighting and traffic 
congestion. Yes, just the good old fashioned 
issues. Consider that the business people 
don’t live in the neighborhood they are 
developing, neither do Urban Renewal staff, 
or any of the City Councilors. If the Urban 
Renewal staff and Elected Officials did live in 
the project areas, these simple issues would 
be addressed. The noise from delivery trucks 
would be reduced. Commercial lighting would 
be directed away from homes.  Increased 
traffic in neighborhoods would be corrected 
by changing traffic patterns and traffic signals.  
Yes, the reduction of truck noise, commercial 
lighting and traffic patterns would certainly 
cost some money, but it would enhance the 
neighborhood which is the focus of Urban 
Renewal. Other communities outside of 
Oregon have started to address these issues. 
Examples include.  

Delivery trucks are prohibited from idling 
during deliveries. Commercial lighting is 
redirected to light the parking lots not the 

neighborhood. Traffic patterns are changed 
to keep commercial traffic out of the adjoining 
neighborhoods.  

Urban Renewal is currently out of focus 
with their goal. New construction and new 
business is great, but let’s not forget who 
Urban Renewal is trying to help. It is the people 
who live in the neighborhoods.  Government 
should be all about assisting people in the 
neighborhoods. Said differently, the focus is 
not concrete or asphalt in the revitalization 
project. It is the people in the neighborhoods 
that are important.  Government helping 
citizens is a novel thought. I believe Urban 
Renewal Agencies in Oregon can do a better 
job of helping the people who live and work in 
the affected neighborhoods. A novel idea for 
sure! I Stand Proud and watch from “Atop” 
the Great Dome of the Oregon State Capitol.  
It is my job to watch and remember. 

urban Renewal 
Trumps local 

Neighborhoods

run a business in the year 2010. The Cooke 
catalog is over 1400 pages. How does a small 
business compete with the giant discounters? 
Cooke is a member of a powerful buying 
group of similar retailers across the country. 
It’s like having hundreds of stores and passing 
the savings onto the customer. 

A great deal of Cooke’s business is direct 
from the warehouse to the client’s desk. 

Delivery from business to business is a very 
important element and Cooke has it down. 
Suppliers often deliver product late in the 
night to the warehouse for early morning 
deliveries.

People certainly make a difference, too.  It’s 
nice to see the same face in the store year after 
year. Cooke Stationery is proud to be a part 
of Downtown Salem and can always be found 
participating in events and the programs that 
support a vibrant business community.

Cooke...Continued from page 1

Help support those in need by attending 
the MUSIC For FOOD outdoor benefit 
concert.

The need for emergency food assistance is 
a top priority for the state of Oregon. 

With high unemployment rates and a 
struggling economy, there are many who 
need help to feed themselves and their 
families.

Spirit Mountain Casino and the Spirit 
Mountain Community Fund are committed 
to helping support those in need. 

You can get involved too!
Join us Labor Day weekend for an outdoor 

concert / BBQ to help fight back against 
hunger. All proceeds and food donations will 
go directly to Oregon food banks. For your 
entertainment, we will also host a Garth 
Brooks tribute band on September 3 and a 
Journey tribute band on September 4.

Each day, the concert begins at 8pm; gates 
will open at 5:30. Come and enjoy the music, 
a frosty brew, and BBQ favorites while 
supporting those in need.

“We are happy to help put food on the table 
of those in need,” said Rodney Ferguson, 
CEO of Spirit Mountain Casino. “Providing 
assistance through Oregon Food Banks 
during these tough economic times is what 
makes events like our Labor Day weekend 
concerts special.”

Donation: $5 Cash or 5 cans of non-
perishable food. 

(Additional fees for beer and food.)
Friday September 3rd, Garth Brooks 

Tribute Band-8pm; Saturday September 
4th, Journey Tribute Band -8pm.

Gates Open at 5:30pm @ Spirit Mountain 
Casino in Grand Ronde

 www.spiritmountain.com

Help Feed Oregon at Spirit 
Mountain Casino



September 2010 Salem business Journal page 7

on Thursday, August 26th to recognize the 
volunteer effort needed to accomplish this 
amazing feat for such a deserving group of 
people. 

Rich Duncan Construction invited 
volunteers from the community to 
provide their time, support and resources 
to help ensure the success of this life-
altering project. Interested individuals or 
companies can find more information on 
how to volunteer time and/or resources at 
www.richduncan-emhe.com. 

Rich Duncan is amazed at being a part of 
this project. “We are thrilled that Extreme 
Makeover: Home Edition has selected the 
Salem/Keizer area for their next project and 
we are excited to not only make a difference 
in the lives of people, but to also play a part 
in inspiring the Salem/Keizer community 
for a great cause. I’m excited to see how 

our community will step up to the plate to 
help,” he said.  Ty Pennington, team leader 
of the show, as well as his design team, will 
notify the recipients by showing up at the 
project site on September 6th.

For more information and to register for 
up to the minute information on the door 
knock, recipient announcement, and more, 
visit Rich Duncan Construction’s website 
at www.richduncan-emhe.com and follow 
the links. Information and sign up forms 
on volunteering and donating can be found 
there.

ABOUT EMHE: The Emmy award winning 
reality program “Extreme Makeover: Home 
Edition,” now entering its 8th season, is 
produced by Endemol USA, a division of 
Endemol Holding. It’s executive-produced 
by Brady Connell and George Verschoor. 
David Goldberg is Chairman, Endemol 
North America. The show airs Sundays 
from 8:00-9:00 p.m., ET on ABC.

extreme makeover...Continued from page 1

Governor Kulongoski has proclaimed 
September as National Preparedness Month 
(NPM), announced Oregon Emergency 
Management (OEM).  NPM is held each 
September and is designed to raise 
awareness and promote action surrounding 
emergency preparedness among citizens, 
businesses and communities. 

“NPM 2010 is focused on helping 
Americans understand what it truly means 
to be Ready, which includes putting 
together an emergency kit, making a family 
plan, being informed and getting involved,” 
said Brigadier General Michael Caldwell, 
interim director of OEM. “OEM and other 
agencies around the state are encouraging 
citizens to take steps now to ensure that 
their family and community are prepared 
to care for each other during the next 
emergency.”

OEM is a member of the National 
Preparedness Month Coalition and will be 
participating in emergency preparedness 
activities across the state.  Membership 

is open to all public and private sector 
organizations. Groups and individuals can 
register to become members by visiting 
http://www.ready.gov/, and clicking on 
the National Preparedness Month banner.  
To see a list of more than 3000 national, 
regional, tribal, state and local businesses 
and organizations which have pledged 
their support and joined the 2010 National 
Preparedness Month (NPM) Coalition 
please visit http://www.ready.gov/
america/npm10/index.html

For more information on the Ready 
Campaign and NPM, please visit http://
www.ready.gov/ or http://www.listo.gov/. 
Information is also available by phone at 1-
800-BE-READY or 1-888-SE-LISTO.  For 
information on Citizen Corps, to download 
the study and to find the over 2,300 local 
communities who have created Citizen 
Corps Councils to strengthen collaboration 
between government and civic leaders and 
to educate, train, and involve the public, 
please visit http://www.citizencorps.gov/.

Governor Proclaims September 
National Preparedness Month

Sprague High School 1988 graduate and 
football standout, Jason Redding, is back in 
familiar territory. Redding, owner of Horizon 
Restoration, Oregon’s largest independently-
owned restoration construction company, 
has opened a new state-of-the-art facility 
in Salem just five miles from where he grew 
up.  

After graduating from Sprague, Redding 
went on to play football for the University 
of Oregon Ducks. Redding currently resides 
in Portland near their corporate office, but 
spends much of his time in his hometown 
growing his business. The new 10,000 square 
foot space is located at 2833 12th Street SE, 
and utilizes the latest technology to better 
serve residents and business owners in the 
Salem area whose properties have been 
damaged by fire, flood, or mold.  

“Buying a building in Salem represents our 
long-term commitment to the area,” said 
Redding. “I’m thrilled to be able to serve 
people in my hometown from our new facility, 
with local employees who are specifically 
trained to deal with all aspects of emergency 

response, hi-tech clean-up and restoration. 
We are here and ready to help the people in 
the Salem community 24 hours a day, 7 days 
a week.” 

While Horizon Restoration had previously 
rented a smaller Salem space, Redding’s 
purchase of a larger facility, not only 
contributes to Salem’s economy but also 
represents economic growth---a rarity in the 
current Oregon construction environment.   

Horizon Restoration continually invests 
in the latest equipment to maintain their 
expertise in hi-tech clean-up, as well as 
home and commercial restoration after 
disasters, such as fire or flood.  This new 
facility will increase response times to 
disasters in the Salem area as major 
equipment will be housed locally.

Established in 1985, Horizon Restoration 
has grown drastically since Salem local, Jason 
Redding, acquired the business in 2004. With 
Redding as president and owner, Horizon 
Restoration went from restoring 437 homes 
and businesses in 2004, to restoring 1,550 
in 2009---representing more than 300% 
growth.  With 89 employees statewide and 
offices in Bend, Eugene, Salem and Portland, 

Horizon Restoration plans to open an office 
serving Southern Oregon in winter, 2010.              

About Horizon Restoration: As 
Oregon’s largest independently owned 
restoration company; Horizon Restoration 
has helped thousands of Oregon and 
Southwest Washington families and business 
owners recover from devastating emergency 
situations for more than 25 years. Like 
the Red Cross, Horizon’s crew of certified 
emergency technicians operate 24 hours a 
day, seven days a week and are specifically 
trained to deal with all aspects of emergency 
response, mitigation and restoration. For 
more information about Horizon Restoration, 
visit their website at www.horizonrestoration.
com. 

Horizon Restoration Opens Salem Facility

Jason Redding
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503-370-7888
willamettevalleygrill.net
Located in the Red Lion Hotel

• Best Undiscovered Restaurant
• Best Steakhouse • Best Burger
• Best General Bar • Best Happy Hour

19
83
34

EXPERIENCE OUR NEW DINNER MENU ITEMS:
• Sauteed Shrimp &
Angel Hair Pasta

• Fennel Pollen Lamb Chops
• New York Strip
• Rib Eye Steak

• Fish & Chips
• Steelhead Trout
• Cilantro Chicken Salad
• Tenderloin and Portobello

Sandwich

HydroSports Dive and Travel in Keizer 
is bringing a local team to the “Dive For 
A Cure” event September 25, 2010 in 
Florence, Oregon. Dive For a Cure raises 
money and awareness for Breast Cancer 
programs.

The 3rd Annual “Dive For A Cure” event 
is hosted by the Eugene Skin Diver Supply 
and will be held at Florence’s Woahink 
Lake in the day use area. Events include an 
underwater poker run, several above water 
games, and a family BBQ.  Dr. Zena Monji, 
MD. will be the keynote speaker.

HydroSports Team goal is to collect between 
$2500 and $5000 in total. All proceeds 
will go to the OHSU Cancer Institute in 
Portland for breast cancer research and 
education. Checks should be made payable 
to OHSU Foundation with Dive for a Cure 

in the memo line. Contributions can be 
mailed to HydroSports Dive and Travel or 
dropped off at 3846 River Road, Keizer, OR 
97303. Oregon Health Sciences University 
is a tax-deductible non-profit IRS 501(C) 
(3) organization.

“This is especially meaningful for me 
this year,” said HydroSports owner, Mark 
Fischer, “because I lost my sister, Louise 
Kohan, to cancer just a few months ago.”  
So far, other team members include Mary 
VanNatta, Harvey Gail and their sons, who 
all became certified divers last year.

To participate in “Dive For A Cure” as a 
HydroSports Team Member, or to make 
a donation, contact Mark Fischer at 503-
304-5383 or mark@hydrosports.com. 

HydroSports Raises Funds 
for Dive for a Cure 2010

Mark Fischer (on right) from Hydrosports helps students choose equipment for 
Dive for the Cure.

Can you paint a picture of peace? How 
about a healthy community with more jobs 
and more creativity, filled with hope and 
sustainable industries?

During the month of October, more than a 
dozen events throughout the Salem area will 
focus on creative expressions of peace and 
sustainability. The kick-off event, being hosted 
by US Bank at the Ladd & Bush headquarters 
downtown on October 1, will feature a variety 
of artwork developed around this theme. 
And the art work will come from many facets 
of Salem’s community – homeless people 
to school kids, amateurs and professional 
artists.

US Bank is only one of the sponsors of the 
MyPeace Project, conceived and organized by 
Oregon PeaceWorks. Willamette University’s 
Chaplain’s Office is contributing three 
days worth of time and space to events 
where participants will experience peace by 
practicing it in a variety of ways.

The Salem Bicycle Club has contributed 
funds for a series of alternative transportation 
events: learning about riding in the city 
and about proper maintenance and safe 
equipment. Their sponsorship will also mean 

the commissioning of a downtown mural in 
the next year.

The Coffee House Café will be a venue for 
writers, poets and songwriters for another 
event. Throughout the month, the entire 
building will be decorated with hundreds 
of pieces of original art, created around the 
theme of peace and sustainability.

Other events in October include a family 
kite building and flying day, a free-hug day at 
First Wednesday, various live performances 
with area musicians and a Peace Shindig on 
the evening before Halloween.

In conjunction with other organizations, 

MyPeace will also co-promote things like the 
Mix and Mash music extravaganza, a “Whirled 
Peas” quilt exhibit at Greenbaum’s, the 
Salem Progressive Film Series and the Solar 
+ Green Tour at Pringle Creek Community. 
“We’re seeing a groundswell of energy around 
MyPeace events,” said Jonathan Boys, one of 
the organizers.

 Preceding the MyPeace kick-off by a week, 
best selling author John Perkins will speak in 

Salem on September 21. (International Day 
of Peace.) Made famous for his “Confessions 
of an Economic Hit Man,” Perkins will focus 
on things he recommends for communities 
to regain local control and a sustainable 
economy.

Nobel Peace Prize nominated author and 
activist John Dear will be the featured speaker 
at Willamette University’s Annual Peace 
Lecture, on October 21. A Jesuit priest, he will 
no doubt bring some of the wisdom from his 
most recent book: “A Persistent Peace.”

Peter Bergel, executive director of Oregon 
PeaceWorks, said the MyPeace Project 
will be an annual event in Salem. Bergel, a 
writer, researcher and political activist for 
decades, will lead a couple of peace visioning 
workshops during the month, co-facilitated 
by his wife, Alice Phalen, who directed the 
Governor’s Office of Dispute Resolution for 
some years.

For information and a schedule of events, 
visit www.mypeaceproject.org

October – “MyPeace” Will Refocus Our Vision of Tomorrow

Part of the planned activities for the October MyPeace Project is to research an 
appropriate location for this mural. Sponsored by the Salem Bicycle Club, this 

particular building is used only for illustration purposes and will not be the one 
finally chosen for the artwork. MyPeace is actively looking for a satisfactory location 

with lots of visiblilty.
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What’s in a Certification?
Telling Your Story: Mary Louise VanNatta, CAE

We know to call a person “Doctor” if he or 
she has an MD by his name or do a small 
curtsy to a lady with the DBE (Dame of 
the British Empire) after her name, but do 
we really know what all the acronyms and 
certifications, that everyone is sporting 
on their business cards, mean?  When 
hiring professionals, it’s useful to discover 
what certifications are available for their 
industries business and what they mean.

I often get asked about my CAE.  It is not, 
“C” for cougar; it’s a special certification 
earned by Association Managers. The 
Certified Association Executive designation 
is a pain to get, but the hundreds of hours 
spent studying gave me a perspective on the 
industry that can only come from in-depth 
research, case studies and collaboration 
with colleagues. You read gripping novels 
like: The Association Law Handbook and 
Budgeting for Non-profits, but it was a 
proud day when I passed the exam and I got 
a cool pin and certificate. I’m not anxious to 
do that again, so I keep up my certification 
with continuing education classes. 

So how do certifications work?  Generally, 
you have to have been in the industry for a 
while to even qualify to study for an exam.  
To become a CMP (Certified Meeting 
Professional) you have to start with 

three years of full-time work in a related 
industry, 25 hours of continuing education 
and pass a written examination. To be 
a PHR  (Professional Human Resource 
Manager) you are required to have  2 years 
of professional HR experience as well as a 4 
hour long 225 multiple choice question exam 
within the areas of: Strategic Management, 
Workforce Planning and Employment, 
Human Resource Development, Employee 
and Labor Relations, Risk management 
and Total Rewards.  If you are a financial 
planner you might want to study for your 
CFP (Certified Financial Planner), but you 
need a bachelor’s degree and then pass the 
10-hour exam and background checks.  No 
small feat!

It is important to be aware that in addition 
to the intensive study and stressful exam 
there is a cost. Most certification bodies 
charge to review your credentials that 
allow you to sit for an exam, there are study 
courses, books and materials and travelling 
to the exam.  If you are lucky, an exam may 
be offered in your region, but it is possible 
you might have to fly to the exam site, so 

factor that in.  Just like school, you hope you 
pass, but generally there is an opportunity 
to retake the test (at an additional fee, of 
course). 

Similar to my CAE, the maintenance of 
your certification will be important, so 
study the recertification requirements. 
Usually they include more courses that 
come at a cost. Most groups charge a 
mandatory fee to review and approve your 
application for recertification. Also factor in 
the cost of joining the statewide or national 
association, which might slightly lower the 
cost and make materials more accessible.   

Should you get a certification in your field?  
Would it help your career? If you are settled 
in your job and want to continue your 
professional advancement, but don’t want 
to continue (or pay for) additional university 
degrees, this might be an option.  The 
specified training and chance to associate 
with colleagues can make this a rare 
opportunity. You are essentially “forced” 
to cover all aspects of your profession and 
might find a niche you didn’t know you loved 
or at least become exposed to challenging 

scenarios that might come your way.  There 
is no guarantee, however, that it will make 
you tremendously more marketable.  In 
my experience, it is up to you to educate 
potential clients and customers about 
your certification and how it gives you the 
competitive advantage.  Ultimately, it is the 
enhanced knowledge of your industry that 
will get you the promotion or the client, so 
use it.

As I write this, I am attending a two-
day training on fundraising and donor 
cultivation, so even though I am missing a 
little work, I can add 12 hours of continuing 
education towards my CAE certification in 
2012!

Mary Louise VanNatta, CAE is a Certified 
Association Executive and CEO of VanNatta 
Public Relations, Inc. a PR, event planning 
and consulting firm founded in Salem in 1967. 
PRSalem.com or twitter.com/PRSalem.

Ask the Coach: Scott Sadler & Lori Cegon

Coaching Helps Through Transition
Reader Question: I have been a 

business owner for 20+ years and am ready 
to do something else in life, yet I do not 
know what it is.  How can coaching help 
me?  ---Beth

Scott: The entire premise of professional 
coaching from athletics to business is based 
on some sort of transition. The athlete 
may need to get faster, or stronger, while 
a business person may want to advance 
in the organization, strike out on their 
own, or maybe retire. Each can benefit 
from a professional coach in that area of 
expertise.

lori:  Very true. In your research look for 
a coach that has had professional experience 
making a transition from business 
ownership at some point in his/her career. 
The coach may ask you questions such as, 
if money was not an issue, what would you 
do tomorrow? An exercise might include 
making a list of activities you perform 
where you find yourself totally losing track 
of time. Coaching sessions are filled with 
thought-provoking questions and freedom 

to process new perspectives. 
Scott: Another thing to consider is how 

this applies to your personal life as well as 
your professional life.  Transition happens 
at every level.  As we have shared before, 
sample coaching sessions can help you 
experience the results of coaching first 
hand, and the only cost is your time! 

lori: Beth, not only will an experienced 
coach be able to assist you in your transition, 
I guarantee you will be amazed on how 
much more will surface, including results, 
after several coaching sessions. We all go 
through transition in our lives and I have 
witnessed just how beneficial it can be to 
have an objective person help one get really 
clear about all the possibilities.  

Scott: Yes, a coach helps you get outside 
your self-imposed limitations, manage your 
negative self talk and see your potential, 
then guides you through the process of 
getting to where you really want to be.

If you have questions about how coaching 
can benefit you or your business, or want 
to know more about how to incorporate 
coaching skills into your management 
plan, please send in your questions to 
sbjaskthecoach@gmail.com. You will get a 

confirmation email when we receive your 
question. We will do our best to address all 
questions received.

You may reach Scott through his web site 
www.sadlerbusinesscoaching.com.  An 
active entrepreneur for the past 21 years and 
a Professionally Certified Coach (CTACC), 
currently operating Sadler Business Coaching, 
Scott coaches’ clients across the U.S., he partners 
with business professionals in creating balance 
between business and life using a holistic 
approach to happiness for ultimate success.  
Scott is a member of the Salem Area Chamber 
of Commerce, International Coach Federation 
(ICF) and the Northwest Coaches Association.  

You may reach Lori at www.
creatingresultscoaching.com. She brings over 
25 years of experience in management and 
leadership development, communications and 
human resources in organizations of all sizes 
in a variety of industries. As a Professional 
Certified Coach, Lori partners with dynamic 
business professionals in creating greater 
business and life results through purposeful 
leadership. She is a member of the Salem Area 
Chamber of Commerce and Northwest Coaches 
Association.  

American Red Cross responded to 
the scene of a fire in the 300 block of 
Illinois Ct NE and 
assisted 5 adult 
family members 
and 3 out-of-
town visitors with 
clothing, food, and 
emotional support. All Red Cross 
disaster assistance is provided free 

of charge due to generous donations 
from the American people.  If you 

would like to 
support the work 
of the Red Cross 
in the Salem area 
by donating time, 
blood, or money 

visit www.redcross-salem.org or 
call 503-585-5414.

American Red Cross Assists 
8 People in Salem Fire
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Rushing Reflections: Bo Rushing-Barnes

Money, Happiness and Relationships

Stock up now & Save Big 

We do more than refill
! 

503-363-0966 
 
Ink Cartridge Specialists 
 
Maria & Keith Figueroa 
737 Lancaster Drive NE 
 
 
 

 
HAVE YOUR OWN BUSINESS OR 

PARTICIPATE IN DECOR, &  
FUNDRAISING HOME PARTIES 

 
 
 
 
 

 
Quality decor at reasonable prices 

TARA KISER SDN Member 
503-393-7177 

John Lennon, during an interview, talked 
about taking five years away from his music 
in order to concentrate on his son, Sean. He 
spoke of a need to direct his energy toward 
raising Sean and being present in their 
relationship. He referred to that period as 
a time for breathing in before being able to 
breathe out. He felt the music and his guitar 
consumed his whole passion and had become 
a singular way of life. Connecting wholly with 
his son would require letting go of, for a length 
of time, that singular vision as he expanded 
his role and dedication to being a father. 

John Lennon’s words remind me of the ever 
important need we each have to protect and 
maintain consecutiveness and connectiveness 
with other human beings. Being there, totally 
present in mind, body and spirit for our 
families, friends and our colleagues is the one 
thread needed to bind us together. As busy 
humans, I think most of us spend way too 
much time holding our breath, counting our 
coins and shortchanging the people we have 
relationships with. In order to maintain an 
equal partnership between money, happiness 
and relationships, we must learn the art 
of “breathe in, breathe out.” Breathing in 

represents our quest to be inquisitive by 
nature; to soak up the offerings of the world 
as we discern what’s right and what’s wrong 
and perhaps what stays and what goes. 
Breathing out represents our sharing with 
others the treasures we discover through our 
inquisitiveness. We become full of hope and  
openness to adventure and we take others 
with us on the journey walk through life. 

Following those thoughts, in order to 
truly be happy and present in mind, body 
and spirit for our families, friends and our 
colleagues, will we have to decide to bow out 
of our routines, our livelihood, our careers, 
our individualisms? Must we choose John 
Lennon’s route and lay down those things that 
fashion our lives as we know them, such as Mr. 
Lennon did with his music and guitar? I don’t 
think so. But, in order to fulfill our desires 
for deeper happiness, stronger connections 
with the important people in our lives, and 
financial security, we might need a tune-up on 
ways to balance it all. Here are a few thoughts 

to consider.
Maintaining a career, putting in the time 

it takes in earning an income that provides 
for our needs and giving ourselves over to 
committed relationships with family, friends 
and colleagues can be tricky. How many people 
do you know that run themselves around in 
circles trying to cover all the bases, jumping to 
a manic beat of the band? We all have a need 
to keep pace, be successful; to know that the 
work we do is worthwhile. In the mix, all too 
often, it’s the relationships in our lives that 
take the short end of the line. 

Dr. Albert Schweitzer is quoted as saying,  
“Success is not the key to happiness. Happiness 
is the key to success.” This gets all wrapped 
up in another thought and countless quotes 
regarding the age old question “Does being 
successful require money and does money 
provide happiness?” 

I’m thinking, along with the experts, that 
money’s main job in our lives is to help 
obtain things that can lead to happy times. 
Money becomes a villain and gets a bad rap 
when we allow it to bring material wealth that 
overshadows the real factors of happiness. 
The sustainable factors that stabilize our 
happiness levels are mostly connected to 
positive and worthwhile relationships with the 
people in our lives. Money can only for so long 
provide a buzz of contentment...it’s more or 
less a  transitory sort of happiness. To be more 
specific, according to an article in an issue of 
the American Psychology magazine, it’s not 
money that determines our true happiness, 
but the presence of a combination of three 
things:1) Autonomy - the ability to control our 
own lives, do our own thing; 2) by exercising 
competence - using our God given and self 
motivated talents, inspired and striving to 
learn and grow, and what we’ve already 
talked about, 3) maintaining connectiveness 
with other human beings. The combination 
of these three factors help us create a life 
that breathes in and shares out in such a way 
that attracts the amount of money needed 
to meet our financial obligations, contribute 
to worthy causes by sharing monetarily, and 
act accordingly, from a stewardship model, to 
help secure the future of generations to come. 
That’s money’s sole purpose. 

While our true success, our major mission 
on this planet, may be wrapped up in the three 
factors written about in that issue of American 
Psychology, the source for happiness and 
success, as guided by those three factors, may 
be dependent on how we weave the three 
together in such a way as to deny any one 
factor the strength to out-vote or overrule the 
other two. Get it? It’s ALL about BALANCE. 

While I realize it’s not for me to decide the 
right or wrong qualities of choices made by 
another person, I’m thinking if John Lennon  
had focused more on balancing his music, 

guitar and parenting, he might have realized 
even greater serenity, happiness and strength 
in his life.  

As we head into the last quarter of 2010, we 
at Rushing Real Estate take time to focus on 
“what it’s really all about.” Who is missing our 
presence? What needs our attention to details? 
Each of us find renewed, simple ways to balance 
the many factors in our lives in such a way that 
keeps us breathing freely. The Rushing Team 
strives to continue balancing and enjoying all 
the amazing components of our professional 
and personal lives. We wish the same for  each 
of you, along with a nice closing of summer 
and a fresh, crisp fall season.  

Bo Rushing-Barnes in collaboration with 
Linda Harris

Bo Rushing-Barnes, CCIM, owner and 
principal broker of Rushing Real Estate, Inc.             
(503) 588-8500, bo@rushinggroup.com, www.
rushinggroup.com

Linda Harris, freelance writer and managing 
partner in the Employee and Process 
Development firm of Harris & Associates, (503) 
951-0886, lharris@monitorcoop.com 

Umpqua Dairy Products Co. issued 
a statement on Friday, following a 
voluntary August 18 market withdrawal 
of fluid milk and juice products  from 
its Roseburg, Ore., facility because of a 
positive identification of Salmonella on 
some of its processing equipment.

“With the help of our friends in the 
dairy industry, all fluid milk products 
in stores have been manufactured in a 
different milk processing facility than 
the Roseburg facility that was the focus 
of the recall,” the statement reads. 
“The products did not come in contact 
and were not exposed to the cause of 
the recall. They are completely safe to 
purchase and consume. We appreciate 
your loyal support and concern.”

The replacement products will have 
the following ‘best by’ or ‘use by’ dates: 
• Milk, flavored milk, half & half and 
cream with an expiration date of Sept. 
6,2010 or later, under the Umpqua Dairy, 
Cascade, Great Value, Lady Lee, Market 
of Choice and Sherm’s brand labels; 

umpqua Dairy 
issues Statement 
to Consumers

Continued on page 11
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503.588.3508    www.cbcre.com             
250 Division St. NE Salem, Oregon 97301

LEASED:
Natural Plant Products - 707 13th St. SE•
Preferred Pump - 2979 N Pacifi c Hwy Woodburn•
The Fussy Duck - 887 Commercial St. SE•
Carpet Crafters - Oak Towers Shopping Center •

SOLD:
Offi ce Building - 2420 Grear St. NE •
Retail Building - 3410 Commercial St. SE•
Industrial Building - 3606 Brooks Ave. NE•

BUSINESSES SOLD:
Silver Dollar Tavern - Salem, OR              Selected 2010 Transactions•

We Deliver Results
Don’t Just List - Get A Deal Done

The entire lower restaurant level of the 
new Meridian was the site for this year’s 
RPAC (Realtor Political Action Committee) 
fundraiser. 

The business commuinty came out in 
force with a huge variety of chili samples. 
Rhonda Wymore of Willamette Valley 
Multiple Listing Service won first place 
with her popular “Vegetarian Sweet Bean” 
recipe.

RPAC is a member driven political action 
committee whose funds are used to support 
local, state and national candidates from all 
parties. Monies from RPAC contributions 
are used to build bipartisan  relationships 

necessary at all levels of government 
to ensure a sound and dynamic real 
estate market. As an example, RPAC was 
instrumental in getting the home buyer 
credit started as well as getting it extended. 
Funds are now being used to combat the 
national debate as to the “value” of home 
ownership. Some are saying there is no true 
“value” in homeownership; RPAC funds are 
being used to counter that false notion. 

Unlike some organizations, all RPAC funds 
are voluntary contributions from members 
of the Realtor Associations throughout the 
country. For more information on RPAC 
you can visit Realtor.org 

Remax Brokers / Chili afficionados - 
Roger Elliott and Don Meyer

The Meridian Hosts RPAC Fundraiser

SAR staffers (left to right) Sharon 
Fahndrich, Jim lewis (SAR Executive 

Director), RE/MAX Broker Tania Turnell 
and  Barbara Castleman.

Residental condo unit sales will now 
be handled by Don Meyer Broker 
with RE/MAX Equity Group as 
exclusive listing broker.  

A large, 9,900 sq. ft. commercial 
sale to a medical group is currently in 
escrow and scheduled to close near 
the end of September. The remaining 
unsold units in the Meridian are 
under the control of a United States 
District Court Appointed Receiver. 

There are 85 units ready for purchase 
at greatly reduced prices, as much as 
54% reductions. 

Condo units range from 772 sq ft to 
2393 sq. ft with options of opening 
up walls between units to have any size 
desired.  Many units have majestic view 
of Oregon’s Capitol and Cascades or 
west to the costal range and Willamette 
River overlooking wetlands.  

Financing is available from OSU 
Federal Credit Union.

New life for The 
Meridian Project

Beginning July 1, 2010, businesses 
offering ultraviolet tanning services 
must collect a 10-percent excise tax. 
This excise tax requirement is part of the 
Affordable Care Act, enacted in March 
2010. The Internal Revenue Service offers 
the following guidance for businesses 
offering tanning services.

Businesses must collect the tax at the 
time the customer pays for the tanning 
services. If the customer does not pay the 
excise tax, the tanning service provider 
must pay it. The tax does not apply to 
spray-on services or tanning offered as an 
incidental service, without a separately 
identifiable fee, to members of certain 
qualified fitness facilities. 

If a customer buys other goods and 
services when paying for tanning, a 
business does not need to collect the 
excise tax on those other items provided 
that they are separately stated and the 
charges do not exceed the fair market 
value for those items. However, if the 
charges are not separately stated, a 
business should collect the tax on the 
amount that is reasonably attributable to 
the tanning services.

A gift certificate for unspecified services 
is not subject to tax when it is purchased. 
If the recipient uses the gift certificate for 
tanning services, the provider will collect 
the tanning excise tax at that time.

Tanning service providers must report 

Tanning Tax Guidance from the iRS
and pay the excise tax in full on a 
quarterly basis. The first quarterly return 
and payment, due Nov. 1, 2010, covers 
taxes collected during July, August 
and September. To report and pay the 
tax, a business must have an Employer 
Identification Number assigned by 
the IRS and must file IRS Form 720, 
Quarterly Federal Excise Tax Return. 
Businesses that do not already have 
an EIN can apply for one at IRS.gov. 
Businesses who do not file and pay the 
tax by the quarterly due date may be 
subject to a penalty.

Businesses can download Form 720 
and get more information on the tanning 
excise tax at IRS.gov.

• Umpqua Dairy buttermilk under the 
same brand labels with an expiration 
date of Sept. 11, 2010, or later; 
• Umpqua Dairy brand gallon, half 
gallon, quarts and pints orange juice 
and fruit drink with an expiration date 
of Sept. 16, 2010, or later.

The company reiterated that 
Umpqua Ice Cream and other non-
fluid milk products are not part of the 
recall. Customers who have questions 
or concerns may contact Umpqua 
Dairy on the company’s toll free line at 
(888) 672-6455 (MILK) or by e-mail 
at info@umpquadairy.com.

 

UmpqUa dairy...
Continued from page 10
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Be Advised. There is a difference.Be Advised.

•	 Located	just	south	of	downtown	Salem
•	 Lease	rate	incentives	for	a	3+	year	term
•	 Great	signage	in	high	visibility	location
•	 Close	to	downtown,	I-5	&	West	Salem

•	 Walgreens	&	Sonic	anchor	this	prominent	corner
•	 High	traffic	&	great	visibility
•	 Competitive	lease	rates
•	 Improvements	available	for	qualified	Tenants

STATE STREET CROSSING

•	 Beautiful	Business	Park	with	great	visibility
•	 Minutes	from	Interstate	5	and	Lancaster	Drive
•	 Lease	rates	from	$1.10/SF/Modified	Gross
•	 Pylon	signage	and	good	parking

HAWTHORNE PLAZA

•	 Highly	sought	HWY	99E	location	in	Woodburn
•	 Retail-area,	Service-area,	plus	Warehouse
•	 Rare	owner-occupied	opportunity
•	 SALE	PRICE	$389,000

698 N PACIFIC HWY

•	 Office/Retail	space	in	South	Salem
•	 Great	tenant	mix	of	office	and	retail	
•	 Storefront	space	with	visibilty
•	 1,200	SF available

TRIANGLE SQUARE

•	 For	Sale/For	Lease	|	Own	a	part	of	Downtown
•	 First	Fl:	Retail		2,441-5,555	SF
•	 2nd	Fl:	Office	or	Live/work		917-5,215	SF
•	 For	Sale	@	$195	per	sf	for	a	limited	time!

RIVERS CONDOMINIUMS

503.588.0400	|	1665	Liberty	Street	SE,	Suite	200,		Salem,	Oregon		97302	|		SVNCommercialAdvisors.com
All Sperry Van Ness® Offices Independently Owned and Operated

1130 LIBERTY ST SE

The first annual Buckaroo Ball, a benefit 
event for Non-Profit organizations that 
advocate for children’s welfare, is set 
for Saturday, September 11th. The event 
takes place in the Old Seneca Cannery in 
Salem.  “We were looking for a unique 
atmosphere and a building large enough 
to set up the old west town. Watumull 
Properties Corporation stepped up and 
donated the use of their building.  It’s huge 
with tons of open space, and has a historic 
feel, perfect to put on a giant party,” says 
event promoter Dean Sweeney of Sweeney 
Promotions.  Guests should prepare to 
“Cowboy Up for Kids” and dress in their 
best vintage western attire to support 
several children’s Non-Profit organizations 
in the Willamette Valley.  The Children’s 
Non-Profit organizations include: 
Operation HomeFront, Law Enforcement 
for Youth, Adaptive Riding Institute, Team 
Northwest- National Kidney Foundation, 
Salem Sunrise Rotary-Youth Support, and 
Marion County Fair Foundation.

Get ready to party like buckaroos as the 
historic Old West Town transcends guests 
back in time for a classy cowboy event. 
The night’s activities include: a Wild West 

Show, Gourmet BBQ, Themed Tapas and 
Desserts, Mechanical Bull Riding, Dancing 
& Live Music, Pig Races, Shooting Gallery, 
Casino, Western Gaming, Cowboy Poetry, 
Saloons, Western Actors and Stuntmen, 
and Live Auction.  Doors open at 5:30 for 
early registration and happy hour; this is a 
21-and-over event.

Tickets are available for purchase 
online at www.thebuckarooball.org or by 
calling 503-589-2999. If you would like 
to support a Non-Profit organization with 
your ticket purchase, you may contact one 
of the following organizations individually: 
Operation HomeFront, contact Christine 
or Shannon at 541-981-2186; Law 
Enforcement for Youth, contact Steve at 
503-551-5388; Adaptive Riding Institute, 
contact Marjorie at 503-873-3890; Team 
Northwest, contact Dana at 503-949-
0977;  Salem Sunrise Rotary, contact Sara 
at 503-871-1522;  The Marion County Fair 
Foundation, Contact Bob at 503-393-
4926.

For information on table sponsorships or 
more information contact Dean Sweeney 
or Cassie McFarland at 503-589-2999 or 
email info@thebuckarooball.org.

Cowboy up for kids at the 
Buckaroo Ball



September 2010 Salem business Journal page 13



page 14 Salem business Journal September 2010

Rushing to Meet Your Real Estate Needs!

For Lease-Excellent Corner Location! Stand alone building 
suitable for retail or offi ce use. Fantastic ingress/egress (parking lot 
accessible from both Pine and Liberty St.) Great signage. Building 
was completely remodeled in 2006-including new HVAC, electrical, 
lighting, parking lot surface and new roof coating. Call Bo Rushing 

or Shadya Jones for more information 503-588-8500/884-6281.

For Sale or Lease-Excellent Frontage on Busy Lancaster Drive! 
Space can be used for offi ce or retail purposes. Property consists of 
a large reception area, two private offi ces, one bathroom, a 390 SF 

unfi nished basement and a shop. Entire property is fenced. With ample 
parking, this site is perfect for retail or a food/convenience store! Call Bo 
Rushing or Shadya Jones for more information 503-588-8500/884-6281.

For Lease-1,000-6,000 SF. Beautiful property located within 
minutes to Oregon State University and directly across from 
Samaritan Health Plan offi ce. (200+ employees). Property 

has 24 parking spaces with high traffi c counts, fantastic vis-
ibility and easy ingress & egress. Call Bo Rushing or Shadya 

Jones for more information 503-588-8500/884-6281.

For Lease-4,000 SF available in this 11,000 SF building, two 
blocks from Lancaster Mall! Dedicated parking with extra park-
ing behind building. Traffi c counts are in excess of 36,000 cars 
per day. Ingress/Egress is directly off Lancaster Drive. Call our 
offi ce today with more information! Call Bo Rushing or Shadya 

Jones for more information 503-588-8500/884-6281.

For Lease-Wal-Mart anchored parcel in Lebanon 
now ready for a build-to-suit or tenants! Two build-
ings can be constructed on the site to offer small 

tenant spaces or pad for restaurant. Build-to-Suit is 
negotiable. Proposed site plan-can be demised to 
fi t your needs. Call Bo Rushing or Shadya Jones 

for more information 503-588-8500/884-6281.

For Lease-1,071 SF and 1,455 SF. Great Visibility & Excellent Signage!!! 
Two spaces available in three tenant building. Next to the Roadhouse 
Restaurant on the highly traveled Lancaster Drive, traffi c counts are 

in excess of 36,000 cars per day. This property is two blocks south of 
Lancaster Mall and is currently set up with multiple offi ces. Call Bo Rush-

ing or Shadya Jones for more information 503-588-8500/884-6281.

For Lease- New development coming soon! 3,800-
14,000 SF. Drive-Thru or Restaurant pad available, 
site plan attached. Rents are negotiable depending 
on size and TI’s. Please call our offi ce with further 
inquiry! Call Bo Rushing or Shadya Jones for more 

information 503-588-8500/884-6281.

Bo Rushing-Barnes, CCIM
Principal Broker 

Geoff White
Construction Manager

George Grabenhorst
Principal Broker

Shadya Jones
Commercial Broker

Becky Kahl
Residential Specialist

Joy Quarles
Residential Assistant

503-588-8500
www.rushinggroup.com

Valerie White
Property Manager

FEATURED RESIDENTIAL PROPERTY

PRICE REDUCTION-NOW JUST $1,160,000! 
Picturesque setting on 5 acres overlooking the Willamette River. View is amazing. This 
custom Kaufman built home features 4+ bedrooms, 6 bathrooms, approximately 7000+ 
SF, granite slab, custom cabinetry; indoor basketball court; two laundry rooms; custom 
lighting; custom faux painting throughout; exercise studio; theatre room; tanning studio 

and a full sized wet bar! A Must See! Call Bo Rushing for more information 503-588-8500.

“See why Salem buys from Lulays”

503-363-3426            lulayscarconnection.com

2055 Mission St. SE Salem, OR 97302

SERVING SALEM’S
CAR NEEDS FOR 
OVER 25 YEARS
 
GREAT SELECTION 
OF QUALITY 
PRE-OWNED VEHICLES

WE WILL LOCATE 
ANY NEW VEHICLE

FACTORY FINANCING 
AND REBATES

RETAIL / OFFICE SPACE FOR LEASE 
 

255 – 265 COURT STREET NE, SALEM, OREGON 
 
 

 
 
This space is located on tree lined pedestrian friendly Court Street NE, 
is across the street from BUSICK COURT RESTAURANT and at the entry 
to Riverfront Park.  The space consists of approx. 1,303 sq. ft. that may 
be leased as one space for $1,350 per month or could be split into two 
smaller spaces consisting of approximately 675 sq. ft. for $775. Per mo. 
And 625 sq. ft. for $725 per mo.   
 
We welcome inquiries from Realtors 
 
For information contact Wes Bouche’ or Sue Cobb at (503) 363‐3136.  
PIONEER TRUST BANK, N.A.  
12‐590900Advertisingcopy255‐265courtstreet.doc 

RETAIL/OFFICE SPACE 
FOR LEASE

255 265 Court Street NE, Salem
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503.588.3508    www.cbcre.com             

Opportunities

Visit Website To View All Our Listings      

  OPPORTUNITY: TO OWN ICONIC SOUTH SALEM PROPERTY
  Fountain Court Apartments - 928 - 980 Fir St. S - Salem, Oregon
  20 Units with an elevator to 2nd fl oor   Zone: RM2 - Multi-Family
  Sale Price: $985,000

OPPORTUNITY: EXTREMELY LOW LEASE RATE
  4880 Brooklake Rd NE, Building 2 - Brooks, Oregon
  Building Size: 9,600 SF +/-   Zone: IL - Light Industrial
  Lease Rate: $0.19/SF/MO-NNN

OPPORTUNITY: VERY PROFITABLE GAS & CONVENIENCE STORE
North Salem Shell Station - 3502 Portland Rd. N - Salem, Oregon

  This is turn key operation offering a great income for an owner operator.
  Business Price: Reduced to $179,000 plus inventory $30,000 +/-

Three experienced Salem/Keizer real estate 
brokers recently joined RE/MAX Equity 
Group in Salem:  David Gonzalez, Garnet 
Long and Rachel Smith.  

Salem manager and principal broker, John 
Lee, said when agents join RE/MAX they 
receive the benefits of RE/MAX’s professional 
training, national advertising and advanced 
technology and tools.  “We provide them with 
everything they need to prosper in today’s 
challenging market” he said. “Our agents are 
assisting clients in financial distress every 
day. We have solutions and encourage folks 
to contact us for help right now.”  

Over 40% of the Salem RE/MAX agents have 
earned the professional “Certified Distressed 
Property Expert” designation known as 

“CDPE.” Lee said he expects to see distressed 
property sales, known as short sales and 
bank-owned property sales, to continue for 
a few more years.  “Until we see significant 
employment growth in Oregon, real estate 
values will face downward pressure. I hope 
the Oregon legislature and next governor 
move in a lower tax, pro-business direction 
and allow Oregon businesses to flourish 
again.  When businesses are free to grow, 
jobs and wealth creation will follow.  This is 
what Oregon needs right now, and it will help 
all of us.” 

RE/MAX Equity Group is the largest 
real estate brokerage in Oregon and SW 
Washington and achieved a sales volume 
$2,081,264,515 in 2009.    

Prudential Real Estate Professionals 
Salem/Keizer office is proud to announce 
the recent affiliation of 2 new Brokers, 
Jay Marlette and Terry Parks. Jay is an 
alumni of McNary High School and is 
a Certified Remodeler.  Terry born and 
raised in Silverton, lived in South Salem 
for the past 26 years and has almost 30 
years in the auto industry, auto-related 
banking and managment.

Tom Marks, a Broker with Prudential 

Prudential Real Estate and Relocation 
Services, a Prudential Financial, Inc. 
[NYSE: PRU] company, and Prudential 
Real Estate Professionals announced that 
Prudential Real Estate ranks “Highest 
Overall Satisfaction for Home Sellers 
Among National Full Service Real Estate 
Firms” in J.D. Power and Associates’ 2010 
Home Buyer/Seller StudySM.

The study measures customer satisfaction 
of home sellers and buyers with major 
national real estate companies. Overall 
satisfaction is determined by examining 
four factors for the home-selling experience: 
agent (44%); marketing (30%); office (15%); 
and services (11%).

Among home sellers, Prudential Real 
Estate achieved scored highest on a 1,000-
point scale and received particularly high 
ratings from customers in the marketing 
and agent factors. This is the second 
time in three years the Prudential Real 
Estate Network ranked highest in seller 
satisfaction. The Network also ranked 
highest in 2008. 

Re/Max Welcomes Three Brokers in 
Salem Office

Prudential Real Estate Announces Two 
New Brokers to their Salem/Keizer Office

Real Estate Professionals Salem/
Keizer office has earned his e-Pro® 
Technology Certification from the 
National Association of Realtors® 
and is hereby recognized as a leader in 
the practice of Online Real Estate and 
has officially earned the title e-PRO® 
Internet Professional. E-PRO® Internet 
Professionals can save you time and 
expense with their access to online 
tools.

Prudential Real 
Estate Ranked 
Highest for Seller 
Satisfaction
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Salem’s 2007 
Small Business of the Year

ASE/NAPA Technician 
of the Year 2002

503-365-9702
675 Bartell Dr NW

Member

Call or stop by and find out why we were 
named the 2007 Small Business of the Year!

We Stand Behind Our Work. 
Honesty and Quality You Can Trust.

Since 1970 • Local delivery and tuning included • Hours: Mon-Sat 10am-6pm

503-362-8708
2825 Commercial SE

Salem

Huge Piano Inventory Reduction

If you’re thinking about 
acquiring a piano,

THIS IS THE TIME
THIS IS THE PLACE

Used pianos from $695
Deep discounts on floor models
Employee prices on recital hall grands
Financing and delivery available
Piano rentals 
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© 2010 United HealthCare Services, Inc. Insurance coverage provided by or through UnitedHealthcare Insurance Company or its affiliates. Health 
Plan coverage provided by or through a UnitedHealthcare company.  
UHCOR483122-000

Giving your employees the options they 
want. Including the option to spend less.

Small businesses can now offer their employees 
a whole range of benefit design options in 
one package with the UnitedHealthcare Multi-
ChoiceSM Program. Multi-Choice is a simple 
benefits solution that lets you pick a package 
that fits your business needs, and lets your 
employees pick coverage from a selection that 
includes PPOs, HSAs and HRAs. They can 
save money on an option that provides essential 
coverage, or choose to pay additional dollars for 
more comprehensive coverage. 

With Multi-Choice, you can keep or change 
your benefit design option, year after year, 
to evolve with the changing needs of your 
business and employees. And since it’s from 
UnitedHealthcare, you can count on a broad 
network, 24/7 online access for benefits 
information, and dedicated support and service 
from a local sales team.

For additional information, contact your broker  
or visit us online at uhctogether.com/oregon.

Artists: Anne Furr and Ann Lahr
Show Title: Letters and Lunchboxes
Show Date: August 31 – October 2, 2010
Opening Reception: First Wednesday, 

September 1, 2010, 5-7pm 

The Mary Lou Zeek Gallery is pleased 
to announce Letters and Lunchboxes, a 
show featuring new works by Anne Furr 
and Ann Lahr. This show communicates 
the importance of arts education and 
creativity, emphasizing the significance 
of not only reading, writing, arithmetic, 
but also ART! Furr and Lahr have worked 
with reclaimed materials and ceramics in 
a mutual undertaking to demonstrate the 
value of artistic expression while bringing 
a t t e n t i o n 
to the 
importance 
of art as an 
e s s e n t i a l 
e l e m e n t 
w i t h i n 
the school 
system.

“Back to 
school starts with a new box of crayons, 
sharpened pencils, a new tablet and a cool 
lunchbox,” said Anne Furr. “I never had 
a cool lunchbox when I was a girl, so this 

show has 
been a lot 
of fun to 
create.” 

A n n 
L a h r ’ s 
p i e c e s 

incorporate children’s drawings with 
clay. Ann Lahr said: “This type of work is 
important because in our society, where 
science and technology is valued at the 
sacrifice of the arts, the message these 
pieces are sending to children is that their 
work has value. It emphasizes that they are 
artists as well. My hope is that this work 
will also open the eyes of grownups to see 
children’s drawings as true art.”

The show will run from August 31 – 
October 2, 2010, with an artists’ reception 
held on the 1st Wednesday of September 
from 5-7pm.

The Mary Lou Zeek Gallery, located at 335 
State Street in downtown Salem, Oregon 
is the premiere place for purchasing 
contemporary arts and crafts.  Open hours 
are 10am to 5:30pm Tuesdays through 
Fridays, and 10am to 5pm on Saturdays.  
The gallery is closed on Sundays and 
Mondays.  To preview the upcoming show 
and see work by many other Northwest 
artists, visit www.zeekgallery.com.

letters and 
lunchboxes at 
Mary lou Zeek 
Gallery

“T is for Train” by Ann lahr

“Bus” by Anne Furr
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Thursday, sepTember 30, 2010 from NooN To 
1:00pm aT The salem CoNfereNCe CeNTer 200 

CommerCial sTreeT se. 

Liberty House is Marion County’s only child abuse 
assessment center, the only place providing special medical 
assessment services for children. It offers a centralized place 
for children to receive medical and interview services for 
concerns of abuse. 

Liberty House serves children of all ages -- from infants 
to age 18. We assess children for concerns of sexual abuse, 
physical abuse and neglect. Services are voluntary and free of 
cost to the family. Liberty House strives to serve as a resource 
for community education and information about the issue of 
child abuse and the protection of children. Fifty percent of 
Liberty House’s annual funding comes from charitable 
contributions by individuals, businesses, and foundations.

Join other community members for lunch and learn 
about our work with children and how your support can 
help Liberty House. Champions for children Luncheon is 
presented by Peter and Laurie Ann Rogers with Coldwell 
Banker Mountain West Real Estate.  

To attend, call Brenda at 503-540-0288 or bkidder@
libertyhousecenter.org.

5th Annual liberty House 
Champions for Children 
luncheon
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Let’s Talk: W. Ray Sagner CFP

is There Any Good News Out There?

Have Your Cake & Eat Here Too!
Now Serving Breakfast • Lunch • Dinner

Featuring 
Fine Wines from 

Willamette Valley 
Vineyards

Sunday 8:30am to 10pm
Monday-Thursday 7:30am to 10pm

Friday 7:30am to 11pm
Saturday 8:30am to 11pm

Dinner Served 4pm til close

310 Kearney Street SE • 503-585-7070 • gerryfrankskonditorei.com

Ask About Our Special Celebration Cakes & Gift Cards

25 YEARS OF GOOD TASTE!

Voted BEST DESSERT

As I have mentioned in previous articles, 
the difficultly in writing about certain 
aspects of the economy or the securities 
markets is that conditions can change 
quickly. Since this is mid-August and since 
this article will not appear until September, 
one can count on something changing. 
Given the above observation this article will 
concern itself with the larger picture and 
offer some perspective about where we are 
and perhaps give a glimpse into the future. 

Longtime market observer Bob Farrell 
recently stated that the news is always a 
mix of positive and negative. When markets 
decline, people point to the negative news, 
and when they increase, the positive news 
is emphasized. It seems to be human nature 
to describe events -- and it may be worth 
remembering that while humans appear 
to be the only creature with the capacity 
for rational thought, most of the time we 
humans behave irrationally. Many times 
the market moves on the most trivial of 
information. For example, when the SARs 
scare broke out in Hong Kong the stock 
market there took a dive; an astute advisor 
would conclude that a few people with the 
flu (granted a bad flu) should have little 
effect on global companies’ business. Those 
who saw the buying opportunity were well 

rewarded in less than two weeks with a 
very good return for their clients. The point 
is, in the markets or in life we need to ask 
ourselves if what we are hearing makes 
sense and if it is the truth. 

As the title suggests, can anyone find a bit 
of good news about our current economic 
situation. Well maybe. Kevin P. Barr, Head 
of SEI Investment Management Unit, 
recently wrote an interesting white paper 
and stated that bad news seems to be 
everywhere these days, affecting a majority 
of the drivers of economic growth. The 
housing market remains mired in the price 
collapse that took place a couple of years ago, 
and it has a long way to go towards recovery. 
Recently, the National Association of Home 
Builders’ confidence index declined to the 
lowest level since August 2009, and housing 
starts were the lowest they had been since 
October 2009. In the labor market, jobs are 
still hard to come by for many Americans, 
as unemployment hovers just below double 
digits. Initial jobless claims were higher 
than expected last week and have remained 
elevated for the past few weeks. We may 

still not see unemployment below 9% by 
the end of the year. 

The continued negativity in all of these 
areas has spilled over to the consumer as 
well. The Conference Board announced 
that consumer confidence fell for the 
second consecutive month in July, with 
consumers’ expectations looking much 
worse for the near future. The gloom and 
doom of the consumer is also reflected 
in our current political atmosphere. The 
turmoil in the markets from the credit crisis 
sparked citizen outrage, as U.S. taxpayers 
were compelled to bail out major players 
in industries such as banking and autos, 
even as they themselves were under water 
on their mortgages and in danger of losing 
their jobs. This anger is currently being 
directed at Congressional leaders who 
orchestrated these bail-outs, and change 
in leadership is expected when voters go to 
the polls in November.  

In the corporate sector, money remains 
on the sidelines as firms neither invest 
nor hire. If you add in the uncertainties 
surrounding the European sovereign debt 
crisis, the general lack of confidence takes 
on a global flavor. In the meantime, fears of 
a double-dip recession and the murkiness 
of what may or may not come to pass has 
created volatility in the financial markets, 
where prices will soar in the morning only 
to plummet in the afternoon. It’s a gloomy 
scenario. 

So, what’s an investor to do? First put on 
our rational thinking caps. Solid companies 
are trading at reasonable valuation levels. 
The European sovereign debt crisis is 
looking less dire, and the “stress tests” 
conducted on banks in Europe were largely 
positive. Corporate earnings have been 
mostly positive during the earnings season 
so far, and exports seem to be gaining 
traction worldwide. In short, the news 
isn’t all bad. Despite these encouraging 
signs, however, a significant amount of 
cash is sitting on the sidelines as individual 
investors remain wary, waiting for more 
clarity before committing additional funds. 
And if history is any indicator, which it 
has been, individuals will be behind the 
curve on getting back in. In stark contrast, 
institutional investors are investing in 
stocks. A Citigroup survey shows that 
institutional investors took the percentage 
of equities in their portfolios up to 68% in 
June from 63% in April. June’s numbers 
represent the highest weighting institutions 
have given to equities in the past 15 months. 
And, historically, institutions tend to think 
rationally. These entities have long-term 
time horizons and are betting that the 
economy will recover over time. While 
range-bound trading may continue, at least 

through year end, in the current market 
environment the longer-term trend looks 
to be upward. 

For investors with shorter time horizons, 
a weighting of bonds over stocks through 
the end of the year may be more prudent. 
Regardless of time horizon or point of 
view, the worst thing investors can do at 
this juncture is take no action. This is not 
the time to keep your head in the sand. 
Instead, it may be time to reevaluate your 
goals and risk tolerance, making sure that 
your portfolio reflects your objectives. 
While market movements are difficult to 
predict, there are a number of potential 
catalysts that could point to a more positive 
direction. 

Missing that move up for equities could 
be costly, and a Few Days Can Make a 
Big Difference. Using the S&P 500 as a 
proxy for the domestic equity market, if an 
investor missed just ten days during a 20-
year period from 1990 -2009, half of the 
profits would be lost. Missing 20 days took 
away three quarters of the profit. Missing 
thirty days reduced the profit to just 0.8%, 
and missing 40 days resulted in a loss. 
When you don’t make a choice, you are 
still making a choice. According to the New 
York Stock Exchange (NYSE), the average 
holding period for a stock listed on the NYSE 
is only 6 months. Equities are designed to 
be a long-term asset. Irrationally moving in 
and out of the market can be disastrous to 
a portfolio. Many advisors believe in active 
management and proactive planning. While 
financial markets are cyclical, planning 
should be continuous. The current negative 
atmosphere won’t last forever. Look ahead 
and plan accordingly.

Some of the best market technicians 
are saying the stage is being set for a turn 
around. I hope so. But hope is not a strategy, 
as the saying goes. As Bill Miller, CFA 
Chairman, Chief Investment Officer and 
Portfolio Manager recently wrote …having 
a long term strategy may seem a quaint idea 
in a market dominated by high frequency 
trading, and the 24 hour news cycle, where 
it is repeated as though divinely given that 
buy and hold is dead. The summer of 2010, 
though, when most global markets are 
down, pessimism about the future is high, 
and macro concerns predominate, is one of 
those rare periods where one can reliably 
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“That Couldn’t Happen Here!”
Human Resources: Alice Berntson, SPHR

CHECK OUR WEBSITE FOR DETAILS 
AND SOME OF OUR OPEN 

BUSINESS CATEGORIES 

WORD OF MOUTH 
ADVERTISING 

REALLY WORKS! 
We have fun helping each 

other grow! Come visit soon!

SALEM DOWNTOWN NETWORKERS 

MEETS EVERY THURSDAY MORNING 
7 to 8:30 AM 

McGrath’s Fish House 
350 Chemeketa St. NE 

Downtown Salem 

SalemDowntownNetworkers.com 

                                  COME VISIT            
THE VERY BEST

BUSINESS NETWORKING  
GROUP IN SALEM! 

French Press has high standards for coffee.

2725 South Commercial | Salem, OR
frenchpressroasters.com
503-581-1716

Open everyday | 6am-8pm

All of our coffee beans are drum roasted in 
small batches on-site, never served more than 
72 hours aged. Fresh is always better. Stop in 
or drive-thru and ask about our whole bean 
varietals and house blends today.

Well, another workplace violence 
incident made national news last month 
when an employee in Connecticut killed 
eight co-workers and then himself, 
also wounding two others in his 
shooting rampage. In the calamity’s 
aftermath, along with feeling sorrow 
and compassion for the victims and 
their families, we might scratch our 
heads and wonder if someone in that 
workplace missed something. Was there 
some sign, something that could have 
been noticed and addressed so that this 
tragedy could have prevented?

Workplace security specialists believe 
that most violent incidents can be 
prevented, if employers take appropriate 
steps. Periodic security audits, conflict 
resolution training, as well as a zero-
tolerance policy for workplace threats 
and harassment signal to the employees 
that the employer understands the 
seriousness of such issues.

The idea that ‘it couldn’t happen here’ 
is very dangerous and risky. Having an 
action plan in place, adhering to it, and 
then auditing it on a regular basis—
preferably every six months—will help 
assuage perceived issues and concerns. 

Given that there is a short attention 
span in this country, employers need 
to keep the topic in focus and be ever 
vigilant.

Unfortunately, too many businesses 
assign responsibility to just one person 
for implementing the security plan and 
responding to any incident. What if 
something happens when that person 
is not at work on a particular day? A 
broader base of trained and responsible 
responders—supervisors and others—
must understand their roles and 
responsibilities in thwarting workplace 
violence incidents. Confused lines of 
communication can lead to disaster if 
people don’t know who is supposed to 
do what in a crisis situation.

Zero tolerance for harassing behavior 
doesn’t have to mean automatic 
disciplinary action or termination. 
Investigating all credible reports of 
threatening or harassing behavior and 
taking the time and effort to conduct 
appropriate investigations sends the 

message that this type behavior is not 
tolerated. Employers can’t address 
situations unless they know about 
them; investigations can also help keep 
situations from spiraling out of control.

Employers need to pay attention and 
be on the lookout for signs of problems 
and troubling behavior patterns 
and take them seriously. Steps that 
help employees deal with stress and 
workplace conflicts can defuse situations 
before they get much worse. Workplace 
violence incidents happen because an 
employee believes that they have lost 
control of their lives, that they aren’t 
heard at work, or no one has addressed 
their situation.

Benefits such as an employee assistance 
program (EAP) or counseling are 
resources where employees can discuss 
their concerns confidentially. Just 
showing concern for employees’ well-
being can really help. Employees need 
to be encouraged to make use of any 
such outlet for them to vent frustrations 

or stress situations.
If a supervisor or manager is aware of 

a problem and fails to report or act to 
stop the behavior, then a company faces 
potential liability for negligence and 
endangerment. If evidence indicates 
that an employer ignored warning signs 
and potentially dangerous behavior, 
then an organization could be facing 
many legal challenges.

Alice Berntson is the owner of Spectrum 
Human Resources consulting firm, 
providing clients with a full spectrum of 
human resources services and solutions  She 
has more than 20 years of results-oriented 
experience in all areas of human resources 
and is a certified Senior Professional in 
Human Resources. Contact Alice at 503-428-
8633 or by email at alice@spectrum-hr.com. 
Visit the firm’s website at www.spectrum-
hr.com, for additional information. 
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Gregg Peterson is living the Dream

At Large: Bill Isabell
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Let Yourself Fly...

MAKE YOUR DREAM COME TRUE ... 

ONLY $99
Introductory Flight Lesson

FAA PART 141 CERTIFIED PRIVATE PILOT COURSE

WE’VE MOVED – NEW LOCATION
Across from the control tower 

  

Greggery V. Peterson says that’s what’s 
happening to him. He’s living the dream 
now, right here, in Salem, Oregon … and 
he wants to give back.

Peterson says that so much has been 
given to him, he MUST give back! He 
MUST!

Gregg, as he’s known to everyone, is 
the owner of Broadway Café & Catering 
located in an Oregon Department of 
Human Services (DHS) building at 2860 
Broadway Street in north Salem.

He served six years on the board of the 
Salem Leadership Foundation which, he 
says, was the springboard for all of the 
community connections and involvement 
in the Salem area.

He’s been a part of other community 
organizations as well including:  a year on 
the United Way Board of Directors; was a 
member of Leadership Salem from 2005 to 
2007; was a member of the Marion County 
Commission on Children and Families; 
and is currently a board member for the 
Salem Area Chamber of Commerce. 

And if that’s not enough community 
volunteerism, he’s also the current 
president of the Salem/Keizer Chapter 
of the National Association for the 
Advancement of Colored People (NAACP), 
the oldest, largest, and best known civil 

rights organization in history. 
So it does appear that Gregg Peterson is 

living the dream. Has he always lived the 
dream? Quite the opposite. In fact, part 
of his give-back, that I failed to mention, 
is sponsoring people in recovery like him. 

In recovery like him? Yes, in recovery, just 
like him.

Peterson was born in 1957 in Los Angeles, 
in a tough neighborhood in Compton. His 
dad was a truck driver and his mom owned 
a restaurant in Watts. That restaurant 
was one of the casualties of the 1964 riots 
and was burned to the ground. She never 
rebuilt and now works as the registrar for 
Los Angeles County.

Age-wise, Gregg is the middle of a family 
of 9 children. He has five brothers and 
three sisters. One of his brothers is his 
twin who’s currently employed as the Los 
Angeles Director of Operations for Santa 
Monica.

Peterson was a good kid growing up but, 
admittedly, made some bad choices along 
the way. In fact, when he was nineteen he 
faced a 21 year jail sentence for a very bad 

choice. Luckily for him, he got a second 
chance. He didn’t finish high school but he 
did go on to gain his GED.   

Around 1976, through a Comprehensive 
Employment Training Act (CETA) program, 
Gregg was able to study electronics. 
Following graduation, he ended up working 
as a mechanical inspector in aerospace for 
Gulton Industries. He did that for nine 
years until his nemesis, alcohol, combined 
with being laid off work, did him in. That 
would be the first of several life challenges 
directly influenced by his dependency on 
alcohol.

Peterson describes those next couple 
of years as floundering. Then he met 
Deborah. Deborah wanted to be in the 
U. S. Navy. She enlisted, did the boot 
camp, and entered active duty in Groton, 
Connecticut, at a submarine base. Gregg 
followed her there and soon after, they 
were married.

In Groton, Peterson entered the world of 
retail at a Store 24 (open 24 hours a day). 
He quickly moved up to assistant manager 
after only one year. He bounced around to 
a few other 24 hour establishments and 
succeeded at all of them. In fact, at one 
time he was the district manager for about 
6 convenience stores. But, at the same 
time, continued to battle the influence of 

Continued on page 23

Greggery Peterson
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Dave Sweeney’s Reasons to Smile
Prudence uncorked, The Sequel...

When we last left our hero he was putting 
the finishing touches on his August 
SBJ article “Papa’s Excellent Summer 
Vacation.” (See SalemBusinessJournal.
com August  2010 issue). Well, now that 
the grandkids are gone and my house is 
clean and back in order (sorta), I need to 
continue the saga I started in my July SBJ 
article “Prudence Uncorked...Episode 1.” 
But this time, it’s the food!

You may recall that the July article gave 
you chapter and verse on how “Prudence” 
came to be, but stopped short of actually 
partaking of the “merchandise.” My plan 
all along was to first chronicle the birth and 
growth of “Prudence” and then, that being 
completed, sit down and sample some 
of the bill-o’-fare at this new (relatively) 
Salem eatery. It is, after all, a restaurant 
(duh)!

The Team: To do that however, I figured 
I needed a partner in culinary crime with 
whom to share the dining experience. 
Then, after actually dining at Prudence 
(and here’s the interesting plot twist), said 
lovely lady (oh come on now, you really 
didn’t think it was gonna be a guy did you?) 
would come over to my (meager) kitchen 
and, recipe in hand from the Prudence 
owners, try to recreate one of the dinners 
we had eaten only days before. Cool huh? 
So after the proverbial nationwide search, 
I found my table mate...the charming and 
delightful Kirsten (pronounced Kear-sten). 
Truth be told, Kirsten and I go back a while 
to my/our days at KOIN-TV. She was a 
writer there when I was the weatherman. 
She now is about to complete her nursing 
studies and will be a full fledged RN by 
the end of the year. Super Cool! We have 
remained friends over the years and when 
I messaged her on Facebook (don’t ya just 
love Facebook?!?) and asked her if she could 
cook, she said Yes.....WHY? (remember, 
she’s known me for quite a while). I told 
her my idea and (as unbelievable as it 
sounds) she agreed to do it! (I should point 
out here that absolutely no demon alcohol 
was consumed during her decision to dine 
with me...so there!) 

So now we are starting to put this puzzle 
together. We’ve got the restaurant, the 
dining couple and the permission from the 

owner to try and duplicate the entree at 
home....and then share these experiences 
with you!  So...away we go.

The Patio: Kirsten and I decided on a 
Wednesday to come down and experience 
Prudence. Good choice, too, because 
the Wednesday we chose was a “First 
Wednesday” and some entertainment 
was being provided on the patio outdoors 
by the contestants from the Miss Marion 
County pageant. Fun. And the weather 
was perfect! Suggestion here...when it’s 
nice outside, make sure you spend some 
of your “Prudence time” on their patio. It’s 
like being in your own private park with 
a great bar. Put another way...it’s Happy 
Hour Heaven! And the drink choices are 
incredible. They’re as interesting to read 
as they are to sip. Selections like “Moscow 
Mule” (made with house-infused ginger 
vodka, lime and ginger beer), “Indian 
Paintbrush” (with house-infused berry 
vodka), “Hot Colada” (with house-infused 
jalapeno-mango vodka) and many more. 
All unique. All really good!

Kirsten chose to go relatively “lite” and 
ordered a nice glass of merlot. Wanting us 
both to sample one of the exotic offerings, 
I ordered a “Cucumber Lemonade.” Both 
were excellent. After sharing samples of 
each of the drinks, it was time to go inside 
for the main course.

The Dinner: Once inside it was time 

for more choices...more decisions. Not an 
easy task given the taste tempting options. 
Do you choose the “Rockfish Rhapsody” 
or the “Lambalya?” The “Drunken Duck” 
or the “Scallops, Cherie?” Maybe “Beef 
& S.O.B. Porter” or “Penne Pasta on the 
Wild Side” are more to your liking. Tough 
choice? You bet! But even if you close your 
eyes and just point at the menu, you will 
not go wrong. I should also mention that 
the wine list is extensive. And by extensive 
I mean REALLY EXTENSIVE! There are 
over sixty selections from which to chose 
and that’s not counting the sparkling wines 
(they bring the total to over seventy.)

For our visit, Kirsten and I wanted 
something she could try and cook “at home,” 
so one of the dishes we chose (the one to 
be given the “Dave’s kitchen” test) was the 
“Piquant Picatta.” This is a herb-marinated 
chicken breast with roasted red potatoes, 
grilled asparagus and lemon-caper sauce 
(didn’t sound too terribly difficult but, 
then again, I wasn’t the one cooking.) Our 
second entree was the “Sizzling Steelhead” 
(seared trout fillet with heirloom potato 
salad, steamed broccoli and lemon-caper 
aioli). We would share.

Order now placed, we chatted, finished 
our drinks and enjoyed the view of the 
park from our table-side window. Then it 
was time. Dinner had arrived.

It all looked great, smelled even better 
and from the first fork-full it was obvious 
that this was going to be one very enjoyable 
culinary experience. To be honest, I really 
wasn’t sure what to expect. I mean, it 
all sounded good, but you don’t eat the 
descriptions do you? Well, I’m here to tell 
you that the verbiage on the menu doesn’t 
come close to the delightful tastes dancing 
across your tongue. It was all REALLY 
GOOD! As we shared small bites from 
each others plates, the oo’s and ahh’s were 
plentiful and frequent. “Oh my” and “That’s 
really good ” also flowed effortlessly. 

Both the chicken breast and the steelhead 
were nicely seared “baby bear style” (you 
know, not too heavy not too light.) The 
sauces for both dishes were terrific. Very 
tasty without overbearing or too tangy.  
And there was the potato salad. I know 
what you’re thinking...potato salad...really, 
potato salad??? YES, really! OMG, this was 
to die for! It was all terrific! I kept thinking 
to myself (and outloud) “this is REALLY 
GOOD.” And we weren’t in Portland. We 
were in Salem...fine dining in Salem. Nice!

So now comes desert time. Too full? Are 
you kidding, bring it! Again here many 
delightfully decadent choices. 

Kirsten chose the “Chocolate Wine 
Whip” (a flourless chocolate cake with 
red wine reduction and whipped cream) 

and I decided on the “BMS Cheesecake’ 
(with balsamic macerated strawberries.) 
Once again trading fork fulls, Kirsten’s 
first bite generated this (and I actually 
wrote this down) remark, “Wow, if you 
like chocolate, ‘holy crap’ this is good!” (I 
did mention she’s a bit of a delicate flower, 
didn’t I?). And she was right. Both deserts 
were amazing.

The Home Trial: Going over the game 
film here, everything at the restaurant was 
delicious. But, how close could we (SHE, 
actually) come creating the recipe at home?  
Let’s find out. Here’s the actual recipe:

Ingredients
1 trimmed chicken breast
1 clove garlic, 
2 sprigs parsley, 
1 sprig thyme
2 red skin potatoes
3 stalks of asparagus  
1 tablespoon butter  
½ tsp minced garlic 
10-15 capers 
1 lemon
Salt
Canola oil 
Insturctions
1. Day before - trim chicken breast and 

marinate overnight. Make the marinate by 
finely chopping 1 clove of garlic, thyme 
and parsley and combining with 2-3 
tablespoons of canola oil.

2. Pre-heat oven to 350-degrees.
3. Blanche asparagus and cool 

immediately in ice water (or put in oven 
raw during Step 10).

4. Potato Marinate: combine ½ 
teaspoon salt, finely chopped 1 clove garlic 
and 1 tablespoon canola oil

5. Cut potatoes in half and rub with 
Potato Marinate.

6. Bake potatoes on baking sheet for 
30-35 minutes at 350-degrees or until 
tender to the touch.

7. Sauté marinated chicken breast in 
frying pan on med-high heat until nicely 
seared, turning once (2-3 minutes total 
time)

8. Place chicken breast on baking 
sheet and in the oven for about 12 minutes, 
gauge time to approximately match the 
potato baking time.

9. Lemon Caper Buerre Blanc: pour 
off excess oil from frying pan and combine 

Continued on page 24

Dave’s Team Mate, kirsten
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Lullu’s Tidbits: Lullu Truitt

it’s Good to be a Vegetable

adopt a long term strategy that promises 
(but of course cannot guarantee) returns 
superior to what just about everybody else 
is now doing.

While the crystal ball on my desk, used 
for those who would like to know the future 
of markets, only seems to reflect back the 
images around it, it does remind us that 
while we can’t tell the future we know that 
it will not look like today. My point, and 
I do have one, is to be the one who plans 
and acts not the one who freezes or reacts 
irrationally. 

Ray Sagner is a Certified Financial Planner™ 
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

Hello everybody;
What a glorious summer we are having! I 

will sign up for it any time of the year, but I 
don’t have special connections, so…I am just 
enjoying it as it comes.

Of course the weather makes me think of 
“vegetables” because this is the time for it. 
DAH!!! 

I did say I was thinking of “Veggies” but 
not as in cooking…as in “If you could be a 
vegetable, what vegetable you would be?”

Let’s have some fun, but before you read 
the article think of the vegetable you would 
like to be, then find it in the article and learn 
about yourself!

Asparagus: Your serious exterior hides your 
fun inner child. You love to travel and are well 
read but often come away from experiences 
with very different impression than your 
friends do. Compatible with spinaches and 
broccolis. Avoid carrots and green beans.

Garlic: You are powerful (no kidding!) 
and controlling with boundless energy. You 

succeed at whatever you choose to do and 
are the life of the party. Many of you still 
have some childhood issues to overcome. 
Compatible with eggplants and tomatoes. 
Avoid broccolis and carrots.

Broccoli: Cautious by nature, you seek 
status, power and financial gain. You 
are always well groomed – a little on the 
conservative side. You should be encouraged 
to take time off from work.  (Are you going 
to tell your boss why you are asking for time 
off? I am a “Broccolo” so I need time off?) 
Compatible with tomatoes and corn. Avoid 
mushrooms and garlics.

Cucumber: you feel the need to stay busy 
and productive. You are often the most 
responsible person in your social circle. 
When it comes to family, you are loyal and 
dedicated to rituals. Compatible with chilies 
and tomatoes. Avoid carrots and green beans. 
(So far carrots are not too popular!)

Carrot: (the un-compatible one!) Because 
you prefer to work independently, you can 
appear aloof to others. You make a good 
parent, showing great interest in your 
children’s activities. You are detail oriented 
and lead a simple life. Compatible with 
squashes and green beans. Avoid garlics and 
spinaches.

Mushrooms: Intellectual yet moody, you 
live a life full of contradictions. Beneath 
your brooding surface lies a heart filled with 

humor and passion. You are not as confidents 
as you appear and often you mistrust others. 
Compatible with potatoes and corns. Avoid 
tomatoes and cucumbers.

Eggplant: You mix well in a variety of 
social situations. While you find easy to give, 
receiving is more challenging. You have a 
great wit and are a nonconformist. You are 
able to motivate others with your honesty. 
Compatible with garlics and spinaches. 
Avoid cucumbers and green beans.

Potato: Dependable and forthright. With 
you, what you see is what you get. Steady 
and relaxed, you enjoy sports and working 
out (it seems an oxymoron). Despite your 
many talents, you are humble in every way. 
Compatible with corns and broccolis. Avoid 
carrots and squashes.

Green bean: Either parent or teacher or 
friend, you do it all with class, though you’re 
emphatic nature sometimes causes you to 
conform to others’ style. You are spiritual, 
spontaneous and generous to a fault. 
Compatible with broccolis and tomatoes. 
Avoid garlics and chilies.

Corn: You are not afraid of hard work and 
rarely complain, though you can be a bit of a 
martyr. Loyal and devoted with strong ethics, 
you go beyond the call of duty for friends 
and your job. Compatible with broccolis and 
tomatoes. Avoid mushrooms and garlics.

Chili pepper: Charming and endlessly 

social, you have an intuitive understanding of 
human nature; at times you can be childlike 
and even a little gullible. No matter what 
you undertake, you give it your best shot. 
Compatible with garlics and tomatoes. Avoid 
carrots and broccolis.

Squash: you are the luckiest of all the 
vegetables. Travel always stimulates your 
creative side, keeping your mind in the 
dream zone. You are the kindest of all, but 
your strength runs deep. Compatible with 
potatoes and green beans. Avoid carrots and 
broccoli.

Spinach: You have always marched to your 
own drummer. And while you like others to 
think you are carefree nonconformist, deep 
down you are basically a conservative soul 
with goals and pursuits that tie you down. 
Compatible with garlic and asparagus. Avoid 
carrots and broccolis.

The way I see this chart, no matter what 
vegetable you really would like to be, don’t 
put yourself in a hole. Be a TOMATO – most 
popular - and you definitely don’t want to be 
a CARROT.

alcohol.
One day his wife had to be hospitalized 

and his boss made him choose between 
seeing her in the hospital or staying at his 
job. He chose her. 

The owner was smart enough to not 
punish him on the spot for his choice of 
wife over job but shortly thereafter he 
seized an opportunity to demote him.

But fate would smile on him again. A 
friend introduced him to an opportunity 
at Pop Eyes Chicken. Finally, he could 
get away from a 24 hour a day business 
and from that boss that punished him for 
choosing his wife over work. He landed it.

Peterson move up again into management 
at Pop Eyes and soaked in everything he 
could about the restaurant business from 
the inside out. But, again, always lurking 
in the shadows was his battle with alcohol.  
Ultimately, it cost him that job too.

Alcohol addiction continued to cause 
pain for him and a lot of other people he 
loved when he was moving up and down 
the ladder of life. 

In the midst of all this turmoil, Deborah, 
who was out of the Navy, decided it was 
time to move with their daughter, Jessica, 

to Salem where her brother lived. Gregg 
soon followed. He knew couldn’t be away 
from them, especially, young Jessica.  

Around 1991, Gregg worked at the Taco 
Bell on South Commercial Street right 
across from Fred Meyer. He admitted to 
the manager when he was hired that he 
was an alcoholic. The manager agreed 
to hire him anyway if he would accept 
treatment. He tried but it didn’t work out. 
Peterson, again, floundered around a few 
Salem restaurants subsequently getting 
separated, then divorced from Deborah.

In 1994, he became homeless. That’s 
when the Union Gospel Mission (UGM) 
and Tom Zobel, its executive director at 
the time, saved his life.  They were, in his 
words, “the best thing that ever happened 
to me”.  

Zobel and the Union Gospel Mission 
forced him to reconnect with God and 
become a practicing Christian.  He was 
required to follow a 12 step program called 
Salem Order of Sobriety (SOS).  SOS, a 
not-for-profit 501(c)3 organization, has 
been around since 1957 but largely out of 
the public eye. It survives on a shoestring 
budget and even had to cut back its open 
doors recently due to a lack of money and 
volunteers (please help them if you can).

Part of the UGM treatment program was 
in Bend. Around 1995, Gregg was on the 
bus ride back from Bend and had a chance 
to mull over his next immediate choices: 
drink or not drink. 

Even as the bus pulled into Salem he was 
still undecided on which way to go. In his 
mind at the time was this choice: drink or 
go to the gym. As he stepped off the bus 
it hit him like a ton of bricks. He decided 
then and there no more alcohol. He went 
directly to the gym and hasn’t looked back 
since.

In addition to the influence of the UGM, 
Peterson also expresses a huge amount 
of gratitude to the Salem Leadership 
Foundation, Sam Skillern and the 
Welcomaa Club (It’s like the SOS) for 
helping him stay clean and sober for these 
past 15 years. 

Ever since then, Peterson has focused 
on recovery, even turning down a 
management job at the Salem Center Taco 
Time. He knew at that particular time in 
his life he needed to have jobs that would 
allow him that necessary focus to cope 
with alcoholism. 

He took a job as a fry cook and 

isabell...Continued from page 21

Continued on page 25
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juice from lemon and capers. Reduce 
slightly over high heat..  Remove from heat 
rapidly whisk in 1 tablespoon of butter in 3 
separate chunks. 

10. Place blanched (or raw) asparagus 
stalks with the potatoes on the same 
baking sheet during the last 5 minutes of 
baking time, cook until tender.

11. Remove chicken breast, potatoes, and 
asparagus from oven and arrange on plate.

12. Pour Buerre Blanc Sauce over 
chicken breast and serve.

This would be the fun part. How close 
could we (again when I say “we” I mean 
Kirsten) come to the original? Kirsten 
volunteered to shop for the ingredients. 
One, it would take her less time and two 
(see item #1), she knew where everything 
was (I still don’t know where the “Caper” 
section of the grocery store is) and what 
everything looked like (a distinct advantage 
over yours truly.)

Groceries in hand, she arrives and then 
begins to checkout the facilities. I have a 
smallish, but nicely functional kitchen 
and was told that it was a “typical man’s 

kitchen.” Excuse me? Apparently what that 
translates to is a kitchen where everything 
is in a place that you expect it to be...
nothing hidden away...no secret locations. 
So far, so good. I also have, because I like 
quality stuff, very good utensils. Pots, 
pans, knives all thick, solid and heavy...I’m 
pretty sure it’s a guy thing.

What amazed me about this “cooking 
thing” is the many things that have to 
happen all at once during the process. This 
thing is baking while that thing is being 
blended while three more things are in 
various stages of preparation. ARGH...can’t 
do it. Just give me my toaster, microwave 
and George Foreman Lean Green Grillin’ 
Machine and I’ll be fine.

Kirsten, though, seemed to do quite well. 
She sees herself as a “recreational cook” 
but I suspect she’s much better than that. 
All went just fine thank you very much. 
The smoke alarm went off only once 
(attributable to a candy wrapper found 
under a stove top burner). The marinade 
she found quite easy and the recipe very 
straight forward. Now she did tell me that 
the dish would not be presented “super 
pretty” as she put it, but it all look great 

sweeNey...Continued from page 22 anyway. And the taste was definitely 
close. Not as scrumptious as Prudence but 
certainly worth a go at home. The only tip 
I/we would give the home gamer is to use 
a small lemon so as not to over power the 
sauce. Otherwise bon appetite!

The Conclusion: This was truly a very 
enjoyable experience in every regard. The 
food was terrific, the cocktails amazing, 
the setting beautiful and the company 
delightful. As much as I kid her, Ms. 
Kirsten is as charming and engaging as 
she is beautiful. And she is all of these. A 
special thanks to you Ms. K.

So there you have it my friends. Prudence 
Uncorked is truly a culinary Reason to 
Smile! Without having to go to Portland!

Dave Sweeney, former KOIN-TV chief 
meteorologist, is a popular conference and 
convention speaker and emcee. Dave also 
produces personalized videos for business 
websites and email links. He is the chief 
meteorologist for OregonLive.com and 
produces video weather forecasts for a variety 
of other websites including SalemChamber.org, 
HallmarkInns.com, OregonStqateFair.org and 
others.  You can check out his website at www.
SweeneyTV.com and reach him by email at 
Dave@SweeneyTV.com
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503-581-8111
2815 Silverton Road NE

(Near Fairgrounds)

PAINT SERVICE 
STARTING AT $299*  
*Prep, bodywork, larger vehicles additional costs apply

Locally Owned & Operated, Community-Involved Management

Custom Graphics & Paint
Fleet Specialists
Complete Auto Body Repair
Frame Repair
Exclusive Color Matching
Insurance Approved
Rental Cars Arranged

•
•
•
•
•
•
•

AT MAACO “You Write Your Own Estimate”
MAACO is a Certified Direct Repair Center for three insurance companies

COLLISION EXPERTS

BUMPER PAINT SPECIAL
$99*

*Removal, repair, installation or replacement additional.

concentrated on staying clean, and getting 
his daughter back. A year later, with more 
disciplined time behind him, he went back 
to that same Taco Time and, coincidentally, 
unbeknownst to him, on the same day the 
manager was fired, and was hired by the 
very same Taco Time owner, as manager. 
This was an unmistakable sign to him that 
he was doing the right thing.

Gregg soon ventured out into the rest of 
the world of Salem and met and bonded 
with Chuck Sides and others from the Day 
Springs Church Christian men’s group. 
Sides, a well know Salem developer, 
wanted to have a restaurant in the new 
building he was working on and wanted 
Gregg to design and run it. Needless to say, 
he was blown away by the faith and trust 
that Sides showed him. He would not let 
him down.

Building began in January, 1998 and 
the restaurant opened on December 7, 
Pearl Harbor Day, in 1998.  The café 
primarily services the building’s workers 
for breakfast and lunch but also operates 
a very successful catering arm. Check it 
out on www.broadwaycafe.net. They do 
all kinds of business and social events like 
weddings, the Boys and Girls Club events, 
the Salem Area Chamber of Commerce 
events, and the League of Oregon Cities 
functions, just to name a few. The phone 
number is 503-361-7694. Call him.

Sides faith in Gregg has paid off for both 
of them. Peterson now personally owns 
the Broadway Café and Catering outright.  
And if that’s not enough, he and his wife 
have reconciled.

Their daughter, Jessica, now 21 and 
a senior at Western Oregon University 
majoring in music, graduated from Mckay 
High School in 2004 (She played Dorothy 
in The Wizard of Oz at McKay that year).

Gregg’s older son Greggory, 35, lives in 
Minnesota and has given him 5 grandkids.

As for hobbies, Gregg Peterson plays a 
little golf but honestly says that serving 
his community is his main hobby. He 
does say,  however, that he plans to put a 
little more energy into his business, and 
he’s even thinking about building another 
restaurant called the “Broadway Bistro.” 
Look for it.

So, as you can see, Gregg Peterson has 
not necessarily had a perfectly sweet ride. 
But in spite of the obstacles he’s had to 
overcome, and continues to overcome, and 
the opportunities he’s had to step up to, 
he has, indeed, succeeded, right here and 
right now and he wants to give back. Looks 
to me like he’s succeeding at that, too, and 
our community is better for it. 

Greggery V. Peterson is living the dream.

Bill Isabell is chief meteorologist for KBZY 
Radio, 1490am and a property and casualty 
specialist for Vandelay Allstate Insurance 
Agency at 735 Browning Ave SE, Suite 120, in 
Salem, Oregon

isabell...Continued from page 23
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Executive Properties

VIEW LOVERS - Satisfy Your Dreams
Custom built with potential for dual living. 4,161 sq.ft.

of elegance includes marble fl oors, crown molding, 
3 fi replaces, barrel ceiling, lrg walk-in pantry & kitchen.
Gazebo to enjoy the lush landscape. $699,900 (630651)

Rick & Ande Hofmann 503-390-8000 Code #1274
RE/MAX Equity Group

CLASSY, MALIBU RANCH STYLE 
Custom built in 1966 and featured in Sunset Magazine! 

Impressive South & Northeast views, 2760 sq.ft., vaulted 
living room, fl oor to ceiling stone fi replace, large shop & 
storage area in basement. Must visit to appreciate all the 
possibilities! $299,900 (631042) Rick & Ande Hofmann 

503-390-8000 Code #1274 RE/MAX Equity Group

PLEASING AMENITIES AWAIT YOU
From the welcoming Travertine to the massive Gourmet Kitch-

en w/ granite, stainless, gas & pantry to the vaulted, bright 
living room – this fi ne, quality custom home on 4.8 private, 

treed acres will not disappoint you!  Master suite boasts views, 
lrg WIC, tiled shower & soaking tub.  Park your RV in the 36’ 
expansive garage w/12’ door & fi nish the basement for more 

possibilities.  A MUST VISIT. $499,900 (626928) 
Roger Elliott 503-569-5003 RE/MAX Equity Group

NEW & BEAUTIFUL CONDOMINIUMS WITH VIEWS
Lovely 6 story building constructed for sound isolation.

Design your own fl oor plan or use one of ours. Price
includes complete fi nishing of unit up to $75 per sq.ft.

Parking & storage included. Call for an appt to tour
777 Commercial St SE.  Don Meyer 503-999-2381

RE/MAX Equity Group

CAR COLLECTOR’S DREAM
Nearly 8000 SF of covered, insulated space to shelter over 24 

cars! Almost 5 acres with easy access to Hwy 26 & down-
town Portland with well-maintained 2388 SF home, city 

water & well water for irrigation. Shop has new 30 yr roof in 
2008.  $495,000 (611724) John Lee 503-371-5103  

RE/MAX Equity Group

6.05 ACRES! 
4 Bdrms, 3 Ba, 3,142 sq.ft. Gorgeous home with updates within 
5 years. Complete shop with offi ce & bath.  Beautifully rocked 

& landscaped 90 x 60 pond, 7’ deep! $899,900 (629735) 
Rick & Ande Hofmann 

503-390-8000 Code #1215 RE/MAX Equity Group

VIEWS OF DEVILS LAKE
A Fabulous Custom Home, ideal for live music performances! 

3734 sq.ft. w/seating space for 50 guests, 19’ cedar ceil-
ings, full height stone fi replace & so much more! $800,000 

(628956) Paul Underwood 
503-587-1759 RE/MAX Equity Group

CUSTOM HOME ON 1.5 ACRES
Located at the end of a lane, this Tuscan style home will be 

sure to please!  3254 SF, 4 Bd, 2.5 Ba, with the Master Suite of 
your dreams. Slab granite in kitchen with maple cabinets and 
cathedral ceiling in kitchen/family room. Spacious 35 x 29, 

3 car garage, plus a 60x40 shop. $589,900 (628625) 
Rick & Ande Hofmann 

503-390-8000 Code #1174  RE/MAX Equity Group

BUILD YOUR DREAM HOME
With Premier Home Builder John Hammer.

Your high-quality home will be cherished for years
to come in Rock Ridge Estates. Features will 

include granite, gas appliances, wired for security,
plumbed for inline vacuum. $399,900 (631167)

Roger Elliott 503-569-5003; RE/MAX Equity Group

   LIVE YOUR OREGON DREAM
Near Silverton, 20+ acre farm with Willamette Silt Loam 

currently in grass seed, good well, pond, mountain & territo-
rial views. Solid, one owner home with 3812 SF & tons of 

potential, plus multiple shops, general purpose buildings & 3 
grain bins.  $695,000 (628303)  Melsha Team / Henri Lemon 

503-910-4171  RE/MAX Equity Group

SERENE PRIVATE COUNTRY MANOR
6+ acres with 4661sq ft, custom built with every amenity 

imaginable! Expansive living & storage rooms. Commanding 
view of Willamette River and Valley. $1,349,000 (632010) 

Marilyn Shotts 503.510.2473 RE/MAX Equity Group

ONE OF SALEM’S FINEST VIEWS!
2.02 acres with everything you could wish for & more. 7145 
SF, 6+ bdrm inclds 2 master suites, gourmet kitchen w/huge 

pantry, workout room & offi ces. Beautiful grounds, full tennis 
& basketball courts, pool, covered outdoor entertainment area.. 

$1,395,000 (590746)  Jake Buckendorf  503-371-5192  
RE/MAX Equity Group
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Salem 503-585-7219      20th St. Se 503.370.9119      albany 541.924.0767      CorvalliS 541.754.7131

FIDELITY NATIONAL TITLE
“The closing company”

Choose us for our expertise in making home closing 
easy, simple and complete.

The important things in your life are waiting!

         iT’s your home         your choice.
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