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The Salem Area Chamber of Com-
merce Board of Directors announced 
today that Dan Clem has been selected 
to serve as the organization’s chief ex-
ecutive officer.

Clem has experience with local and 
state government legislative affairs, 
small business administration, eco-
nomic development projects, as well 
as membership and association man-
agement. He previously served as the 
Director of the Oregon Department of 
Aviation, and as a Salem City Council-
or for Ward 8 for more than 10 years. 
Most recently, he served as the legisla-
tive affairs coordinator for the Oregon 
State Chambers of Commerce.

“We’re excited to have such a long-
standing community servant with a 
passion for our region and our mis-

sion,” said Salem Chamber Board 
President Brent DeHart.

“I am excited how strong this Cham-
ber of Commerce is, in membership 
and community leadership,” said 
Clem. “We are about people earning a 
good living, developing future leaders 
and qualified employees, advocating 
for our businesses, and leading the 
charge in future planning and quality 
of life in the Salem area. I sit on the 
shoulders of giants before me – and 
am grateful for the trust and confi-
dence that Chamber leadership has in 
me.”

Clem replaces Jason Brandt, who 
stepped down earlier this year to take 
the position of President and CEO at 
the Oregon Restaurant and Lodging 
Association.

Salem Area Chamber 
Of Commerce 

Announces

Dan Clem
CEO
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Water front property! Private park next door. 
Great room with huge windows & gas fire-
place. Gorgeous kitchen cabinets, granite 
countertops & SS appliances. Wool carpeting, 
cork, bamboo & marmoleum flooring. Master 
suite has river views, Jacuzzi tub & huge walk-
in closet. Loads of storage in 3 car garage. 
Backyard planted with numerous fruit trees 

and grapes. $285,000 (686007) 
Marilyn Shotts 503-510-2473

BUILD YOUR OWN HOME!
Established neighborhood! Convenient loca-
tion. Willamette Manor Park & Pool close by! 
Survey available. Utilities available in street. 
$69,900 (691892) Rick & Ande Hofmann 

503-390-8000 Code#3155

CASCADE SCHOOL DISTRICT!
4 Bdrm, 2 Ba, 2380 sq. ft. home on 1.20 
Acres in Turner! Kitchen has walk-in pantry. 
Huge living rm & family rm! 2 shops, green-
house, hobby room! $379,900 (689285) Rick 
& Ande Hofmann 503-390-8000 Code#3065

True Dual Living or Duplex! Two houses joined 
by one door on one lot! Original home was 
remodeled and shines! Roof installed July 
2014, fresh paint in and out. New ductless 
heat pumps make this inexpensive to heat 
and cool. Back-house is spacious with newer 
kitchen and appliances. Master suite w/jet-
ted tub. More than 6 bedrooms and room to 
park RV. Great investment property potential! 

$210,000 (693405) 
Trevor Elliott 503-602-1039

Incredible vistas and opportunities! Majority of 
acres soil types are Jory Silty Clay Loam with 
smaller areas of Rickreall Silty Clay Loam, 
Dupee Silt Loam and Bellpine Silty Clay Loam. 
Site has been approved for acreage residential 
five-acre minimum. Property has electricity, 

well and pond. Zoning is AR5 and FF. 
$595,000 (687584) 

Marilyn Shotts 503-510-2473

Hard to find 4 bedroom w/additional den/of-
fice w/lots of bookshelves and area for com-
puter desk. Kitchen has bar island for casual 
dining and is open to the family room. Living 
room/dining room combination. The master 
suite is on the second level along w/three 
bedrooms and additional bath. First floor w/
half bath and laundry room. Exterior has re-
cently been painted. Be the first to see this 
great buy! $220,000 (692910) Roger Elliott 

503-569-5003

CONVENIENT LOCATION!
E-Z access to parkway, shopping and down-
town! 4 bdrm, 1 ba, 2994 sq. ft. home. Base-
ment with family room, lg bonus room, 4th 
bdrm & additional room for storage. Fenced 

1/4 acre lot. $205,900 (691156) 
Rick & Ande Hofmann 

503-390-8000 Code#3145

Lake view w/total privacy and updates 
throughout! Vaulted ceilings, plush carpet, 
formal living and dining room, dream kitchen 
w/newer appliances, new sink, oak cabinetry, 
counters, built-in pantry, and breakfast nook. 
Adjacent family room has skylights and slider 
to deck. Huge master suite w/seating area 
and walk-in closet. Relax on the newly in-
stalled full-length deck overlooking the lake. 
UGS and lush lawn among custom landscap-

ing. Pull-thru garage and patio! $194,900 
(694860) Trevor Elliott 503-602-1039

INTEGRITY

INTEGRITY
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This summer’s early hot temperatures 
have impacted how we spend our free 

time. Many people choose to recreate in 
the North Santiam River recreation ar-
eas of Marion County. I personally love 
this area and have actively worked to-
wards helping the communities find ways 
to improve the livability and protect the 
environment through updating their in-
frastructure, such as water and sewer 
systems. If you live in Salem you should 
care about the watershed in this area, as it 

provides the high qual-
ity drinking water we all 
enjoy and much of the 
water for our important 
agriculture community.

I thought I'd share a 
little about my recent 
field trips to some of 
these naturally beautiful 
and great places to cool 
down when the temps 
are in the 80s, 90s, and 
100s! 

First, my love of De-
troit Lake began back in 1999 when Judy 
and I put our boat and trailer up at Kane's 
Marina. We were recently able to float out 
on the lake in our boat and swim in the 70 
degree water. One evening I watched os-
prey and a bald eagle enjoy some fishing 
in the lake. We were able to do this even 
as the lake is below 33 percent normal 
because of the winter boat ramp that was 
completed a few years back and the hard 
work of Detroit Lake and Kane's Marinas 
to move docks to temporary locations for 
the season. It may be a short season, but 
the businesses have made the best of it and 
many citizens are able to enjoy the fruits of 
their labor.

Second, I took a guided hike into the 
Opal Creek Recreation and Wilderness 
Area. This area was set aside back in 1996 
with a promise from the federal govern-
ment of a $15 million payment to the im-
pacted timber communities. This payment 
has yet to materialize and has made the 
North Santiam River Canyon one of the 
main focuses of economic development in 
Marion County. We will continue to use 
this broken promise as motivation in seek-
ing grant opportunities for infrastructure 
in this economically depressed area. 

As I walked through this beautiful, his-
toric area, I thought about the importance 
of the natural resources and the recre-

ational opportunities it provides to our 
residents. Water – a natural resource we 
value, and a recreational resource, cre-
ates challenges to keep the place healthy, 
as was evident on this 90 degree day. The 
group that sponsored the walk, Opal Creek 
Ancient Forest Center, owns and operates 
Jawbone Flats, which is located 3.1 miles 
from the trail head. Here you can rent cab-
ins, relax, and be out of touch with email, 
cell phones and the busy life just minutes 
away. But one of the most important ac-
tivities they facilitate is outdoor schools 
for our youth. 

When I drove down the Forest Service 
Road to head home, I discovered another 
one of the very difficult challenges we face 
with such a popular recreational location 
on a hot day. The two lane road was barely 
one lane wide and people coming in and 
out at the same time presented significant 
challenges. This experience was perfect 
timing for a recent public safety meeting 
at the Little North Fork Fire Station.

Before the community meeting, I set 
out and toured other county parks on 
the Little North Fork and North Santiam 
River. Most people do not know whether 
they are in a county, BLM, Forest Ser-
vice, or state park. To residents and visi-
tors they all have equal value and appeal 
to a healthy lifestyle. As governments, we 
have our challenges in keeping the envi-
ronments healthy and safe for all visitors. 
There were many suggestions that came 
out of this community meeting and I know 
our Sheriff’s Office, Public Works, and the 
Forest Service will be creative in their ef-
forts to improve the quality of recreation 
in the area. The help of neighbors and citi-
zens will be a big part of the solution. Our 
public safety teams rely heavily on citizens 
educating each other and working with 
deputies on prevention.

As your Marion County Commissioner, 
I am enjoying this position of service. I 
know we live in one of the most beauti-
ful areas of the state, country, and world. 
We all value this region and need to work 
together to make sure we keep it a beauti-
ful place to recreate on these hot summer 
days. Have fun this summer and stay cool.

Thank you for taking time to read, and 
please remember my door is always open. 
Just give me a call or drop an email.

Commissioner Kevin Cameron can be 
reached at (503) 588-5212 or by email at 
kcameron@co.marion.or.us

OYSTER PERPETUAL SUBMARINER DATE

rolex  oyster perpetual and submariner are trademarks.

Summer Recreation: 
Balancing Interests – 
Creating Opportunity

KEVIN CAMERON
MARION 
COUNTY 
BOARD OF 
COMMISSINERS
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WANT TO PROFIT 
FROM HVAC 
ENERGY SAVINGS? 
BRING US IN.
Whether you run a multi-building operation or a mom-and-pop 
shop, upgrading to energy-efficient systems can save you money. 
Energy Trust of Oregon has the expertise and a network of 
specially trained contractors to get the job done—and our cash 
incentives help make it affordable. 

+
SAVE ENERGY. BRING US IN. 
Visit www.energytrust.org/BringUsIn   
or call 1.866.605.1676. 

Serving customers of Portland General Electric,  
Pacific Power, NW Natural and Cascade Natural Gas.

Teenagers from all over the U.S. have joined 
Northwest Youth Corps this summer, work-
ing outdoors and making a difference! In its 
30 year history, NYC has placed over 17,000 
teenagers and young adults in programs pro-
viding them with both excellent educational 
and job training experience. Along with the 
opportunity to make new friends and spend 
time outdoors, NYC programs foster a team 
based approach to solving challenges, to help 
each member collectively achieve a much 
greater impact than they could on their own. 

Currently, Northwest Youth Corps is look-
ing for teenagers who are 16 to 19 years of 
age for the Youth Corps (residential) and 
Outdoor Oregon (day) programs. No experi-
ence is necessary, only a willingness to learn, 
work hard as a team, and travel to some of 
the most rugged and scenic areas Portland 
and of the Pacific Northwest.

The Program Options: 
Youth Corps (Residential) - September 

12th- October 17th
 Outdoor Oregon (Day Program) - Septem-

ber 14th - October 16th
 Youth Corps program begins and ends in 

Eugene, Oregon. Outdoor Oregon program 
meets each day, Monday-Friday, in North-
east Portland, Oregon.

With high unemployment rates for teens 
locally and nationally, Northwest Youth 
Corps is putting teenagers to work! With the 
goal of creating life-long learners and com-
munity leaders, NYC is meeting the academ-
ic and life skills needs of youth and young 
adults while helping them successfully meet 
personal challenges. Upon completion of the 
program, youth earn an education stipend 
of between $1,000-$1,250, the opportunity 
to gain high school credit, and the ability to 
obtain a future job reference or letter of rec-
ommendation.

www.nwyouthcorps.org, for more informa-
tion and to apply - http://www.nwyouth-
corps.org/OurPrograms/ProgramsforY-
outh/OutDoorOregon.aspx

Northwest Youth 
Corps Is Accepting 
Applications For Paid 
Fall Job Training 
Programs

• NEW CREEKSIDE PUB OPEN  
TO THE PUBLIC

• 24 HR STATE OF THE ART  
FITNESS CENTER

• GOLF PERFORMANCE  
TRAINING CENTER W/ TRACKMAN & SIMULATOR

• OREGON LOTTERY, KENO & VIDEO POKER
• MEMBERSHIPS AVAILABLE W/ NO  

INITIATION FEE FOR 2015

6250 Clubhouse Drive, just off Sunnyside Rd. SE
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Why Does Oregon Rank So Poorly?
I stand PROUD AND WATCH FROM 

“ATOP” OF THE GREAT DOME OF 
THE Oregon State Capitol.

It is my job to watch and remember.  Frank-
ly when I see reports like 
the one discussed here, 
I am NOT proud and I 
know Oregon’s early pio-
neers would be shocked.

By the way, as a reader, 
make a guess as to where 
Oregon ranks in the 50 
states as a place to make 
a living?

MoneyRates.com ranks 
the states the best and 

worst places to make a living.

MoneyRate.com is a personal financial 
website that specializes in compiling interest 
rates for bank products including savings ac-
counts markets, CDs and mortgages

Whether you're looking for work or eager 
to advance your career, where you choose to 
live can make a real difference.  The economy 
is booming in some states and others strug-
gle with high unemployment,living costs and  
taxation.

It is no surprise that is Texas ranked #1 
as the best state.  It’s oil resources and long 
list of elected officials who were supportive 
of economic development make it an easy 
guess as a job favorable area.

The surprise is the # 2 state, our neighbor 
to the North, Washington.  It has high aver-

age wages employees earning an annual in-
come in excess of $50,000.  Workers  get to 
keep that money because there is no income 
state income tax. (there is a sales tax.)  Boe-
ing certainly helps the Washington economy.

Turning to the other side of the ranking.  
Hawaii ranks number # 50…not as place to 
live…..but as a place to make a living.  Well 
paying jobs are scarce.

And state number # 49 …..is Oregon.  And I 
am not sure anyone in power cares.  Legisla-
tive leadership should be appointing  work-
ing groups to develop policies which will 
improve the position for Oregon workers.  
Candidates for Governor and other offices in 
the state should be discussing the problem. 

We know Oregon’s food stamp participa-

tion is high.  We know Oregon’s environ-
mental community would rather see our 
timber burn than to be managed, thinned 
and harvested. 

We know Oregon has an onerous income 
tax and Salem’s working private sector em-
ployees are facing a new pay roll tax.  Maybe 
you should not be surprised that MY OR-
EGON ranks worse than 48 other states as 
place to make a living.

It’s my job to stand proud or not, to watch 
from “atop” of the great dome of the Oregon 
State Capitol.   It is my job to watch and re-
member. 

 With 50 different toppings and 13 differ-
ent flavors to choose from there are many 
different combos for delicious treats. "We 
go over and above to meet everyone's needs, 
we carry non-dairy, gluten free and no sugar 
added varieties for those with special dietary 
needs." Mix as many toppings as you like. 
Choose from over 50 at our exclusive topping 
bar. Sample everything you can dream of in-
cluding granola, fresh fruits, all your favor-
ite candies, cereals and more. Lime Berry is 
well know for the bright smiles and the very 
family oriented environment. Jake Callin has 
owned the West Salem Lime Berry location 
for 5 years. "Our goal is to make sure that 
everyone that comes in leaves with the ex-
perience of joy and happiness."  Lime Berry 
is open Monday-Thursday 12-10pm Friday-
Saturday 12-11pm Sunday 12-9. Ask Jake 
about Lime Berry franchise opportunities 
available in your area and special fund rais-
ers.  Take a trip into West Salem for a great 
frozen yogurt and say hello to the newly weds 
Jake and Brook. Lime Berry is right behind 
Walgreen's on Wallace Rd. (525 West Tag-
gart Dr.) 503-339-7909 

50 Different 
Toppings 
And 13 
Different 
Flavors
Limeberry

MUSINGS 
OF THE  
OREGON 
PIONEER
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BILL ISABELL
AT LARGE

I wrote my original column on Landon 
Burningham and his PhysiQ Fitness Club 

last July. Now that a year has passed and I’ve 
experienced the club 5 to 6 times a week ev-
ery week during that year, I’m ready to grade 
its performance. But first, let me recap a few 
things.

Burningham’s life goal 
is to be able to train peo-
ple in physical fitness for 
free! Especially people 
who have a hard time 
making ends meet. Yes, 
that’s right. His life’s goal 
is to be able to train peo-
ple in physical fitness for 
FREE!

A lofty goal indeed, but 
don’t underestimate this now 30 year old en-
ergetic young man. What he’s done so far is 
quite remarkable. And, what started as just 
an idea inside a Gold’s Gym in Utah in 2004 
has resulted in not one but two impressive 
fitness centers here in Salem. 

PhysiQ Fitness membership has grown ex-
ponentially since the opening of gym num-
ber one in downtown Salem in July, 2010. 
Membership growth at the South Commer-
cial site in the past 12 months has increased 
by a whopping 50%! How could this upstart 
from Utah have pulled this off in a city al-
ready replete with fitness centers led by one 
that has five locations and a tennis facility? 
Here’s an update of the story I wrote a little 
over a year ago.

Landon Burningham is the founder, co-
owner and head trainer of Physiq Fitness’ 
two clubs. He was born in Sandy, Utah in 
1985. 

His mom, Cheryl, aka Charlie, was primari-
ly a home maker but also operated a cleaning 
business for a few years. In addition to that 
she helped Landon’s dad, Todd, with their 
construction company, “B Remodel”.

Burningham has a younger brother, Skylar, 
who works in the car business in Texas. 

Landon participated in football, wrestling, 
and track and graduated from Alta High 
School in 2003. His relay team won the state 
championship when he was a junior. After 
high school, due to an illness, he took a year 
off from school. 

In 2005, on a division 1 track and field 
scholarship, Burningham enrolled at Utah 
Valley University (UVU). He majored in ex-
ercise science and pre-med and ran the 200 
meters, the 400 meters and the 4x400 meter 
relay in track. Among the numerous awards 
he received at UVU, was his 2005 (he quali-
fied for it 3 separate times) selection as an 
NCAA Independent National All-American.

UVU is also where he met his wife, Aubrey 
Burningham, a Sprague High School athlete 
and 2004 graduate. And yes, Burningham, 
unbelievably, was her maiden name. What 
are the odds? Aubrey does education enroll-

ment with Nationwide Financial. They met 
in 2007 and married in 2008. And she didn’t 
even have to change her name.

In Utah, Landon had been a personal train-
er, then a master trainer inside the largest 
Gold’s Gym there until 2008. It was then 
that he first entertained the idea of a PhysiQ 
Fitness gym model. That same year they both 
quit school and moved to Salem to pursue 
their dream.

In Salem they lived with Aubrey’s parents, 
Randy and Brenda. To pay the bills, Landon 
provided physical fitness training in custom-
er’s homes. Business grew. Incredibly, his 
entire arsenal of fitness equipment consisted 
of a single resistance band!  

Eighteen months later, Landon returned to 
school at Western Oregon University major-
ing in exercise science with a minor in hu-
man biology.

In 2009, he rented space in Snap Fitness 
with the continued goal of owning his own 
gym.

In 2010, the Burningham’s had a horribly 

painful experience.  Aubrey lost a baby. But 
good news came just 4 years later. Son, Gage, 
was born 11 months ago. And, there’s more. 
Aubrey is pregnant again with a due date of 
March 14th, 2016. It’s not been decided firm-
ly yet, but they may have a “reveal party” on 
the sex of the baby sometime in the future. 
But back to my recap story.

Armed with financial backing from his in-

laws and the help of his parents, a co-signed 
loan was granted. On July 31st, 2010, he 
bought the late Sam Monroe’s Downtown 
Fitness Center, next to the post office, from 
Sam’s mom, Linda. He remodeled it, added 
new equipment and renamed it PhysiQ Fit-
ness, a gym that would provide a beauti-
ful and cutting edge fitness experience. Joe 
Wales runs the downtown gym. 

During those early days, Landon and Au-
brey even shared a car in order to make ends 
meet. With the help of 3 others, he managed, 
trained and janitored the gym 6 days a week. 
With their strong Mormon faith, working on 
Sunday was never an option.

It was a very dark day in 2011 when, tragi-
cally, Aubrey’s mom and dad were both tak-
en in a motorcycle accident. Landon had the 
awful task of breaking the news to Aubrey. 
It’s taken all of their collective resolve and 
religious faith to recover from that loss. But, 
with a huge hole in their hearts, life has gone 
on. 

Inspired by TV’s “Biggest Loser”, Burning-

ham’s goal and passion has always been to 
change people’s lives through physical fit-
ness! His ultimate goal is, again,  to be able 
to train people for free! 

With unique branding to build a name 
recognized and respected in the Willamette 
Valley, on January 23rd 2014, following 3 
years of planning, Burningham and his team 
opened a second PhysiQ Fitness in the old GI 

Joe’s spot at 4825 Commercial St. SE. And 
with this new gym came a greater opportu-
nity to help more people in the community. 
He was thrilled and excited.

The South Commercial gym is managed by 
his old high school buddy, Brandon Bennett, 
who, years ago, got Landon his first training 
job back in Utah. They’re tight. Bennett is 
not only his best friend but was his best man 
at his wedding. Brandon, who was only 102 
pounds in high school, (175 now) is also a 
competitive, all natural, body builder as you 
might guess when you look at his calves. He 
and wife, Haylee, have two children. Tyce is 
a 5 year old boy and Haven was just recently 
born on August 3rd.

Another old high school buddy, Austin Hol-
man, is a trainer in the downtown gym.

Burningham’s and the PhysiQ Fitness phi-
losophy is best summed up on their web site 
(physiqfitness.com) and I quote extensively:  
“PhysiQ Fitness is in the business of chang-
ing lives. In order to accomplish that, we 
needed to change the business. How have we 
done it? For too long a gym membership has 
been a luxury. PhysiQ believes that in order 
to help our community be more healthy then 
access to a health club is imperative. With 
rock bottom prices, fitness is available to all 
members of our community. 

Dropping prices should not lead to the loss 
of all amenities. When a potential member 
walks into our club the goal is that they are 
surprised by just how far their money will 
take them. Want to keep your group classes? 
We have it. Access to a personal trainer? We 
pride ourselves in having some of the best 
trainers in the business. 

But it does not end there. Look at our ame-
nities and it will become evident that fitness 
in Salem, Oregon has been revolutionized! 
PhysiQ will never ask you to agree to a long 
term membership contract. We believe in 
keeping your business through professional-
ism, impeccable customer service and ame-
nities that put you in awe, not by force.

The South Commercial PhysiQ has some 
very unique features. For instance, it’s the 
home of Oregon's first cardio theater, Q Max. 
This is the experience where cardio train-
ing meets ultimate entertainment. You can 
watch an entire movie while exercising in 
comfort.

Strength training faces the same cutting 
edge overhaul with new, incredible Hoist 
equipment that’s like nothing like you’ve 
seen before. Ask a member of team Physiq 
for details”. Unquote.

Lofty goals expressed there on their website 
and Landon Burningham believes they’re 
meeting them. He currently employs 24 peo-
ple at the South Commercial club and 3 at 
the downtown club. He’s hired new personal 
trainers bringing the overall total to nine 
and is looking to hire two more. But that’s 
not all. They have just signed to expand the 

Fitness No-Brainer Redux!

Landon and his wife Aubrey with their son Gage Burningham
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south club into the available area next to the 
club that will increase the total square foot-
age by 3000 feet by the end of the year! His 
five year goal is to open yet another PhysiQ 
Fitness in Oregon, maybe Salem, and, more 
importantly, grow his family to, perhaps, 3 
or 4 children.

He envisions his employee’s as members 
of an extended family patterned much like 
the teams you would see working at a Dutch 
Bro’s coffee stand where interaction between 
them and the customer is on a much more 
personal level. If you’ve been to a Dutch Bro’s 
stand, you know exactly what this means. 

Burningham works hard to hire people who 
genuinely care about their customers and 
makes sure customers know that they are 
there to help them lead a healthy lifestyle. 
He emphasizes to his team members that 
they are not there to, “merely sell services”. 
And he’s quick to reward them for “a job well 
done”. He recently paid for his trainers to at-
tend the L.A. Idea World Fitness Convention 
week because they all met their goals and 
earned a nice pay-off. Ninety percent of his 
staff has been there since opening day where 
they worked together through the freezing 
rain and cold to get the gym up and running.

He, Brandon and Austin ensure that their 
trainers are educated in the most advanced 
techniques in the industry as well as modi-
fied techniques based on injury or disabil-
ity. They want to increase client retention 
through results based programs and more 
efficient communication between trainer 
and client.

Repeatedly, during the interview, Burning-
ham stressed his appreciation for his busi-
ness family who, he knows, has made PhysiQ 
the success that it is today. In fact, he insisted 
that I include this in the column: “I want to 
publicly thank all my trainers, front desk 
people, day-care staff and anyone else work-
ing for PhysiQ. You have all contributed to 
making our gyms successful for our custom-
ers and for us. Thank you!”

And all the hard work and commitment by 
Landon and his team has paid off, not only in 
incredible membership numbers but PhysiQ 
has, also, received a number of local awards. 

Chief among all the awards bestowed upon 
them are the Statesman Journal “Best of 
the Mid-Valley” 2013, 2014, and 2015 Gold 
Awards for Best Fitness Center. That’s “Best 
Fitness Center” in the Mid-Willamette Val-
ley for the last three years for two clubs that 
didn’t even exist a little over 5 years ago! 
They also received, not to be overlooked, the 
2014 “Best Smoothie/Juice Gold Ward.

Other interests for this work-a-holic, be-
sides 5 to 6 days at the gyms are coaching, 
boating, wake boarding, running competi-
tions in open track meets, and of course, the 
most important priority to he and his family, 
participation in his Mormon Church, in par-
ticular, youth work. He’s a busy guy!

I’m a member of the South Commercial 
PhysiQ Fitness Club. One visit to the South 
gym last year blew my mind. I’d heard it was 
an unbelievable “no-brainer” membership 

fee but I had to see for myself what a small 
monthly fee was buying me. And, boy, did I! 
And it’s still true over a year later.

PhysiQ Fitness, has, overall, the best lay-
out, the best and newest equipment on the 
market, and extremely friendly team mem-
bers throughout the gym. But I have to cite 
one in particular because he’s earned it as 
far as I’m concerned. No matter what the 
workload, he speaks to me when I arrive and 
when I’m on my way out the door, without 
fail. Gill Salcido is the quintessential cus-
tomer service leader every single time I go to 
PhysiQ Fittness. Thanks, Gill! 

For the cost of two lattes, you can buy a 
month’s worth of fitness opportunity with 
NO CONTRACT! 

Since that day, I’ve doubled my workouts, 
in large part because of the pleasure I have 
training in such a fine facility with such great 
people. I love PhysiQ Fitness!

The downtown PhysiQ has a slightly differ-
ent fee structure than the South Commercial 
gym starting at $35 a month (still a major 
bargain), but you also have additional fea-
tures built in such as, among other things, 24 
hour access to your fitness training.

Burningham’s passion for fitness helping 
people is obvious when you meet him, and 
it does change their lives. He’s a “people 
person”! One last time, his life’s goal is to 
be able to train people in physical fitness for 
free! Don’t doubt that he can figure out a way 
to do that. It’s almost free right now. I went 
from paying $137 a month for a family mem-
bership at my previous gym to paying $20 a 
month for me and my daughter, Taylor! And, 
as I said earlier, I enjoy it so much that I have 
doubled my workouts which, according to 
my doctor, Laslo Kolta, has resulted in me 
being in my best physical shape in 25 years!

So, if you’re not a member of PhysiQ Fit-
ness and you’re seeking a healthy lifestyle, 
what are you waiting for? Do yourself a favor. 
If nothing else, take a tour. Tell them, “Wild 
Bill sent me”. Afterwards, I think you’ll see 
what I saw. If you understand value, it’s a fit-
ness no-brainer!

Bill Isabell is also chief meteorologist for 
KBZY Radio, Salem’s First Choice, 1490am 

HD Open House offers most immersive 
and engaging property tour experience avail-
able

Santiam Canyon/Sublimity resident 
Brian Corcoran of HD Open House con-
tinues to expand his portfolio of high end 
photography and video services to now 
include 3D tours. Using Matterport’s 3D 
imaging technology, the completely inter-
active and user controlled tours are the 
latest in 3D scanning services and offer 
viewers a new and innovative way to see 
a property without physically being there.

“With Matterport’s 3D camera and soft-
ware, we can enhance traditional photos, 
videos and even virtual tours by offering a 
way for viewers to control the experience,” 
says Brian Corcoran, owner and lead pho-
tographer of  HD Open House. “Much like 
the Google Street View technology, our 3D 
tours are a completely customizable expe-
rience allowing every inch of a property 
to be explored. We can capture the entire 
interior of a property from floor to ceiling, 
giving viewers a new and unique way to 
experience walking through it, just as if 
they were there.”

According to Corcoran, HD Open House 
is currently the only photographer in Or-
egon’s Mid-Willamette Valley to offer the 
high-end service using Matterport’s 3D tech-
nology.

The 3D scanning process is quick and 
convenient. Using the Matterport camera, 
sensors calculate dimensions and spacial 
relationships between objects; an entire 
2,800 square foot property can be captured 
in about 60 to 90 minutes. After the data 
is compiled, a fully immersive 3D model is 
made available to clients online in as little as 
24 hours. The tour can be easily included on 
websites or real estate listings with a simple 
link or embed code. Online viewers can then 
explore a property as if they were walking 
through it in-person, choosing which areas 
they want to see. They can also switch to an 
overhead floorplan view or “dollhouse” view 
for different perspectives.

From real estate professionals and hotel 
administrators, to insurance representatives 
and interior designers. Anyone with a prop-

erty to show will benefit from this new, inter-
active buyer engagement tool.

“The 3D tours provided by HD Open 
House have helped me tremendously with 
out-of-state clients,” said Annette Sievert of 
Coldwell Banker Valley Brokers. “I have sold 
homes sight unseen because of this perfect 
representation. Buyers can walk through the 
house and have the best possible impression 
short of being there themselves.”

HD Open House offers several different 
packages depending on property size. For 
more information and a walk-through of the 
3D tour process, visit hdopenhouse.com. 
You can also book an appointment with HD 
Open House by downloading their schedul-
ing app. Search for “HD Open House photo 
scheduler” in the app store.

Local Photographer One Of 
First In State To Offer 3D Tours

Brian Corcoran owner-lead photographer
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A local Salem businessperson and physi-
cian is launching his campaign for Gover-
nor of Oregon this month. William C. “Bud” 
Pierce, M.D., Ph.D. a well-known oncologist 
and philanthropist, will enter the Republican 
Primary in May. He will announce his candi-
dacy at a news conference September 10 and 
hold a kick-off event at the Salem Conven-
tion Center that evening. 

“Oregonians have been let down by their 
politicians. We have lost trust in our leaders 
and in a system that is controlled by career 
politicians and the well-connected. I’ve lived 
and worked in Oregon for over 20 years. I’ve 
watched and participated in the political sys-
tem, but I am not a politician. Our state is 
losing at  educating our kids, creating jobs, 
growing incomes for working and middle-
class Oregonian and a providing for those in 
need. I have a vision for what this state—our 
Oregon -- can be. We need a new direction,” 
Pierce said.

Background
Pierce was raised in a small Southern Cali-

fornia town. His father was a public school 
janitor who died when Pierce was 14, and his 
immigrant mother was a homemaker. When 
Pierce was 15, he began part-time work as a 
bagboy after school and on 
weekends at the local Air 
Force Base market, working 
only for tips. 

“On the base, I learned the 
greatest lessons of my work 
life: work fast and hard and 
be nice to people,” Pierce 
added. 

Pierce continued work-
ing during his college years, 
and summers, as an orderly 
at a nursing home, where 
he began learning the art 
of patient care and realized 
he had the gift for caring for 
patients. He pursued a ca-
reer as a physician at UCLA 
School of Medicine. He later 
entered the Marine Corps. 
He would serve the next 
six years as an enlisted ma-
rine reservist, and he would 
again serve in the United 
States Naval Reserve as a 
doctor during his medical 
training. Later he was ac-
cepted into the UCLA inter-
nal medicine program, and 
spent the next seven years 
in clinical internal medicine 
and hematology/oncology. 
Today, Pierce is a senior 
partner of Hematology/On-
cology of Salem, one of the 
last physician-owned oncol-
ogy practices in the North-
west. Annually, the practice 

cares for thousands of patients with serious 
blood disorders and cancer, having cared for 
over 15,000 patients in the past 20 years. 

Pierce is married to Selma, a retired den-
tist, and they have two adult children (Kristi-
na and Michael) and two golden labs (Bosley 
and Coo-Coo-B).

Political Philosophy
Pierce describes his political philosophy as 

moderate and fiscally responsible. He grew 
up in a Democratic family, but later switched 
to Republican Party, based on his belief 
that everyone should have the opportunity 
to work and succeed and that this was best 
achieved through policies that did not en-
cumber with excessive government interfer-
ence or enchain them with well-intentioned 
programs that trapped them in lives of de-
pendence.  “I grew up poor, was able to work 
hard, at a very young age to help support my 
family. I benefited from the government’s 
support for my schooling and served in the 
military. I dedicated my life to education in 
the medical field and have experienced the 
blessing of being born in the United States 
and living in Oregon. All of that has informed 
my political philosophy. ”

He is currently developing position papers 
on important issues and hopes people will 
take time to read them and listen to his en-
tire positions. 

Why Governor, Why Now?
“I believe my job helping patients fight can-

cer is very important,” said Pierce, “I see a 
lot of people with amazing courage each day. 
I have been so frustrated with the direction 
that Oregon has taken over the last decades, 
and I feel it is my time to be courageous and 
do something. I have the real world and po-
litical experience to make that change. Our 
current leadership is now commonly chosen 
from those with little or no real experience 
in leadership in their private lives. Their po-
litical lives are the essence of their existence. 
This is the right time for both Oregon and 
me. I can make real change as Oregon’s next 
governor.”

Besides his professional experience, Pierce 
has spent a good portion of his career in the 
political arena where public policy meets 
medical care. As past President of the Mar-
ion-Polk Medical Society and later the Or-
egon Medical Society (OMA), he became 
increasingly politically active as government 
intervention in medicine increased, working 

on liability reform legislation to reduce law-
suit abuse and other medical issues.

Although his campaign has not officially 
started, Pierce already has a website, cam-
paign team and campaign account he’s pri-
marily funded himself. 

“I’ve always supported candidates and 
charities,” Pierce said. “How can I expect 
people to contribute to my campaign if I 
do not step up, myself?  Not being a career 
politician, I don’t have the name familiarity 
I need to win this election. I know I will have 
to invest in that.”

Pierce has already garnered the support of 
key community leaders. 

Senator Jackie Winters said, “We need 
great candidates like Bud to run for office. 
His proven leadership in our communities 
and state are what we need.”

What’s Next?
Pierce’s Sept. 10 campaign announcement 

kicks off his campaign, which will take him 
around the state, discussing the important 
issues that affect Oregonians today.

Learn more at www.BudPierce.com

Pierce To Announce Gubernatorial Run

Selma & Bud Pierce



September 2015 Salem Business Journal Page 9

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

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

SERVING SMALL BUSINESS SINCE 1981 

9/1/2015     Ribbon Cutting - RiverCity Rock Star Academy
9/3/2015     Public Policy Session
9/4/2015     Greeters Networking - NO GREETERS: Labor Day
9/8/2015     Chamber Business Women
9/11/2015     Greeters Networking - Hosted by: Coldwell Banker
9/14/2015     Forum Speaker Series Luncheon
9/16/2015     Ribbon Cutting - Qdoba
9/18/2015     Ribbon Cutting - Willoughby Hearing Aid Center
9/18/2015     Greeters Networking - Hosted by: Reliant Communications
9/21/2015     3rd Annual McLaran Golf Classic
9/25/2015     Greeters Networking,Hosted by: Shabby Chic Bridal Consignment Shop
9/28/2015     Power Hour
9/28/2015     Ribbon Cutting - Christian Science Reading Room
10/9/2015     Greeters Networking - Hosted by: Power Nissan
10/13/2015     Chamber Business Women

Calendar of Events

ALEX RHOTEN
PRINCIPAL 
BROKER,  
COLDWELL 
BANKER 
COMMERCIAL 
MOUNTAIN 
WEST 
REAL ESTATE

 Russ Lewis of KGW to Return
(Salem, OR-August 25, 2015) Russ Lewis, 

KGW-Channel 8 News anchor, will return 
as Master of Ceremonies for the Liberty 
House (LH) Champions for Children ben-
efit luncheon Sept. 22 at the Salem Con-
vention Center and the public is invited to 
attend. The theme will be Sustaining Hope. 
The luncheon will provide an opportunity 
to learn about and support the critical work 
of Liberty House, a child abuse assessment 
center. Seating starts at 11:30 a.m. and the 
program will begin at noon. Pre-registration 
is required. 

“This is an especially exciting year to at-
tend the luncheon,” said CEO Alison Kelley. 
“Guests will amazing results of the commu-
nity’s support for children referred for con-
cerns of abuse or neglect.”  During the last 
year, Liberty House launched a major proj-
ect to increase its services to meet the critical 
need.  The District Attorneys in both Marion 
and Polk Counties report being inundated 
with cases of child abuse.  “Liberty House 
wants to be there for the children who need 
us, and we rely on the community’s support 
to help them,” Kelley added. 

Liberty House provides medical checkups 
and other important services for children 
referred for concerns of abuse or neglect. 
Specially-trained providers, interviewers 
and family support specialists work closely 
with the appropriate authorities to ensure 
services are offered in ways that don’t add to 
the trauma a child might have experienced. 
The services are neutral and objective. Lib-
erty House serves Marion and Polk Coun-
ties, where there are over 8,500 calls to the 
child abuse hotline and over 1,100 confirmed 
cases each year.  

After extensive fundraising efforts last year, 
LH purchased a neighboring building to 
house community engagement and admin-
istrative services.  The organization is in the 
process of developing mental health services 
to make it easier for children and their fami-
lies to get the follow-up support they need.

Guests at the luncheon will be able to con-
tribute to the LH’s mission. The Champions 
for Children Luncheon is free but pre-regis-
tration is required to ensure sufficient space. 
Guests will also have an opportunity to sign 
up to volunteer. To attend, call Adrienne 
Christian or Elisa Ford at 503-540-0288.

Liberty House 
Invites Public 
To Attend 
Champions 
For Children 
Luncheon

An exciting new wave of commercial real es-
tate opportunities are gaining momentum in 
downtown area’s across the United States; it

has also come to Salem, Oregon. Function-
ally obsolete buildings, that where once used 

as retail and office space, 
are being converted into 
multifamily residential. 
Examples of this have 
happened around Salem’s 
downtown core with new 
apartments being devel-
oped and leased on the 
second and third floors.
The response and de-

mand for downtown 
apartments has been over-
whelmingly positive. Both 
the young and old want to 
live the “downtown life-
style,” which features being 
close to all the amenities 

and with the bonus of no yard work. 
For property owners and developers two 

challenges stand out: 
To be able to deliver apartments at a com-

petitive price after the cost of conversion. 
Rents for a typical suburban apartment will 
usually run from $0.90 cents to $1.00 per 
square foot/per month. Current downtown 
apartment rents will run anywhere between 
$1.25 to $1.50 per square foot/per month.

Parking in most urban core environments 
can be a real challenge and it’s difficult to pro-
vide nearby parking.  Usually a reserved space 
will have a cost of $40 to $60 per month.

Buy (condo) versus rent (apartments):
All the condominiums in downtown Salem 

have sold and there seems to be a resale de-
mand for them. Even with the demand, it may 
be years before we see another condominium 
project of any size developed in Salem for a 
variety of reasons. This isn’t the case for fu-
ture apartment conversion projects in some of 
the older buildings. We think that the future is 
bright for more projects.

A word of caution, the process can be very 
complicated and costly. It really requires an 
extremely knowledgeable team to make sure 
everything is covered and it’s a financially fea-
sible project.

One final thought, we know that the more 
people living downtown creates a strong 
downtown and everyone benefits from that, 
stores restaurants, bars, etc.  That’s good for 
business.

For more information about Coldwell Bank-
er Commercial Mountain West Real Estate, 
contact our office at (503) 587-4777 for data 
specific to your commercial property needs. 
www.CBCRE.com

Converting 
Downtown 
Buildings Into 
Mixed Use 
Residential
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ZACH FISCHER
Commer. & Residential 
Sales & Leasing
Oregon Licensed Broker

KRISTA TERLECKI  
Oregon Licensed Broker

ALEXANDRA AGUIAR
Residential Specialist, 
Oregon Licensed Broker

BO RUSHING
President/CEO
Oregon Licensed Broker

CHRIS LYNDE
Construction MGR,
Director of Operations, 
WVPM

JESSICA RUSHING
Marketing Director

JARED HAMBROOK
Director of Property 
Management,
Oregon Licensed Broker

BARB NORRIS
Oregon Licensed Broker

ALI MORRISON
Commercial Sales & 
Leasing,
Oregon Licensed Broker

For Lease—Former Northside Speakeasy now available! 1,560 
SF, located at 2505 Liberty Rd NE, co-tenants include Star-
bucks, Donatello’s Pizza  (opening December 2014), Spin City 
Laundromat (Opening January 2015) and First Choice Chiro-
practic! Space is built out for restaurant/bar use. Terms nego-
tiable. Contact Bo Rushing or Ali Morrison at 503-588-8500 or 

(503) 689-3652 with any and all interest!

For Lease—3660-3670 River Rd N. Two spaces available, can be 
combined for contiguous use. Co-tenant includes Tan Republic. 
Directly across the street from Burger King. Spaces are 1,455 
and 1,608 SF respectively and are built out for office use. Great 
parking and visibility. Contact Bo Rushing or Ali Morrison at 503-

588-8500 or (503) 689-3652 with any and all interest!

For Lease—Two End Caps in Stayton: Former Quizno’s and 
former frozen yogurt shop now available. This beautiful cen-
ter is directly across from Stayton and Regis high schools. 
Co-tenants include Muchas Gracias, Papa Murphy’s Pizza 
and Spin City Laundromat (opening Jan 2015) Quizno’s is 
turnkey ready. Contact Bo Rushing or Ali Morrison at 503-

588-8500 or (503) 689-3652 with any and all interest!

Remove second and change to: For Lease—290 Moyer Lane 
NW Salem  IC zoning allows for a wide variety of uses. Office, 
medical, church, non-profit, the list goes on!!! Owners are flex-
ible and are willing to work with possible tenants on lease 
rates, configurations, tenant improvement packages etc. Ask-
ing lease rate is flexible $15.00 - $24.00 PSF depending on 
size, tenant improvements etc. Please call Bo Rushing (503) 

588-8500 or Zach Fischer (503) 508-7178 for further info.

For Sale—investment property now available for $1.8 mil-
lion! Trailer Park Village located at 4733 Portland Rd Salem. 
Great potential for improvements, 5 tax lots consisting of 3.69 
acres with 46 single spaces, 1 double space, storage build-
ings, house, RV storage, laundry facilities and community rest-
rooms. Solid income history. Please do not disturb manager or 

tenants. Contact Bo Rushing or Ali Morrison at 
503-588-8500 or (503) 689-3652

For Sale—37627 Crabtree Drive, Crabtree HUGE PRICE 
REDUCTION! Now listed at $199,900. Well maintained 
historical building with large commercial space (formerly 
a tavern), large remodeled downstairs apartment, ample 
upstairs and downstairs storage as well as “school house” 
outbuilding. Located in the quiet community of Crabtree just 
minutes from I-5 and only 10 miles outside of Albany. Could 
be perfect for owner/user, as a storage facility or for a new 
commercial user. Please call Bo Rushing (503) 588-8500 or 

Zach Fischer (503) 508-7178 for further info.

RUSHING G R O U P
COMMERCIAL REAL ESTATE    PROPERTY MANAGEMENT    RESIDENTIAL REAL ESTATE    DEVELOPMENT & CONSTRUCTION

COMMERCIAL REAL ESTATE
PROPERTY MANAGEMENT

RESIDENTIAL REAL ESTATE
DEVELOPMENT & CONSTRUCTION

503-588-8500

503-588-8500

rushinggroup.com

rushinggroup.com

For Sale—Land Acquisition & Development Opportunity! 500 
Lancaster Drive SE, 0.22 acres available with an additional 
0.25 acres of property with Lancaster frontage upon comple-
tion of road vacation. Contact Bo Rushing 503-588-8500 or 

Zach Fischer (503) 508-7178 with any and all interest.

By Anthony K. Smith
A chance to return 

home to Oregon and ap-
ply what I helped achieve 
for small-business own-
ers in five western states 
couldn’t be more reward-
ing for me, both person-
ally and professionally. 
Professionally, because 
it allows me to continue 
working for an associa-
tion that truly believes 
in its mission statement: 
“To promote and protect 
the right of our members 
to own, operate and grow 
their businesses.”

Personally, because af-
ter living in Oregon for 
the first 31 years of my 
life, I decided to take 
a chance and move to Arizona, a daunting 
proposition for a native of Corvallis who spent 
most of my life without air-conditioning, and 
quite comfortably at that.

I relocated to pursue an opportunity that 
over the course of the next five years would 
allow me to hone my skills in political cam-
paigns and small-business advocacy in five 
state capitols. Now I’m back, soon to wed and 

start raising a family in 
my home state.

My task ahead will not 
be an easy one, coming 
at a time when the leg-
islative leaders holding 
the most power have the 
least amount of regard 
for the small businesses 
that employ more than 
half of the state’s pri-
vate-sector workforce. 
And it shows.

According to a new 
study by MoneyRates.
com, Oregon ranks as 
the second-worst state 
in which to make a living 
because of its high taxes 
and high cost of living. 
Oregon’s own Office of 
Economic Analysis also 

reported earlier this year that Oregon busi-
ness startups have dropped to a 40-year low. 
Data reports like these do nothing to encour-
age entrepreneurs (both in-state and out-of-
state) to start a business in Oregon.

Our state also has the second-highest mini-
mum wage in the country, and there are plen-
ty of rumblings in Salem already about leap-
frogging to the #1 spot by way of 2016’s short 

legislative session, or by ballot initiative next 
year. Raising the statewide minimum wage 
does not directly address the systemic causes 
of poverty and often ends up hurting the very 
people the increases are designed to help: the 
young, the poor, the inexperienced and uned-
ucated. A minimum wage can and should be 
the first rung on the ladder to upward mobil-
ity, not the final step.

So will lawmakers continue with their 
full-court press on business owners and the 
countless families that depend on them, or 
will there be a reprieve next session? As we 
continue the long, long struggle out of the 
Great Recession, perhaps now would be a 
good time for policymakers to take a look at 
some of the economic statistics that lead en-
trepreneurs away from states like Oregon and 
toward states like Arizona, Idaho and Utah.

A good place to start is with tax rates for 
businesses and individuals, which Oregon’s 
ranks among the highest in the nation. Both 
should be reduced. Eliminating the state’s 
death tax (a.k.a. the inheritance tax) and en-
acting right-to-work policies would also make 
Oregon a much more attractive state for en-
trepreneurs.

With so much talk of millionaires and bil-
lionaires these days, I often wonder how long 
it will be before the only people who can af-
ford to start a new business are the million-

aires and billionaires alone. Creating an econ-
omy where today’s hourly employee ends up 
as tomorrow’s small-business owner seems 
like a much better option. And that begins 
by removing government barriers that keep 
entrepreneurially-minded individuals from 
taking that next big life step.

So it’s with great determination and enthu-
siasm that I accept the directive of the Nation-
al Federation of Independent Business “To 
promote and protect the right of our members 
to own, operate and grow their businesses.” 
But I would be remiss in starting without ac-
knowledging the solid groundwork construct-
ed by my predecessor, Jan Meekcoms.

No one succeeds at anything without taking 
his or her first steps on the accomplishments 
of those who came before. Jan’s success in 
running the lobbying, political and education-
al operations in Oregon for America’s larg-
est and leading small-business association is 
something I will strive to emulate while add-
ing my own contributions.

There’s a lot at stake: We’re talking about 
the health and welfare of people who are the 
engine of every economy in the world and the 
central pillars holding up communities in ev-
ery nation.

Anthony K. Smith is Oregon state director 
for the National Federation of Independent 
Business.

Small Business Sojourn Ends Back Home

Anthony K. Smith is Oregon state 
director for the National Federation 

of Independent Business.
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155 Liberty St. NE
The SALEM ARTS BUILDING (aka SAB) is a mixed-use building – 

with artist studios, residential, retail and office space available. This is 
a prime opportunity to live or work in the heart of downtown Salem!

Studios and Commercial Spaces from 136 to 2000 square feet. Rents 
starting at $195 a month.

2195 Hyacinth St. NE
THE HYACINTH building was originally the Overhead Door manu-

facturing plant & warehouse. We are in the North Salem Gateway, 
a community of industrial commercial and burgeoning residential 
areas.

2195 Hyacinth St NE
Commercial Industrial Space with flexible terms. From 250 to 2500 

square feet. Rents between $250 and $2500.

Please reach us at:
Our office during normal business hours at (650) 617-0700
Brooke Randall (Leasing and Management) (415) 690-6941
Jean Stuhr (Accounting and Management) (650) 617-0707

Any after hours issues should be directed to
(650) 464-9299.
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FINANCIAL 
COLUMNIST

Store Locations
215 SW 4th St Corvallis
541-752-0040
M-Sat  8:30am-9:00pm
Sun 9:00am-7:00pm
Book Buying 
M-Sat 9:00am-5:00pm & 
Sunday 11:00am-5:00pm 

Salem Downtown
450 Court St NE Salem
503-361-1235
M-Sat 9:00am-9:00
Sunday 10:00am-7:00pm
Book Buying until 5:00pm, 7 days a week

Salem East
2235 Lancaster Dr. NE Salem
971-600-3831
M-Sat 7:00am-9:00pm
Sunday 9:00am-7:00pm
Book Buying
M-Sat 9:00am-5:00pm
Sunday 10:00am-5:00pm

The Book Bin is a locally owned, 
family operated business that has 
been in the same family since 1984. 
Three generations currently spend 
their time between the Corvallis 
store and the two Salem stores.

While there have been a couple of arti-
cles in this column over the years dis-

cussing IRAs, there has been brief coverage 
on Inherited IRAs. As with most articles that 
appear in this space, the inspiration often 
comes from seeing folks that have made de-
cisions in the past without proper guidance 
or enough information. The following para-
graphs will lay out options for IRA beneficia-
ries - whether it’s one you have chosen, or it’s 
yourself who is the beneficiary.

Spouses have more flex-
ibility than non-spouse 
beneficiaries when it 
comes to inherited IRAs. 
They can roll the IRA into 
their own and avoid dis-
tributions until they reach 
70.5 years old. For surviv-
ing spouses that are older 
than 70.5 and their de-
ceased spouse was young-
er, they can wait until the 

deceased would have been 70.5 to take dis-
tributions. They can also take all the money 
out within 5 years, provided the deceased 
was not taking the required minimum distri-
butions required by the tax code.

Let us back up a step and clarify what the 
required minimum distribution (RMD) 

means. The year, in which an IRA owner 
turns 70.5, they are required to take out a 
minimum amount per year. The formula is 
simple but must be accurate -- the balance of 
the account on December 31st divided by life 
expectancy according to Internal Revenue 
Service tables. The penalty for neglecting 
the distribution is 50% of the 
amount required to be taken.  
If you inherit an IRA, make 
sure that if the owner was 70.5 
or older that the RMD was tak-
en in the current year. 

A non-spouse beneficiary 
has four options: Take a total 
distribution of the account in 
the year of death; distribute 
the account over five years or 
by the fifth year; continue the 
RMD of the deceased provided 
they were receiving it at the 
time of death; or roll the ac-
count into an Inherited IRA. 
When rolling the account over the new ac-
count must be titled correctly. When you in-
herit an IRA, you should retitle the account 
so it reads like this: "William Smith, De-
ceased (date of death) IRA F/B/O (for ben-
efit of) James Smith, Beneficiary." Unfortu-
nately, some advisors or institutions make 
mistakes, so you should read any documents 
carefully and ask questions if you are unsure 
of what something means. 

The first option is not recommended for 
most people, for the entire amount will be 
taxed and included in your taxable income. 
The second option is similar -- spreading 

the distribution over five years will depend 
on your situation and your need to forestall 
taxes. The third option, which continues 
the RMD of the deceased, may be a viable 
option for some depending on age and the 
balance of the account; however, if the pre-
vious owner was along in years, the distri-

butions could be large and few. The fourth 
option, taking the account over the benefi-
ciary’s life time, is one of the best planning 
options for most folks. 

The best thing about leaving an IRA to the 
next generation or even skipping a genera-
tion is that the account has the potential to 
continue to grow tax-deferred over the lon-
ger life span of the beneficiary. This type 
of strategy is often referred to as a stretch 
IRA. Another great benefit of an inherited 
IRA is that you can have access to the mon-
ey before age 59.5. Most withdrawals from 
traditional IRAs before that age carry a 10 

percent penalty, but this is not so with an 
inherited IRA.

As the owner of an IRA, when consider-
ing beneficiaries it is generally not a good 
idea to make your Living Trust the benefi-
ciary unless special consideration is given. 
A trust has no life expectancy and therefore 

the account will be distributed 
and tax will be due. 

An inherited IRA is centered at 
the three-way intersection of es-
tate planning, financial planning 
and tax planning. With do-overs 
granted exclusively by Internal 
Revenue Service, one wrong 
decision can lead to expensive 
consequences. As with most fi-
nancial issues, it is important 
to seek the advice of a Financial 
Planner before acting upon im-
portant decisions. 

The purpose of this article is to 
inform our readers about finan-

cial planning/life issues. It is not intended, 
nor should it be used, as a substitute for 
specific legal, accounting, or financial ad-
vice. As advice in these disciplines may only 
be given in response to inquiries regarding 
particular situations from a trained profes-
sional. Ray Sagner is a Certified Financial 
Planner™  professional with The Legacy 
Group, Ltd, a fee only Registered Invest-
ment 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.TheLega-
cyGroup.com

Informed Decisions on Inherited IRAs

Finishing Touch Auto makes transition 
from being part-time to full-time business

Finishing Touch Auto, owned and operated 
by entrepreneur and car aficionado Ryan 
Hendricks of Stayton, opened a storefront at 
333 First Avenue in Stayton this year. Fin-
ishing Touch specializes in the detailing and 
restyling of all types of vehicles. They also of-
fer waterless washes, paintless dent repair, 
and ultra durable CQuartz ceramic paint 
coatings for show cars, investment cars and 
new car owners.

“At Finishing Touch, we make cars look 
just as good or better than they did when 
they were first purchased,” says Hendricks. 
“We take care of the finish on any car, no 
matter how old. Whether someone has a 
rare muscle car they need polished to perfec-
tion or a new car they want to feel new for 
years, we have the products and experience 
necessary to do the job. We use the newest 
technology in detailing to keep cars looking 

like they did sitting on the lot.”
Hendricks, a Stayton High School graduate, 

is known to work on his own cars fervently, 
spending hours in his garage detailing and 
customizing them. He wanted to turn his 
passion for detailing into a business and in 
2013, Finishing Touch Auto opened its doors 
in Stayton. Just this year, Hendricks hired 
two additional employees who share his love 
for revitalizing vehicles.

“We use the best products and the newest 
techniques,” he said. “We value high-quality 
over quantity. We take our time detailing so 
that customers are completely satisfied when 
they see their car again.”

Eco-enthusiasts will also be pleased to find 
that Finishing Touch Auto uses techniques 
that limit excessive water use when work-
ing on cars. “We have products such as our 
waterless wash that are completely environ-
mentally friendly,” Hendricks said. “With 
drought conditions in Oregon and Califor-

nia, I knew we had to do something to help 
preserve the use of water. When your vehicle 
is too dirty for a waterless wash we have 
products that make it possible to only use 
two gallons of water instead of a hundred.”

The work is tedious and Hendricks enjoys 
every minute of it. “One of my favorite parts 
of this business is seeing the look on people’s 
faces when they see the finished product,” 
he said with a smile. “A lot of the time, they 
don't even recognize their own car when we 
are done with it.”

“There are steps people can take to keep 
their cars looking new, such as hand-wash-
ing and waxing. Lots of people are too busy 
to take those steps and that’s where we come 
in,” he said.

Hendricks encourages anyone who is inter-
ested to stop in the shop to discuss options 
for detailing and restyling vehicles, or call 
Finishing Touch Auto at (503) 602-8483.

Car Detailing Shop Opens 
Storefront In Stayton

The best thing about leaving 
an IRA to the next generation 
or even skipping a generation 
is that the account has the 
potential to continue to grow 
tax-deferred over the longer 
life span of the beneficiary.
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Pursuant to an ordinance adopted by the 
Salem City Council (in July), effective August 
22, 2015, smoking is prohibited in all City 
parks, including parking lots located on park 
property and the area around Mirror Pond at 
the Civic Center. The smoking ban includes 
e-cigarettes and marijuana or cannabis 
products. This is consistent with Measure 91, 
which legalized recreational marijuana but 
specifically prohibits smoking marijuana in 
a public place. 

Most smokers, once made aware that 
smoking is prohibited, are likely to comply 
with the smoke-free regulations. Enforce-
ment will be primarily complaint-based and 
can involve a police officer issuing a warning 
or citation. Police response to complaints 
will be based on the priority of other calls for 

service. Fines for smoking in the parks will 
start at no more than $50 for the first offense 
and be as high as $250 for the third offense. 

State law already prohibits smoking within 
10 feet of a public entrance to a building. Vis-
itors to the Civic Center Complex will be al-
lowed to smoke in the area around City Hall 
and in the Peace Plaza area between the Li-
brary and City Hall, remaining 10 feet away 
from building entrances. 

The prohibition on smoking includes linear 
parks or connector trails (like the Edgewater 
Parkway, Croisan Trail, or Union Street Rail-
road Bridge), historical areas (like the Deep-
wood Estate and Pioneer Cemetery), and 
special use facilities (like Center 50+). 

For more information, please visit www.
cityofsalem.net.

Salem Parks Go Smoke-
Free August 22

In just 10 years since opening, The Flight 
Deck Restaurant and Lounge has become a 
Salem favorite. It requires a special formula to 
develop a winning restaurant.

Natalie Frajola and Barry Bowers are a pow-
er couple. The combination of Barry's culinary 
experience and Natalie's business experience 
works well together.

Barry is a graduate of the Le Cordon Bleu 
College of Culinary Arts in Portland, while 
Natalie has a Business Degree from Linfield 
College and over 20 years in finance and pro-
curement with Hewlett Packard and Agilent 
Technology. Add all that real life experience 
with a passion for food and you have a unique 
advantage in the competitive restaurant busi-
ness. 

"We envisioned the Flight Deck being like a 
small resort, a great place to get away from the 
hectic day and relax with good friends, good 
food and good drinks."

The Flight Deck building has a long history 
of over fifty years at the Salem Airport. Now 
it's the food that keeps them coming back for 
more.

With a re-model and a new menu featur-
ing some new dishes and showcasing all the 
favorites the Flight Deck is mixing it up with 
flavor and design.

Browsing the menu is trip through the kitch-
en of real foodie. Chicken Piccatta, Chicken 
Marsla, Rib Eye Steaks, Bacon Wrapped Avia-
tor Tenderloin,

New York Steaks, Prime Rib on Fridays, 
Shepperds Pie, Pork Shank Osso Bucco, Pork 
Prime Rib Chops, Italian Cod, Pomegran-
ate Salmon Filet, Pan Fried Oysters, Smoked 
Salmon Fettuccini, Italian Pasta, Mushroom 
Ravioli, plus choices of Baked Potato, Mashed 

Potato, Roasted Baby Yukons and Rice Pilaf.
Just a sample of the variety offered daily 

at the Flight Deck. For lunch there's, Crispy 
Chicken Salad, Fajita Salad, Crab or Shrimp 
Louie, Caesar Salad,

Cobb Salad, Chef Salad, House Salad, Soup 
Specials, Lighter Than Air-Low Carb, Low 
Fat and Low Calorie Entrees including Or-
ange Spice Chicken, Salmon with Pineapple/
Cilantro Salsa, and Wine Glazed Steaks. 
Nobody does burgers better than the Flight 
Deck. From the Bomber Burger to Sea Plane 
Burger, get ready for a prime burger made to 
order.There's Crab Melts, Shrimp Melts, Tuna 
Melts, Patty Melts and Off the Runway Melts. 
Sides include great Fries, Cole Slaw, Onion 
Rings and even Tater Tots. The Sandwiches 
are the best in New York City. Clubhouse, 
Chicken Club, Reuben, Philly Beef & Cheddar,

Bacon, Lettuce and Tomato, Flight Deck Dip, 
Grilled Turkey-Bacon-Swiss &Tomato,Grilled 
Cheese and made to order cold Sandwiches 
including, Pastrami, Tuna Salad, Turkey, 
Roast Beef, and Ham.

Scenic Flights are, Fish and Chips made 
from Alaskan Cod, Chicken Strips, Crab Om-
elet, Garden Omelet,  and Vegetable Stir Fry.

Everything is made from scratch including 
an array of desserts. 

In the Lounge don't miss the great drink 
concoctions of Paul Schweickert. Certainly 
one of the most friendly Bartenders in Salem.

The Flight Deck's banquet and  catering de-
partment is ready for any size job and is avail-
able for groups up to 100 on site.

Give the crew at the Flight Deck a call for any 
of your holiday party plans this season. 

Flight Deck Restaurant 
Celebrates 10 Years With 
New Menu And Re-Modeling

Creative Company was recently recognized 
by the prestigious Summit International 
Awards for print advertising created for Sa-
lem Convention Center. Out of more than 
5000 entries from 24 countries, the firm 
earned a Bronze Summit Creative Award in 
the Advertising Redesign category.

The full page ad is designed to focus atten-
tion on one downtown block as the place to 
“wine dine meet greet play stay” in the mid-
Willamette Valley. The block between Lib-
erty Street and Commercial Street in Salem, 
Oregon includes Bentley’s Grill, the Grand 
Hotel and the Salem Convention Center.

The ad represents almost a year of partner-
ship between Creative Company and Salem 
Convention Center. Creative Company 
has worked with Donna Earley, Director 
of Sales and Marketing for the Center, to 
focus on the core features offered to target 
clients—from the size of the venue to lo-
cation, flexible space, technology and at-
tentive staff. Previously, ads, website, and 
other collateral centered on the venue’s 
green attributes, without communicating 
the specific details that make Salem Con-
vention Center unique.

“Our team is thrilled to guide the evolu-
tion of advertising and communications 
for the Convention Center. It’s always sat-
isfying to earn awards. But it’s even better 
when our clients are delighted with the 
results we deliver,” said Jennifer Larsen 
Morrow, president of Creative Company.

The new look is open and refreshing, 
with messages and layouts targeted to 
specific audiences—from brides to local 

businesses, social organizations, and meet-
ing planners. Block ads also feature the new 
Bentley’s Grill logo, which Creative Compa-
ny designed as part of a campaign to update 
the restaurant’s menus and signing.

For more than 21 years, the Summit Inter-
national Awards (SIA) organization has been 
dedicated to furthering excellence in the 
marketing communications industry. The 
Summit Creative Awards recognize agencies 
with revenue less than $30 million. Entries 
go through a blind judging process by a com-
mittee of 24 judges from 6 different coun-
tries.

Creative Company Receives 
Award For Salem Convention 
Center Advertising Design
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CALL TODAY TO SEE OUR DIFFERENCE

RICHDUNCANCONSTRUCTION.COM  | 503-390-4999

CCB# 158330 WA# RICHDC928DE

EquitablE CEntEr Oak Park DEntal WallaCE rOaD ShEll

Tues-Sat, 10AM-6PM, Located Downtown Salem, 384 Center St. NE, Salem OR 97301, (503) 363-8221, rebootcomputersshop.com

Apple Blowout Sale!
Buy one get 20% off the second

MACBOOK PROS
UNDER $600

IMACS,
STARTING at $300

MACBOOKS,
STARTING at $199

One Year Labor Warranty
60 Days Parts & Labor
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Your Ideal Weight – for Life

One-on-one coaching + healthy lifestyle education

Lose an average of 2-3 pounds per week

Healthy, balanced protein-rich meals

Success starts with a plan, support and 
guidance, and continues with on-going 
education to help maintain results. 

Take charge of your eating and health.

ThermiSmooth & ThermiTight treatments

ThermiVa feminine rejuvenation

Botox® and Juvéderm®

Smartlipo™ laser body sculpting

Laser skin treatments

Laser hair removal

Suite of facials & skin care 

H E A L T H Y  I S  B E A U T I F U L

We offer a full suite of aesthetic treatments, provided by  
experienced and licensed professionals. Call for a free consultation.

Look and feel your best

Rejuvenate, renew and 
enjoy a bit of pampering. 

Ideal Weight Loss of Salem
at Salem Wellness Clinic  503-581-9355

Bella Rose Medispa 
503-585-7673   BellaRoseMedispa.com

CARING FOR YOUR FAMILY

SalemWellnessClinic.com

WOMEN CARING FOR WOMEN SM

SalemWomensClinic.com

HEALTHY IS  BEAUTIFUL

BellaRoseMedispa.com

1395 Liberty St. SE   Salem, Oregon

“Terrific, professional and caring with a genuine 
concern for my comfort and healing...”

“I loved having a coach that listened and reassured me when 
I had been less than perfect, it’s what kept me going...”

Our health coaches at Ideal Weight Loss of Salem are here to 
help you begin your transformation. Call for a consultation.
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Luxury Home
MOUNTAIN WEST

REAL ESTATE, INC.

Some individual photos are copyrighted by Willamette Valley Multiple Listing Service and its members, and are used with permission.

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

Like us on Facebook:
Facebook.com/cbMountainWest

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

26.25 acres - beautiful views. Magnificent 4172  
custom sf, 4 bd, 3.5 ba. Gourmet kitchen & dining 
rm. Living rm & family rm. Lots of updates. 48x60 
barn w/stalls & arena. Fenced & xfenced. (686751)

Stephen G. tandy pC 
503.580.1483  

$869,900 SE Salem

Connie BreSee 503.932.5175    

$865,000 SE Salem

Creekside views! High on the hill, this 0.55 acre has 
breathtaking views of the golf course & beyond. No 
expense was spared in the contruction of this home. 
Incredible! (694121)

dan enoS 971.832.0171  

$699,900 SE Salem

Custom lodge style home! Beautiful country estate 
nestled in park like setting. 6400 sf, 3+ bedrooms, 
5 baths. 3 custom rock fireplaces, 26’ vaults. Shop, 
pool & tennis court. (676274)

Creekside at its best! Views of Mt Jefferson, golf 
course & hillsides. 2 master suites, 1 on the main 
& 1 on lower level. Spectacular open plan with high 
level fits & finishes. (685494)

Connie BreSee 503.932.5175  

$599,999 SE Salem

Great soils & water rights. 39 acres. Wonderful 1-lvl,  
apx 3800 sf, 3+ bd, 3 ba, bonus room up. Cstm  
throughout: wood, tile, carpet. Plus apx 1200 sf guest  
home & 20x40 shop. Fenced & xfenced. (677343)

Stephen G. tandy pC 
503.580.1483  

$695,000 Turner

2.58 acres, view, privacy. Predominately brick  
custom home. 5139 sf, 4 bd, 5+ ba, 2 full kitchens, 
formal dining with view, huge storage area/wine  
cellar. Large patios & decks, area for RV. (679518)

Stephen G. tandy pC 
503.580.1483  

$695,000 NW Salem

Amazing N. Albany home in Lake View Estates.  
3 bedrooms, 2.5 baths on 1.52 private acres!  
Gourmet kitchen with appliances & granite. Great 
room style with master on main floor. (692260)

david Cale 503.361.7212

$685,000 Albany

andre & tanya Makarenko
503.409.2282 & 503.409.3766

$699,900 SE Salem

Beautiful setting on 2 acres. Luxury amenities  
include hardwood flooring, tile baths, chef kitchen. 
Classic architecture accented with brick & interior 
woodwork. 2 level shop. (694112)

14.3 lakefront acres. Access & use of 18 acre lake. 
View lake & countryside. 1-level, 2889 sf, 4 bedrooms,  
3 baths. Large yard with beautiful landscaping.  
50x100 barn. Water rights, fenced pasture. (690618)

Stephen G. tandy pC 
503.580.1483  

$795,000 SE Salem

View Creekside Golf Course, Cascade Mtns, & lights of 
Salem. Apx 6000 sf, lavish & tasteful. 4 bd, 4.5 ba, 
mstr on main. Huge gourmet kitchen. Fully lndscpd, 
garden patio, deck. 4+ car gar/workshop. (685045)

Stephen G. tandy pC 
503.580.1483  

$1,295,000 SE Salem

Willamette River frontage, unencumbered views, 4000+ sf  
(main home & guest house). Elegant time period 
restoration. 6 bd, 5 ba, two 2-car garages, 0.98 acre, 
RV area w/dump. Guest house blt 2002. (686334)

Stephen G. tandy pC 
503.580.1483  

$995,000 NE Salem

Once in a great while a truly spectacular “West View”  
S. Salem 1-lvl estate becomes available! Stunning 
2.38 acre property by Illahe Hills Country Club is  
luxuriously appointed & meticulously maintained! (683853)

laUrie ann roGerS
 503.551.5258 

$1,250,000 S Salem

Close-in country oasis. Custom open concept 1-level. 
Private 4+ irrigated acres with 4 wells! Custom 5+ stall 
barn/shop, gardem with fruit trees & berries. Must see! 
(692152)

niChole BrUntz 503.910.5305

$595,000 S Salem

Independence air park. 3888 sf custom 1-level,  
4 bd (2 masters), 4 ba. Poss dual living, 3-car garage/ 
shop. Your own hanger with private taxi lane from 
airport, usable for RV storage/shop. (655079)

Stephen G. tandy pC 
503.580.1483  

$595,000 Independence

Majestic elegance! Custom single level on 2 peaceful  
acres! Rich in style & quality, yet long on comfort. 
Bamboo floors, trayed ceilings, 3-car garage, shop 
& more! (681180)

tod JenninG 503.931.8864  

$569,900 SE Salem

Custom townhouse at The Pointe. Views of the  
golf course, Cascades & Salem. Privacy. 3624 sf  
updated & flawlessly maintained. 3 bedrooms,  
3 baths, master on main, 2 family rooms. (689704)

Stephen G. tandy pC 
503.580.1483  

$549,500 SE Salem

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

david Cale 503.361.7212  

$535,000 SE Salem

Entertainer’s dream, 3238 sf, 4 bedrooms, 2.5 baths, 
gourmet kitchen, family room with wet bar, fireplace 
& deck. Master suite with walk-in closet, sauna,  
skylights & fireplace, & much more. (691249)

roBin raMirez 503.851.6683

$565,000 Lake Oswego

Stephen G. tandy pC 
503.580.1483  

$895,000 Lyons

River frontage + shared park. On Little North Fork 
of the North Santiam River. Magnificent 3365 sf 
with all the special touches. Custom remodel in ‘08.  
3 bedrooms, 2.5 baths. 2.59 acre private park. (688439)

Great views, Chinook Estates. This exceptional home 
is situated on 4.24 acres with “a view to die for”.  
Completely remodeled. 300 degree views of the  
Cascades, Salem & beyond. (688432)

Connie BreSee 503.932.5175    

$849,000 S Salem

Luxury country views! Custom open concept,  
master on main level. Granite & tile throughout. 
Beautifully landscaped, 3-bay shop, greenhouse, 
orchard & chipping green. (691360)

Connie BreSee 503.932.5175    

$799,900 Turner

Stephen G. tandy pC 
503.580.1483  

$749,500 S Salem

2.51 beautiful usable acres. Custom 4000+ sf, built 
2006, all the custom amenities. 3 bd (poss 4), 2.5 ba,  
800+ sf family/media rm. 1000+ sf (not in sf) semi 
finished lower lvl. Huge area for shop/RV. (689627)

Your own hidden paradise. 4.96 acres! Lovely home, 
apx 4000 sf & gorgeous grounds. Several outbldgs 
- 24x36 pole barn , 24x36 shop, 15x24 heated craft 
room. Enclosed sun room & huge deck. (690602)

laUrie daviS 503.851.2456 
terri JUdd 503.999.3148  

$549,900 NE Salem

Elegant 1-level home w/mountain views. 3 en suites, 
3.5 baths, 4645 sf. Mstr bd features frplc, huge WI 
closet, & soaking tub. See through frplc between LR & 
FR. 3-car garage & 1248 sf finished shop. (690019)

Sara Shatto 503.910.3547  

$750,000 S Salem

Private country estate! Beautiful Vitae Springs area 
of South Salem on 3+ acres! Custom home with 
large windows & views. Cook island, stnls applcs, 
built-in oven/range. Huge Trex deck! (692648)

tod JenninG 503.931.8864

$529,000 S Salem

troy renShaw  503.931.7266 

$749,000 Keizer

Riverfront luxury on Willamette River! Built in 2002,  
4264 sf, 0.74 acre, incredible home & views, every  
amenity, 75’ river frontage, boat house & dock, 
26x30 shop, RV pad, outdoor kitchen! (692773)

Gorgeous setup all around! Breathtaking views. 
Custom built this 6 bd, 3.5 ba, over 5200 sf home is 
dual living. Lg windows & wrap around deck to enjoy 
views. Shop is over 1700 sf. 2.23 acres. (687534)

natalie ryBakov 503.990.2782

$539,900 SE Salem

Privacy, upscale, elegant. Lots of area for buyer who  
needs shop, extra bds, craft area, media rm, & more.  
Custom built 1995, 4200+ sf, 3+ bd, 3 ba. Lots of 
updates. Pvt lg back yard w/lots of decks. (693957)

Stephen G. tandy pC 
503.580.1483  

$598,500 SE Salem

McNary Estates home. Custom built in 2005. Nice 
open floor plan with master on main level. Gourmet 
kitchen. Beautiful home with many quality amenities.  
Private back yard. (689752)

andre & tanya Makarenko
503.409.2282 & 503.409.3766

$499,900 Keizer

Mountain views in Creekside! Extremely open floor 
plan with floor to ceiling windows. Exquisite 2-story 
stone fireplace. Commercial kitchen with Viking  
applcs, pot filler & rack. (693285)

Connie BreSee 503.932.5175  

$499,500 SE Salem

Santiam River front home. Beautiful home in gated 
community. Custom built in 2005. Spacious kitchen 
opens to dining area & great rm. Hickory cabinets & 
oak floors. Great river view! (677623)

Brian SMith 503.361.7151  

$499,000 Lyons

Independence air park. 3888 sf custom 1-level,  
4 bd (2 masters), 4 ba. Poss dual living, 3-car garage/ 
shop. Your own hanger with private taxi lane from 
airport, usable for RV storage/shop. (655079)

Stephen G. tandy pC 
503.580.1483  

$595,000 Independence

McNary Estates home. Custom built in 2005. Nice 
open floor plan with master on main level. Gourmet 
kitchen. Beautiful home with many quality amenities.  
Private back yard. (689752)

andre & tanya Makarenko
503.409.2282 & 503.409.3766

$499,900 Keizer

Salt Creek frontage! Beautiful, one of a kind farm  
featuring 5.46 acres, 1900’s home in picturesque  
setting. 3465 sf, 4 bedrooms, 3 baths, barn/shop,  
pond, gazebo, outbuildings, & much more! (693157)

laCey Stark 503.510.5038

$499,900 Dallas
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Luxury Home
MOUNTAIN WEST
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235 Union Street NE, Salem, OR 97301
503.364.9596   |   ColdwellBanker@cboregon.com

Like us on Facebook:
Facebook.com/cbMountainWest

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

26.25 acres - beautiful views. Magnificent 4172  
custom sf, 4 bd, 3.5 ba. Gourmet kitchen & dining 
rm. Living rm & family rm. Lots of updates. 48x60 
barn w/stalls & arena. Fenced & xfenced. (686751)

Stephen G. tandy pC 
503.580.1483  

$869,900 SE Salem

Connie BreSee 503.932.5175    

$865,000 SE Salem

Creekside views! High on the hill, this 0.55 acre has 
breathtaking views of the golf course & beyond. No 
expense was spared in the contruction of this home. 
Incredible! (694121)

dan enoS 971.832.0171  

$699,900 SE Salem

Custom lodge style home! Beautiful country estate 
nestled in park like setting. 6400 sf, 3+ bedrooms, 
5 baths. 3 custom rock fireplaces, 26’ vaults. Shop, 
pool & tennis court. (676274)

Creekside at its best! Views of Mt Jefferson, golf 
course & hillsides. 2 master suites, 1 on the main 
& 1 on lower level. Spectacular open plan with high 
level fits & finishes. (685494)

Connie BreSee 503.932.5175  

$599,999 SE Salem

Great soils & water rights. 39 acres. Wonderful 1-lvl,  
apx 3800 sf, 3+ bd, 3 ba, bonus room up. Cstm  
throughout: wood, tile, carpet. Plus apx 1200 sf guest  
home & 20x40 shop. Fenced & xfenced. (677343)

Stephen G. tandy pC 
503.580.1483  

$695,000 Turner

2.58 acres, view, privacy. Predominately brick  
custom home. 5139 sf, 4 bd, 5+ ba, 2 full kitchens, 
formal dining with view, huge storage area/wine  
cellar. Large patios & decks, area for RV. (679518)

Stephen G. tandy pC 
503.580.1483  

$695,000 NW Salem

Amazing N. Albany home in Lake View Estates.  
3 bedrooms, 2.5 baths on 1.52 private acres!  
Gourmet kitchen with appliances & granite. Great 
room style with master on main floor. (692260)

david Cale 503.361.7212

$685,000 Albany

andre & tanya Makarenko
503.409.2282 & 503.409.3766

$699,900 SE Salem

Beautiful setting on 2 acres. Luxury amenities  
include hardwood flooring, tile baths, chef kitchen. 
Classic architecture accented with brick & interior 
woodwork. 2 level shop. (694112)

14.3 lakefront acres. Access & use of 18 acre lake. 
View lake & countryside. 1-level, 2889 sf, 4 bedrooms,  
3 baths. Large yard with beautiful landscaping.  
50x100 barn. Water rights, fenced pasture. (690618)

Stephen G. tandy pC 
503.580.1483  

$795,000 SE Salem

View Creekside Golf Course, Cascade Mtns, & lights of 
Salem. Apx 6000 sf, lavish & tasteful. 4 bd, 4.5 ba, 
mstr on main. Huge gourmet kitchen. Fully lndscpd, 
garden patio, deck. 4+ car gar/workshop. (685045)

Stephen G. tandy pC 
503.580.1483  

$1,295,000 SE Salem

Willamette River frontage, unencumbered views, 4000+ sf  
(main home & guest house). Elegant time period 
restoration. 6 bd, 5 ba, two 2-car garages, 0.98 acre, 
RV area w/dump. Guest house blt 2002. (686334)

Stephen G. tandy pC 
503.580.1483  

$995,000 NE Salem

Once in a great while a truly spectacular “West View”  
S. Salem 1-lvl estate becomes available! Stunning 
2.38 acre property by Illahe Hills Country Club is  
luxuriously appointed & meticulously maintained! (683853)

laUrie ann roGerS
 503.551.5258 

$1,250,000 S Salem

Close-in country oasis. Custom open concept 1-level. 
Private 4+ irrigated acres with 4 wells! Custom 5+ stall 
barn/shop, gardem with fruit trees & berries. Must see! 
(692152)

niChole BrUntz 503.910.5305

$595,000 S Salem

Independence air park. 3888 sf custom 1-level,  
4 bd (2 masters), 4 ba. Poss dual living, 3-car garage/ 
shop. Your own hanger with private taxi lane from 
airport, usable for RV storage/shop. (655079)

Stephen G. tandy pC 
503.580.1483  

$595,000 Independence

Majestic elegance! Custom single level on 2 peaceful  
acres! Rich in style & quality, yet long on comfort. 
Bamboo floors, trayed ceilings, 3-car garage, shop 
& more! (681180)

tod JenninG 503.931.8864  

$569,900 SE Salem

Custom townhouse at The Pointe. Views of the  
golf course, Cascades & Salem. Privacy. 3624 sf  
updated & flawlessly maintained. 3 bedrooms,  
3 baths, master on main, 2 family rooms. (689704)

Stephen G. tandy pC 
503.580.1483  

$549,500 SE Salem

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

david Cale 503.361.7212  

$535,000 SE Salem

Entertainer’s dream, 3238 sf, 4 bedrooms, 2.5 baths, 
gourmet kitchen, family room with wet bar, fireplace 
& deck. Master suite with walk-in closet, sauna,  
skylights & fireplace, & much more. (691249)

roBin raMirez 503.851.6683

$565,000 Lake Oswego

Stephen G. tandy pC 
503.580.1483  

$895,000 Lyons

River frontage + shared park. On Little North Fork 
of the North Santiam River. Magnificent 3365 sf 
with all the special touches. Custom remodel in ‘08.  
3 bedrooms, 2.5 baths. 2.59 acre private park. (688439)

Great views, Chinook Estates. This exceptional home 
is situated on 4.24 acres with “a view to die for”.  
Completely remodeled. 300 degree views of the  
Cascades, Salem & beyond. (688432)

Connie BreSee 503.932.5175    

$849,000 S Salem

Luxury country views! Custom open concept,  
master on main level. Granite & tile throughout. 
Beautifully landscaped, 3-bay shop, greenhouse, 
orchard & chipping green. (691360)

Connie BreSee 503.932.5175    

$799,900 Turner

Stephen G. tandy pC 
503.580.1483  

$749,500 S Salem

2.51 beautiful usable acres. Custom 4000+ sf, built 
2006, all the custom amenities. 3 bd (poss 4), 2.5 ba,  
800+ sf family/media rm. 1000+ sf (not in sf) semi 
finished lower lvl. Huge area for shop/RV. (689627)

Your own hidden paradise. 4.96 acres! Lovely home, 
apx 4000 sf & gorgeous grounds. Several outbldgs 
- 24x36 pole barn , 24x36 shop, 15x24 heated craft 
room. Enclosed sun room & huge deck. (690602)

laUrie daviS 503.851.2456 
terri JUdd 503.999.3148  

$549,900 NE Salem

Elegant 1-level home w/mountain views. 3 en suites, 
3.5 baths, 4645 sf. Mstr bd features frplc, huge WI 
closet, & soaking tub. See through frplc between LR & 
FR. 3-car garage & 1248 sf finished shop. (690019)

Sara Shatto 503.910.3547  

$750,000 S Salem

Private country estate! Beautiful Vitae Springs area 
of South Salem on 3+ acres! Custom home with 
large windows & views. Cook island, stnls applcs, 
built-in oven/range. Huge Trex deck! (692648)

tod JenninG 503.931.8864

$529,000 S Salem

troy renShaw  503.931.7266 

$749,000 Keizer

Riverfront luxury on Willamette River! Built in 2002,  
4264 sf, 0.74 acre, incredible home & views, every  
amenity, 75’ river frontage, boat house & dock, 
26x30 shop, RV pad, outdoor kitchen! (692773)

Gorgeous setup all around! Breathtaking views. 
Custom built this 6 bd, 3.5 ba, over 5200 sf home is 
dual living. Lg windows & wrap around deck to enjoy 
views. Shop is over 1700 sf. 2.23 acres. (687534)

natalie ryBakov 503.990.2782

$539,900 SE Salem

Privacy, upscale, elegant. Lots of area for buyer who  
needs shop, extra bds, craft area, media rm, & more.  
Custom built 1995, 4200+ sf, 3+ bd, 3 ba. Lots of 
updates. Pvt lg back yard w/lots of decks. (693957)

Stephen G. tandy pC 
503.580.1483  

$598,500 SE Salem

McNary Estates home. Custom built in 2005. Nice 
open floor plan with master on main level. Gourmet 
kitchen. Beautiful home with many quality amenities.  
Private back yard. (689752)

andre & tanya Makarenko
503.409.2282 & 503.409.3766

$499,900 Keizer

Mountain views in Creekside! Extremely open floor 
plan with floor to ceiling windows. Exquisite 2-story 
stone fireplace. Commercial kitchen with Viking  
applcs, pot filler & rack. (693285)

Connie BreSee 503.932.5175  

$499,500 SE Salem

Santiam River front home. Beautiful home in gated 
community. Custom built in 2005. Spacious kitchen 
opens to dining area & great rm. Hickory cabinets & 
oak floors. Great river view! (677623)

Brian SMith 503.361.7151  

$499,000 Lyons

Independence air park. 3888 sf custom 1-level,  
4 bd (2 masters), 4 ba. Poss dual living, 3-car garage/ 
shop. Your own hanger with private taxi lane from 
airport, usable for RV storage/shop. (655079)

Stephen G. tandy pC 
503.580.1483  

$595,000 Independence

McNary Estates home. Custom built in 2005. Nice 
open floor plan with master on main level. Gourmet 
kitchen. Beautiful home with many quality amenities.  
Private back yard. (689752)

andre & tanya Makarenko
503.409.2282 & 503.409.3766

$499,900 Keizer

Salt Creek frontage! Beautiful, one of a kind farm  
featuring 5.46 acres, 1900’s home in picturesque  
setting. 3465 sf, 4 bedrooms, 3 baths, barn/shop,  
pond, gazebo, outbuildings, & much more! (693157)

laCey Stark 503.510.5038

$499,900 Dallas
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466 COURT ST NE, DOWNTOWN SALEM • (971) 701-6902

DISCOVER THE RECIPES OF 
CHEF BERNARD MALHERBE

BREAKFAST • LUNCH • DINNER
HAPPY HOUR 3-5PM, DAILY
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Capitol Auto Group’s Toyota, Scion, Chev-
rolet/Cadillac were each named one of the 
2015 Automotive News Best Dealerships to 
Work For. This is the fourth year that Auto-
motive News has partnered with Best Com-
panies Group to identify dealerships in the 
U.S. and Canada that have excelled in creat-
ing quality workplaces for employees. The 

program measured workplace satisfaction 
through a confidential survey of employers 
and employees. 

The initial top dealerships list was pub-
lished in the July 20, 2015, issue of Auto-
motive News. The dealerships will be finally 
ranked with company profiles in an Automo-
tive News special section Oct. 19, 2015. 

Capitol Auto Group’s President, Scott Case-
beer, said, “We are all about our customers, 
our employees and the environment. We are 
pleased to be recognized for this effort and  
honored with this prestigious honor again 
this year.”

The company was also recently named the 
#1 Place To Work In Oregon by Oregon Busi-

ness Magazine.
For complete information about the Best 

Dealerships to Work For from Automotive 
News visit www.autonews.com/bestdealer-
ships. 

Capitol Toyota, Scion, Chevrolet & Cadillac Named 2015 
Best Dealerships To Work For By Automotive News

Capitol Auto Groups state of art facility on Salem Parkway
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John L. Scott Real Estate
Office - 503-585-0100

salemoffice.johnlscott.com

• Interactive Map With GPS
• Location Based Search
• MIs/Property Number Search
• Extensive Search Criteria Options
• Road And Satellite Map Views
• Comprehensive Property Details 

With Photos
• Built In Sharing Tools
• Driving Directions
• Mortgage Calculator

SIMPLY TYPE IN YOUR
 BROWSER JLSAPP.COM

“That is pretty impressive” says Pam McCarthy, owner of the 
John L. Scott Salem Office, “Since we are only in the Northwest.”

I think what makes John L. Scott stand out is the philosophy 
promoted by it’s Chairman and CEO, J. Lennox Scott, “ Our busi-
ness is real estate.  But our philosophy is living life as a contribu-
tion.  That is the core value of who we are.”

John L. Scott is a 3-generation family owned business, started 
by Lennox’s grandfather in 1931. The company’s vision for their 
clients is about the possibilities in our client’s lives. The company 
has a deep commitment to enhancing the customer experience 
and individual broker success. In addition to personal commit-
ment to our clients, we stand far ahead of any competitors in 
technology.  Our website, www.johnlscott.com, is ranked one 
of the best in the nation.  We were one of the first companies 

to integrate the Mobil App. Allowing our clients to search for all 
companies, all listings, all the time.  The mobile app can be easily 
downloaded to a smart phone simply by typing in their browser, 
JLSApp.com. That app can also be personally branded, like all 
John L. Scott marketing material to the specific agent, allowing 
the agent to receive instant information from their clients. And, 
allows the client to easily access their agent.

It is important to all of our agents that John L. Scott gives back 
to the community.  With the John L. Scott foundation and the 
support of all of the brokers, the foundation was able to contrib-
ute over $14 million dollars to Children’s Hospitals throughout 
the Northwest. Giving back is more than just about money.  Our 
broker associates and support people are out in the community 
volunteering in many ways, from serving dinner at a Ronald Mc-

Donald House to managing the phones for local charitable fund-
raisers that benefit the children of our community.

We take pride in our company community participation and the 
relationships we have with each one of our brokers.  Our tech-
nology, training, support, and resources are all designed around 
helping them grow their business and getting the most out of their 
real estate career.  We take care of our Brokers and as a result, 
we are a company of successful brokers. We promote a proac-
tive, positive, productive family environment here at John L. Scott 
Salem.  The John L. Scott office is locally owned and ready to 
give back to the community. We are here to assist you in all of 
your real estate needs.  Give us a call. 

John L. Scott Real Estate Is Ranked Number 15 
In The Top 200 Real Estate Brokers In America
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PATTI MILNE
PEOPLE, 
PLACES & 
POLITICS

As students head back to school, parents 
fret about how safe their child will be at 

school. The fear that mom and dad should 
have that is far more likely than a tragedy 
happening at the local school (as horrific as 
that could be) is how strongly political cor-
rectness will be carried out and how much 
their child’s First Amendment rights will be 

abused.
Congress knows this 

is a problem in our col-
leges and it is time to 
conduct investigations 
in our K through 12 
systems as well.  After 
a June House Judiciary 
Committee Subcommit-
tee on the Constitution 
and Civil Justice hear-
ing, it was determined 
that more than one hun-

dred public colleges and universities nation-
wide are in violation of First Amendment 
rights of free speech and debate for both fac-
ulty and students on their campuses. These 
institutions of higher learning, which include 
the University of Alabama, the University of 

Iowa and the University of Kansas, must 
respond to a letter from Committee Chair, 
Rep. Bob Goodlatte (R., Va.), asking how 
they were going “to promote free and open 
expression” and bring their policies in line 
with the First Amendment.

Just a remind-
er. The First 
A m e n d m e n t 
states:  “Congress 
shall make no 
law respecting an 
establishment of 
religion, or pro-
hibiting the free 
exercise thereof; 
or abridging 
the freedom of 
speech, or of 
the press, or the 
right of the people peaceably to assemble, 
and to petition the Government for a redress 
of grievances.”

The fact that First Amendment rights are 
so blatantly violated on these identified uni-
versity campuses, it is doubtful these univer-
sity administrators will voluntarily respond 

to Rep. Goodlatte’s request to ensure First 
Amendment rights. The next step for Con-
gress could be legislative action, a fight that 
could drag on and on.

Another next step should be an investiga-
tion into K through 12 public education.  K 

through 12 public education is a breeding 
ground for the public universities.  

Political correctness has been a useful tool 
for progressive efforts to squash our First 
Amendment rights, rewrite history and ig-
nore the United States Constitution.

Sadly, political correctness begins at an 

early age because it is so easy to cajole a 
young, wide-eyed eager-to-learn student.

Political correctness muzzles healthy de-
bate and professional discourse in the work 
place of mom and dad. 

Political correctness has put politicians and 
community leaders in constant fear of say-
ing something that could end up on the front 
page of the newspaper and end their career.

In social settings we can’t talk religion 
or politics as we might offend one of our 
friends.  But what is a friendship that is not 
based on the sharing of deeply held opinions 
and beliefs?

Political correctness makes society bland 
and emotionless, and selfish. Without heart-
wrenching discussions on difficult moral and 
ethical issues, a society dies.

We all know these symptoms and we know 
now is the time for defenders and support-
ers of the Constitution to take action.  Going 
to your local school would be a good place to 
begin.

Patti Milne, retired Marion County Com-
missioner and State Representative, can be 
reached at 503.551.5590.  Watch Patti Milne 
on CCTV’s People, Places and Politics.

A Child’s First Amendment Rights 

Jackie Babicky Peterson has helped to 
launch at least 1,000 small businesses in her 
career. 

So, it's not surprising that the long time 
business advisor at Portland Community 
College's Small Business Development 
Center has been awarded the 2015 Oregon 
American Small Business Development 
Center State Star. Each year at its national 
conference, the Association of Small Busi-
ness Development Centers (ASBDC) hon-
ors people from each state for their service 
to small businesses, or who have provided a 
significant contribution to the state's SBDC 
and community. 

"Being recognized as the State Star of Or-
egon is really meaningful to me," said Bab-
icky Peterson, who leads the SBDC's encore 
entrepreneur program as a strategic advisor 
and instructor. "I am a great believer in the 
SBDC and how it helps budding entrepre-
neurs start and grow successful businesses. 
We all do great work." 

Babicky Peterson, who joined PCC in 2000, 

is a State Star whose light shines bright be-
yond Oregon. She has coached, taught and 
counseled countless numbers of creative and 
DIY entrepreneurs to financial success dur-
ing the past 30 years. For this work, she has 
gained national media attention in her work 
in the fast-growing areas of small business 
encore and solo entrepreneurship. 

The State Star isn't her only accolade. The 
Northeast Portland resident was named 
one of the 100 most powerful women in the 
Northwest by her past clients and has been 
recognized with the prestigious President's 
Award by the Portland Business Alliance for 
her extensive work helping small businesses 
thrive. 

"To me, this State Star recognition means 
that my personal work focused on the model 
of solo entrepreneurship is being accepted by 
my own network, and I find that the recog-
nition of my work thrilling," added Babicky 
Peterson about the state's network of SBDCs. 
"The latest figures show that as of 2014 there 
are about 30 million workers who work inde-

pendently in solo businesses. Many of these 
are creatives and encores. I am passionate 
about helping them find financial success." 

Over the course of her career Babicky Pe-
terson has become even more influential: 
from awards to writing books titled "Bet-
ter, Smarter, Richer" and "Wiser, Smarter, 
Richer" to assisting local leaders with small 
business issues. In 2006, she was asked by 
then Portland Mayor Sam Adams to advise 
him on steps the city could take to support 
creative entrepreneurship. In 2004, she led 
a team that brought a small business "Bill of 
Rights" to the Portland City Council, which is 
considered a national model today. 

"Her contribution and commitment to 
small business owners, the PCC Small Busi-
ness Development Center, and its partners 
across the state have set the standards for all 
business development professionals," said 
PCC's SBDC Director Tammy Marquez-Old-
ham. "Thousands of small business owners 
have grown healthy businesses, benefiting 
their families, employees and their commu-

nities because of Jackie's advising, mentor-
ing and teaching." 

And her story doesn't stop here. Babicky 
Peterson has presented on encore and solo 
entrepreneurship nationally. She has shared 
elements of her program at the national 
conference of the National Association for 
Community College Entrepreneurship via 
national webinars for the American Society 
on Aging, and will talk at the national confer-
ence for the ASBDC in San Francisco in Sep-
tember, representing Oregon's SBDCs. 

The question left is whether the 72-year-old 
will ever slow down and retire. She admits 
she is spending more and more time just do-
ing what she loves like reading, playing with 
her grandchildren and traveling with her 
husband. 

"Nowadays I work a little at a time," Bab-
icky Peterson added. "But as long as I keep 
my energy up and it's fun, I won't stop work-
ing." 

College's Key SBDC Advisor Wins Top State Award

Political correctness muzzles 
healthy debate and profes-
sional discourse in the work 
place of mom and dad. 
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By Ryan Gail
When we think about RV (recreational 

vehicle) Parks, certain images may come 
to mind. Some preconceptions come from 
a misunderstanding of the RV lifestyle and 
some come from images on television. The 
idea of a “five-star RV park” would almost 
seem to be an oxymoron. However, this is 
the exact level of quality found at Phoenix 
RV Park on the corner of Silverton Road and 
Lancaster.

RV enthusiast, Todd Call, sought to pro-
vide his clients a five-star experience when 
he purchased Phoenix RV Park in 1997. 
Considered to be one of the best RV parks 
in the Northwest by leading RV ranking ser-
vices, Phoenix RV Park offers travelers and 
monthly residents a large variety of ameni-
ties in a clean and safe environment. Many of 
the park’s services mirror the kind one would 
find in a hotel. Guests and residents of Phoe-
nix RV Park have access to fitness centers, 
meeting rooms, wireless Internet, cable tele-
vision, on-site laundromats, dog runs and a 
store to purchase needed RV supplies.

In addition to the rise of high quality RV 
facilities, RV living has seen a dramatic in-
crease in quality. RVs are now beginning to 
mirror upscale apartments. “If you haven’t 
looked lately, it’s time to change your image 
of an RV,” says Call. “You can now live on 
wheels with all the amenities of home.” Mod-
ern RVs are far from the uncomfortable, low 
tech vehicles of yesteryear. “Today you can 

have every comfort with multiple flat screen 
TVs (with in-travel or mounted satellites), 
full showers, refrigerators, ice makers, un-
limited hot water and more. The family type 
can sleep up to eight people. Higher-end fifth 
wheels and motor homes accommodate four 
people or a couple very comfortably.”

Call says that people from all walks of life 
utilize RV parks, like the one in Salem, to 
meet their lifestyle needs. Many RVers are 
retirees or couples who have bought an RV 
in order to travel more. RVs are also very at-
tractive to people who work long-term jobs 
far from home. He added, “In fact, it isn’t 
uncommon to see a state legislator utilize 
RV living as a way to stay closer to the State 
Capitol.” People going through extensive 
house remodels also find RVs a good form 
of transitional housing. Todd Call notes that 
what people find most appealing about life 
in RV parks like Phoenix is its social nature, 
attracting residents and travelers alike. Call 
finds that most RVers are outgoing, adven-
turous and love to travel. This naturally 
leads itself to a strong sense of community. 
While RV life may not be for everyone, the 
improvements in quality created by the luxu-
ries of modern trailers and a positive com-
munity sends the stereotypes of the lifestyle 
home packing.

Phoenix RV Park is located at 4130 Silver-
ton RD NE in Salem.  www.PhoenixRVPark.
com or 503-581-2497.

Phoenix Rising: How a Salem 
Business is Helping Change 
the Way We Look at RV Parks

HELP US CELEBRATE OUR 10th YEAR 
ANNIVERSARY! Encore, a consignment 
furniture store operated by the Assistance 
League of Salem-Keizer®, wishes to extend a 
heartfelt THANK-YOU to the community as 
they celebrate their 10th year anniversary be-
ginning in June.  The community’s exception-
al support through donations, consignments 
and purchases, has made Encore a tremen-
dous success.  This success has benefited the 
community with over $1,023,000 in payouts 
to consignors over 10 years and added much 
needed support for Operation School Bell and 
eight other service programs that reach more 
than 40,000 local children, teens, and adults 

annually.  
Encore will be holding an Open House to 

thank the community on Saturday, August 
22nd.  It will be a festive day with free re-
freshments, and we invite all of our faithful 
consignors and customers, as well as those 
who have not yet visited the shop, to come on 
down! In addition to our furniture display ar-
eas, we have expanded our book selection and 
now have a lovely library to browse for your 
favorite authors.  You can find Encore at 1198 
S Commercial St. in Salem.  Hours of business 
are 10:00 A.M - 4:00 P.M., Monday - Satur-
day.  

Assistance League of Salem-
Keizer Thanks the Community

Woodburn Premium Outlets, a Simon Cen-
ter, is excited to announce two new retailers, 
Build-A-Bear Workshop Outlet and Tommy 
Hilfiger Kids, as well as its newest eatery, Mio 
Ro by Mio Sushi.

The Outlets will welcome one of the first ever 
Build-A-Bear Workshop Outlets on Wednes-
day, September 16. The 2,200 square-foot 
outlet store will be located in suite 308 and 
will offer a make-your-own-furry-friend ex-
perience with added 
savings of 20-30 
percent every day. 
Just like traditional 
Build-A-Bear Work-
shop stores, the 
outlet will also be 
available as a loca-
tion to host fun and 
memorable parties. 
For more informa-
tion about Build-A-
Bear Workshop, vis-
it www.buildabear.
com.

Tommy Hilfiger 
Kids opened its 
newest location at 
the center in early 
August. Known for 
children’s wardrobe 
essentials, Tommy 
Hilfiger Kids opened 
just in time for back 
to school shopping. 
The 2,200 square-
foot store is located 
in suite 608.

A d d i t i o n a l l y , 
Woodburn Premi-
um Outlets’ newest 
eatery, Mio Ro by 
Mio Sushi will open 
in October 2015. 
Mio Ro, an Asian-
inspired bowl con-
cept restaurant, will 
offer fast, fresh, and 

healthy Asian-inspired food such as the Poki 
Tuna, Bulgogi and Chicken Teriyaki, and will 
be located in suite 218A near Tumi. For more 
information, visit www.mio-ro.com and www.
miosushi.com.

For updates on grand opening activities and 
sale details, shoppers are encouraged to fol-
low Woodburn Premium Outlets on Facebook 
at facebook.com/woodburnpremiumoutlets.

 

Woodburn Premium Outlets Welcomes 
Two New Retailers And A New Eatery

essentials, Tommy Hilfiger Kids opened just in time for back to 
school shopping. 

If you haven’t looked lately, it’s time to change your image of an RV
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Coffee Roasted on site  Food Made to Order

2725 Commercial street SE
503.581.1716

www.frenchpressroasters.com

MARY LOUISE 
VANNATTA
TELLING YOUR 
STORY

GET ORDAINED FOR FREE ONLINE TODAY!
WE’VE ORDAINED OVER 20 MILLION WORLDWIDE.

www.themonastery.org
WE ARE ALL CHILDREN OF THE SAME UNIVERSE.

The Universal Life Church Has 
Ordained Over 20 Million People Inclusively

429 Court Street NE, Salem
Tel: 503-585-2450, Fax: 503-585-0205

info@lafky.com

Lafky & 
Lafky

We counsel and represent 
clients in Oregon proceed-
ings, including State Feder-
al and Municipal Courts and 
administrative agencies.
Our attorneys provide liti-

gation services in many ar-
eas of practice and are dedi-
cated to achieving excellent 
results for our clients in the 
most cost effective manner 
possible.

Sing it Elton. If you’ve ever had to make an 
apology, for either a major or minor screw 

up, you know that pain, especially at work. 
When you’re “oops” is tied 
to your funding source, it 
brings in additional com-
plications. An over dra-
matic or insincere apology 
can backfire while ignoring 
a major faux pas can make 
you appear unwilling to ac-
cept consequences or just 
plain boorish. Before you 
work yourself into a frenzy 
to ‘fess-up, consider the 5 
W’s:

Who: Who is the injured party?  Is it the 
boss, a co-worker, client or the whole team?  

Remember this is not about you so avoid ex-
cuses.

What:  What did you do?  Miss a deadline 
or blow up the lab with the secret formula?

Where: Is your mistake a Kanye/Swift pub-
lic/Twitter-type or in the comfort of your of-
fice?  Were you unfortunate enough to have 
made your mistake in private or public?

When:  How long ago did it happen?  Did 
you learn about the typo after you printed 
and mailed 10,000 or are you still in the 
proofing stage?  Apologize as soon as you 
recognize or learn about your mistake.

Why:  Why, oh why did this happen?  Did 
you miss a step somewhere?  Overlook some-
one? Stop paying attention?  You need to 
show that you have learned something from 
the mistake (this is not an “excuse”). 

After going through this checklist, you can 
now put your issue into a little more per-
spective. Your apology should be properly 
targeted to the injured party(ies) as well as 
seriously reflecting the importance of the 
mistake. An appropriate apology commis-
erate with the “crime” has been known to 
elicit forgiveness and even keep people out 
of court.   

So go ahead and apologize, it’s not as hard 
a word to say as you might think.

Mary Louise VanNatta, CAE is the CEO of 
VanNatta Public Relations and Association 
Management.  www.PRSalem.com

Sorry Seems To Be The Hardest Word…At Work
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ALEX CASEBEER
INSIDE
SCOOP

Summer is funny.  For a lot of businesses, it 
is the busiest time of the year (or has the 

potential to be!).  For others, it is vacation time.  
But for most, we tend to never take our mind 
off of our own business.  This Summer, I’ve 

been thinking a lot about a 
few things and maybe they 
will resonate with you – in 
busy times or slow times!

Transparency. If you are 
in sales, this is huge.  Para-
mount!  You must be at all 
times, if not anything else, 
transparent.  Transpar-
ent in your pricing, trans-
parent in your character, 
transparent in your values, 
and the list goes on and on!  

If you are in the service business, I’d intimate 
the same:  the way you treat people has to have 
a level of transparency that makes it remark-
able and set you aside from everyone else.  I 
can’t stress this enough (or strive for it enough 
at my own business): transparency will make 
you or break you.

Do you legitimately like what you do?  I know 
this might be a harsh question, but hear me 
out.  In a sales atmosphere, this will rear its 
ugly head and end up costing you sales.  If you 
have employees who go through their day with 
no motivation, no passion for their job/craft 
or no one supporting them, they will burn out 
and be a terrible sales person.  In the service 
arena, not loving what you do shows up the 
most: your service sucks and everyone knows 
it!  So how do you, as the business owner or 
manager, sift through this and employ people 
who love their job and are willing to beyond 
the call of duty in order to help their custom-
ers?  For starters, you need to look in the mir-

ror!  Do YOU love your job?  What aroma are 
you leaving behind you as your cruise through 
your day?  Another way to create this culture 
is to simply make your work place a fun (en-
joyable, creative, happy, etc) environment to 
be in every single day.  It is written in our own 
Mission Statement at Capitol Auto to have fun!  
We are BIG on this.  I guess, if anything, I am 
challenging you to find and keep people who 
LOVE what they do.  And either help or pass on 
those who don’t, because it could end up crip-
pling your business.

What’s on your horizon?  I am an optimistic 
person and try to always be looking forward.  
Here is what I see coming…

More fun events to attend in the downtown 
Salem area

New, great businesses and restaurants open-
ing monthly

Entrepreneurs shaking things up and help-
ing reshape the business climate in Salem

Housing, interest rates and the economy re-
maining strong

Non-profits making bigger impacts on this 
community than ever before!

What about you?  What do YOU see coming?  
Is it going to be a great sales year for you and 
your company?  Is it time for a new job or ex-
citing adventure?  What can you look forward 
to to motivate you to finish this year stronger 
than ever?

I love getting feedback from these articles 
and encourage you to write back to me with 
questions, thoughts, ideas, anything!  Until 
next time, we can do it.  “It” is whatever you 
make it out to be!

Alex Casebeer is an Executive Team member 
at Capitol Auto Group and can be reached at 
acasebeer@capitolauto.com, 503-399-1011 or 
on twitter.com/alexcasebeer

What’s On Your 
Mind Lately?

STEPHEN MARTIN
LIVE FROM 
THE ELSINORE
THEATRE

Did you know that the Elsinore Theatre has the 
largest Theatre Organ installed in a perform-

ing arts theatre in the pacific northwest?  You can 
hear the organ played at the Wednesday Silent 
Films as part of the "Wednesday Film Series". The 

Theatre Organ can also be 
heard at many private events 
including weddings and 
graduations.  It is also fea-
tured during performances 
presented by the Columbia 
River Organ Club. The next 
Organ club concert will be 

held on October 4 with award 
winning organist John Atwell, 
an Australia based organist 
who has been entertaining 
audiences worldwide for 40 
years. Wednesday Films are 

only $5 each, which is a bargain to be able to lis-

ten to the largest Theatre Organ accompanying a 
silent movie.

Silent Film nights scheduled for the Fall series 
are September 23, October 7 & 21.  The Silent 
program of three movie evenings celebrates the 
visual storytelling art of pioneering directors and 
stars and will feature the comedy shorts of Harold 
Lloyd, Charlie Chaplin, Buster Keaton and Laurel 
& Hardy. A complete schedule can be found at 
www.elsinoretheatre.com.  All silent films are pre-
sented with live accompaniment by Rick Parks at 
the Mighty Wurlitzer. The Fall Series is generously 
sponsored by Roth's Fresh Markets.  Check your 
Roth's grocery receipt during the month of Sep-
tember you may have earned a free admission to 
a Wednesday Classic Film.

The Elsinore’s Wurlitzer is the result of Salem or-
gan buffs Clayton and Rick Parks wanting to find 
the perfect home for their residence theatre pipe 
organ.  In 1966, Clayton Parks acquired a 4 rank 
Wurlitzer organ for his West Salem home. The 
organ was originally installed in the United States 
Theatre in Vancouver, WA. It contained about 250 
pipes. Three years later, another small Wurlitzer 
with 6 ranks, originally installed in Wurlitzer’s 
San Francisco store, was purchased and combined 
with the first organ. The instrument contained 
about 700 pipes while in the Parks residence. Live 
pipe organ music was enjoyed in the home for 
twenty years. 

In 1986, Clayton’s son, Rick, who is the The-
atre's House Organist found a new home for the 
instrument, at the Elsinore Theatre, where it was 
installed in the theatre’s existing chambers, left 
vacant in 1962 when the original 13 rank Wurlitzer 
was removed. To make the Elsinore’s current 
Wurlitzer a fine performing instrument several 
items needed to be replaced and upgraded. The 
first acquisition was a larger 3 manual console to 

Live From The Elsinore 
- The Mighty Wurlitzer!

control the additional planned ranks of pipes. Be-
sides the larger console, a state-of-the-art personal 
computer relay system was purchased to replace 
old 1920’s era air and electricity operated relays. 
The old relays were bulky and were hard to main-
tain, besides taking an entire room to house them. 
The computer relay is really the “brains” of the or-
gan, controlling all keying, switching and operat-
ing functions while the organ is being played. The 
organ now has 26 ranks, for a total of 1,778 pipes. 

The pipes range in size from a pencil up to 16’ in 
length. The four chambers above the theatre’s pro-
scenium arch contain 11 tons of pipe organ! 

The next time you attend a performance at the 
theatre take the opportunity to look at the Organ 
Console in the auditorium and then raise your 
head and look straight up at the Organ Loft above 
the proscenium and then marvel in that it is called 
The Mighty Wurlitzer.

See you at the Theatre!
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Kelly’s Fine Furnishings
& Design Gallery

3950 Hagers Grove Road. SE • Salem • 503-361-6155 • Monday - Saturday 10am to 6pm • Closed Sundays

www.KellysFineFurnishings.com

Realize the dream home you’ve always desired – 
visit Salem’s most unique Furnishings Gallery. 

Fine Furniture • Home Decor • Design Services 

Area Rugs • Window Coverings & More

There’s No Other Place Like It

From classic to contemporary, we can help you design and decorate your home with your 

personal taste in mind. Take the worry and work away - we can handle any project, big or small.

Kelly’s Fine Furnishings & Design Gallery is 
Salem’s One-Stop Source for Fabulous Interiors,

Fine Furniture and  Expert Design Consultation.

You Dream… We Design

This is going to surprise you because this 
is not going to be like any articles I have 

written before..I normally write about differ-
ent foods or restaurant experiences....but no, 
not this time!

I will have to blame Bruce Rafaei of Orupa. 
He makes a very mean Lemon Drop, not too 
sweet, just the way I like it. If I didn't know 
any better, I would say that it would be easy to 
get your frustration out your system while you 
are using your muddler.

OK, let's start from the beginning...I am 
always looking for new ideas for my store. 
Any new thought that goes by my brain will 

have a chance to stay there 
just long enough to see if 
anything happens. Some-
times the ideas are bad, 
but when they are good, 
they are really good....like 
a class on cocktails.

My brain is brewing with 
different approaches to 
the subject. I am getting 
a headache! My brain is 
working overtime already. 

Where do I start?
I start with Bruce and his experience in 

making cocktails.Let me just say that Bruce is 
the general manager  and bartender at Orupa. 
Actually he has a reputation to be one of the 
best in Salem. I can vouch for that. He makes 
the best lemon drop!!!

"Hey Bruce, what do you think about teach-
ing a class on making cocktails? That is a great 
idea! Lets do it!!"   

And with Virginia's help, we organize the 
class. This class is going to be different be-
cause I have the OLCC telling me what kind of 
food we need to serve ...but we already know 
the rules. It is going to be good and I don't 
have to worry about the main (liquid) course, 
because I have Bruce to do it for me.

Ice...check, lemons, limes...check, napkins, 
plates, skewers, drinking straws....check, 
maraschino cherries...double check, assorted 
nuts...check,  and Virginia's contribution to 
the menu:chicken salad in puff pastry, lemon 

pastry, candied walnuts....check, frittata di 
maccheroni....check and salmon mousse by 
Karo...check!

 
Wait, I am not done yet, I need the major 

ingredients so I make a trip to the liquor store 
with Bruce's list: sweet vermouth, bitters, 
Campari, Gin, Whisky, Rye,Bourbon, simple 
syrup? No, Bruce is going to make that.

I go back to the store -crime scene- and we 
get ready to set up for the "fun class."

The major ingredient is just walking in: 
Bruce is here!

All the food is showing beautifully, napkins 
and plates are ready to be used and hopefully 
abused; ice is in the freezer ready to be mud-
dled with some fresh ingredients to enhance 
the flavors.

Bruce suggested starting with bitter drinks 
and he comes with his favorite secret recipes:  

Negroni is the first:  gin, Campari, orange 
bitters, vermouth over ice with orange gar-
nish.  

Lemon drop:  rim glass with sugar, muddle 
ice, lemons, add vodka, Triple Sec, and simple 
syrup.

Manhattan:  whisky, sweet vermouth, An-
gostura  Bitters, stir, and add a cherry.  

Martinez: it is considered to be the original 
martini recipe:  gin, sweet vermouth (yes),  
bitters, Maraschino, and lemon twist.  

Old fashion:  Muddle ice, simple syrup and 
orange bitters, add rye whisky, orange peel 
and a cherry garnish.

Whisky sour:  simple syrup, fresh lemon 
juice, rye whisky, whipped egg whites, and 
cherry garnish.  

Make sure you go say Hi to Bruce and tell 
him that Lullu sent you!

It was a great class ....probably to be repeat-
ed in the future.

Until next time, keep on cooking.
Lullu
Visit Lullu at her kitchen store in  

Downtown Salem. Lullu’s Tutto Cucina. 
(503) 364-7900, 357 Court St NE. Read 
Lullu’s food features in Salem Magazine.

LULLU TRUITT
SBJ FOOD 
EDITOR

Bruce Rafaei of Orupa Is A Treat
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RANDY FRANKE
EXECUTIVE  
DIRECTOR, 
UNITED WAY 
MID-WILLAMETTE 
VALLEY

w w w.dalesremodeling.com ccb59300f p y Y

how’s your kitchen working for you?

Project must total $5,000 or more. Limit one coupon 
per household. Valid thru August 31, 2015.

Visit our website for new ideas & inspiration

salem magazine special
$600 OFF YOUR PROJECT

From the day we walked into their office to the day we signed off on our 
renovation project, our experience with Dale’s staff was exceptional.

~ Bob and Judith, SE Salem

 “  ”

503.370.7609503.370.7609

Over 300 people turned up to support 
and celebrate the United Way (UW) of 

the Mid-Willamette Valley at our Commu-
nity Celebration and Lun-
cheon at the Salem Con-
vention Center on August 
20.   I had the opportunity 
to introduce Mark Freed, 
Board President and 
Mayor Anna Peterson, 
past campaign chair. It’s a 

true honor to announce 
Molly McCargar, of 
Pearmine Farms, Inc., 
was as the 2015-2016 
Campaign Chair.

Our inspirational 
speakers included Dr. 
Jim Lace, Dr. Maureen 

T. Casey, Jeanine Stice, MPH RD and Dr. 
Maryalice Russell. Dr. Bud Pierce, 2015-
2016 Major Gifts chair, gave the Changing 
the Odds Call to Action. They highlighted 
how early intervention and family assistance 
can improve our community.

United Way is committed to changing 
the odds for all children and their families, 
regardless of their current situation or cir-
cumstance, giving them equal opportunity to 
succeed in school and in life. The event was 
funded by the generosity of the President’s 
Leadership Circle: A-dec, Allied Video, BMW 
of Salem, Bonaventure Senior Living, Capitol 
Auto Group, Cherriots Salem-Keizer Transit, 
Columbia Bank, Garmin, Hematology On-
cology of Salem LLP, Kaiser Permanente, 
KeyBank, Norpac, Northwest Farm Credit 

Services, Pionees Trust Bank, Salem Elec-
tric, Salem Health, US Bank, Willamette Val-
ley Vineyards and Withnell Motor Company.

For more information and to contribute to 
the Changing the Odds campaign, visit www.
unitedwaymwv.org, or call (503) 363-1651. 
United Way of the Mid-Willamette Valley is 
located at 455 Bliler Ave NE, Salem.

United Way Community Celebration & Luncheon 

We awarded 2014 Campaign 
Award Winners:

Director’s Leadership Award
- Steve VanArsdale, Garmin AT, Inc.

Outstanding Loaned Executive 
– Adam Kohler

Outstanding Company Coordinator 
– Deborah Davis, Garmin

Youth Community Service Award 
- North Salem High School, Football Team 

Community Service Award
-Betty Hart

Top New Campaign
- Roth’s Fresh Markets

Top Nonprofit Campaign
- Chehalem Youth & Family Services 

Community Spirit Awards 
Bi-Mart 

Enterprise Rent-A-Car
Kaiser Permanente

Roth’s Fresh Markets
Salem Health

Salem-Keizer Public Schools 
Target

Withnell Motor Company 

Community Leadership Awards
A-dec - Ashley Parrish/JD Gillis

Capitol Auto Group - Brian Schindler

Community Builder Awards 
- Garmin AT, Inc.

Top Ten Corporate Donors
A-dec Ashley Parrish 

Garmin, Steve VanArsdale
Capitol Auto Group, Charley Engelfried
NW Farm Credit Services, Brent Fetsch

Nordstrom, Sadie Voeks
COUNTRY Financial, John Jolliff

UPS, Jim Hagel 
Enterprise Rent-A-Car, Matt Ellis
Judson’s Plumbing, (Not Present)

Bi-Mart, Cheryl Daily

Top New Campaign - Roth’s Fresh Market
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Call for Business Underwriting 
Opportunities 503-990-6091

Pushes and Pulls, LLC is a Salem, Oregon based movement 
studio specializing in private and semi-private Gyrotonic and 
Pilates instruction. All sessions utilize equipment, and are 
customized to maximize individual needs and goals.

LocatedLocated on the 2nd floor of the historic Reed Opera House, 
Pushes and Pulls, LLC, provides an integrated approach to 
exercise, focusing on health and fitness. We are committed to 
helping clients enhance strength, flexibility, balance and 
injury rehabilitation.

189 Liberty St NE, Studio 205, Salem, Oregon
(503)-385-8445 | PushesandPulls.com

Promoting community 
jobs for people with 
developmental disabilities

“Miles is the perfect match.  
He is a great fit for our restaurant.”
– Pondo, owner, Mad Greek Deli, Portland

Read more about 
Miles’ success story:

Now Broadcasting 
throughout Salem & Keizer

100.7 fm

Oregon District Manager is long-time Bank 
employee 

Bank of the Cascades is announcing the 
promotion of Melissa (Missy) McVay to SVP, 
Oregon District Manager. She will oversee 
the Oregon branch banking distribution,  
in Northwest Oregon, including Eugene, 
Springfield, Salem and Portland; Southern 
Oregon, including Medford, Grants Pass 
and Klamath Falls,  and  across Central Or-
egon.  Since 2013, McVay served as Senior 
Vice President, District Manager for Central 
Oregon. 

“We are pleased to expand Missy’s lead-
ership role to provide a consistent delivery 
experience to our customers, and to better 
serve our communities in Ore-
gon,” said Julie Miller, EVP and 
Oregon Regional President for 
Bank of the Cascades. 

“I’m excited to extend my 
leadership throughout the Or-
egon branch banking network.  
I look forward to working with 
our local branch managers, and 
reinvesting in each of our com-
munities through small busi-
ness and mortgage lending, and 
partnerships with non-profit 
organizations across the state.” 
said McVay. 

McVay began her banking ca-
reer with Bank of the Cascades 
in 1999.  She has held various 
management and leadership 
positions during her tenure.  A 
native Oregonian, she is actively 
involved with numerous com-
munity organizations, including 
the Redmond School District, 
Hospice of Redmond, and as a 
coach for a youth traveling soft-
ball team.  

About Cascade Bancorp and 

Bank of the Cascades 
Bank of the Cascades is the principal sub-

sidiary of Cascade Bancorp (NASDAQ: 
CACB). Headquartered in Bend, Oregon, 
Bank of the Cascades delivers personalized 
relationship banking, competitive financial 
products and advanced technology applied 
for the convenience of customers. Founded 
in 1977, Bank of the Cascades offers full-ser-
vice community banking through 38 branch-
es in Central Oregon, Southern Oregon, 
Willamette Valley and Southwest Idaho. 
Throughout its history, the bank has been 
recognized for its long-standing tradition of 
corporate philanthropy. For more informa-
tion, visit www.botc.com.

Bank Of The Cascades 
Welcomes New Senior 
Vice President

Melissa (Missy) McVay, Senior Vice President
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ROY JAY

HARVEY GAIL
ASSOCIATION
MANAGEMENT

You have dedicated your valuable, free 
time to support your organization. As 

a volunteer you want to be sure your time 
is well spent and that your organization, 
whether it’s a charity or association, is on the 
right track. Much of the success of an orga-
nization comes from how well the board of 
directors conducts business. Are the meet-

ings productive? Does the 
board produce tangible 
results?

In my years of experi-
ence working with non-
profit boards, I have 
identified seven charac-
teristics of well-function-
ing boards. 

1.  Right from the start 
of your board service you 
know your role as a board 
member, your term, your 

expectations, your authority and the state 
laws that relate to your service.  You know 
the expectations for your specific board posi-
tion as well as the role provided by your ex-
ecutive director and staff.

2. Your board’s documents are in order. 
The bylaws are up to date, you have a budget, 
strategic plan and properly signed and exe-
cuted contracts with your executive director, 
staff, contractors and vendors.

3.  Board meetings are scheduled in ad-
vance. Board documents, such as meeting 
minutes, committee reports, agendas, and 
financial reports, are ready to review at least 
one week before the meeting.

4.  Most of the work of the organization 
is done at the committee level.  Your board 
meetings are reserved for reviewing com-
mittee reports, making major decisions, and 
monitoring the work towards meeting the 
goals of the strategic plan.

5.  You are on the right track when you lis-
ten to good advice. Your resources include 
your executive director, attorney, accountant 
and others with experience in nonprofit gov-
ernance.

6. Your board has a great reputation.  Peo-
ple want to be part of something successful 
when your board meetings are dynamic, 
short, action-oriented and fun. Characteris-
tics that contribute to your board’s reputa-
tion include a having a culture of transpar-
ency and routine two-way communication 
with members.  Board service is not a “life 
sentence” and term limits are implemented. 
Your board is diverse and interesting be-
cause you have a recruitment process for 
new board members that is strategic, con-
siders diversity, the population served and 
whether new board members possess lead-
ership ability and industry expertise.

7.  Finally, you can tell from your fellow 

board members that their board to the board 
isn’t driven by their ego but by their heart. 
After all, you are on a board to help your or-
ganizations’ members or constituents. Every 
decision you and your fellow board mem-
bers make must have those people in mind. 
Any personal issues are left at home and you 
come to your board ready to make our com-
munity better because of your service.

Whether you are brand new to the board, 
or have served for several years, look for 
evidence of these seven signs. No board is 
perfect, so if you identify an area that doesn’t 
seem to measure up, spend some time on it. 
You may need to hire a consultant, do some 
research or have some conversations, but it 
will be worth it and you’ll be setting up your 
organization for success.

7 Signs Of A Strong & Effective Board Of Directors

By: Roy Jay
In this competitive age of employment, 

many employers are taking a second and 
third look at employees that obviously are 
more interested in a paycheck than their 
job.  After the first couple of years (the hon-
eymoon period, sometimes shorter) the new 
hire tries to do as much as they can to im-
press the new boss and co-workers on how 
much of a team player they are. Some of 
these people, mostly college graduates with 
bachelors, masters and MBA’s are entering 
into the workforce for the first time after be-
ing unemployed or underemployed for years. 

Each employer must realize that unless you 
have a real EXCEPTIONAL person, most 
employees have a work warranty. Some may 
be five years others may last fifteen years. 

Some employees will 
last all the way to retire-
ment, but actually gave 
up on giving their 110% 
many years ago.

In this industry, if you 
have employees that 
think that their job is 
only during designated 
work hours and are usu-
ally the last ones to show 

up for work and first ones to leave means you 
are heading for a problem. The warranty on 
that employee is about to expire. Employers 
in this country are no longer simply looking 
for a warm body.  In a recent interview by a 
private employer in Kentucky, the human 
resources manager got up from the table 
walked around for a few minutes during the 
interview and asked a simple question of the 
top candidate that was applying for a job that 
paid nearly $90,000 per year plus bonuses. 
“What can you bring to the table that will 

help increase our sales and bottom line?” The 
applicant replied... “Ma’am, I have a master’s 
degree and I know you want educated people 
for this job”. – The answer was not totally 
correct. What the employer was looking for 
was someone that is going to be dedicated to 
the job and the company. A person moving 
from job to job over a 2 to 3 year period is a 
bad investment for any public or private sec-
tor employer. What colleges, universities and 
trade schools are not teaching their students 
is the fundamentals of how to keep a job after 
you are hired. In urban communities, there 
is even a much higher rate than the norm.  
So as an employee or potential employee, 
you need to ask yourself, what do you bring 
to the table to help the company or agency be 
profitable.  Showing up and looking cute, no 
longer works. And for those that have been 
on the job for 10 to 15 years or more, you 
may be the next target of layoffs or termina-
tion.  I have known people that have worked 
for companies for nearly 20 years only to 
get their pink slip from out of the clear blue.  
“You never want the supervisor to come to 
you and say “It’s nothing personal, it’s just 
business”.

The biggest compliment that an employer 
can receive is not only when you have em-
ployees that are giving their 150%, but when 
someone whispers in your ear “ one day, I ‘m 
going to hire him/her  away from you”.

Roy Jay is a social and business entrepre-
neur that has been identified by local me-
dia as one of the most intriguing people in 
politics, yet has never held office. His busi-
ness foot print spans from coast to coast as a 
highly sought after speaker, mentor and mo-
tivator. He can be reached by email at Roy@
RoyJay.Com

Has The Work Warranty On Your 
Employee Expired?

Garrett Hemann Robertson P.C. con-
gratulates Kim E. Hoyt and John E. Pol-
lino for their membership to the Ameri-
can Board of Trial Advocates (ABOTA).  
ABOTA is a national organization of trial 
lawyers of high personal character and 
honorable reputation who are committed 

to the improvement of ethical and techni-
cal standards of practice.  Membership is 
by invitation only.  

Kim E. Hoyt is an industry-recognized 
lawyer who represents employers, dis-
tricts, carriers, healthcare providers, 
and other attorneys in defending claims 
threatening their businesses, organiza-
tions, and careers.  She was recently rec-
ognized as an Oregon Super Lawyer for 
her employment law practice and serves 

on Marion County’s Judicial Selection 
Committee.  Kim also serves as the firm’s 
Managing Officer.  

John E. Pollino is a leading trial advocate 
in Oregon and Washington for individu-
als, businesses, healthcare professionals, 
and the legal community.  John focuses 
on complex litigation in the areas of pro-
fessional liability, insurance, healthcare, 
and close-corporation disputes.  He also 
assists individuals with catastrophic per-
sonal injury claims. John served as the 
firm’s Managing Officer (2005-2010) and 
is active in the community and bar related 
committees.

Kim E. Hoyt is an 
industry-recognized lawyer

John E. Pollino is a leading trial advocate

News From Garrett 
Hemann Robertson P.C.
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ALEX RHOTEN
Principal Broker
arhoten@cbcre.com

CBCRE.com Coldwell Banker Commercial and the Coldwell Banker Commercial Logo are registered service marks 
licensed to Coldwell Banker Real Estate LLC. Each Office is Independently Owned and Operated.

MOUNTAIN WEST REAL ESTATEOur Team of Professionals:

960 Liberty St SE, #250
Salem, OR 97302

TIFFANY JONES
Broker
tjones@cbcre.com

(503) 587-4777

Our Team has consistently been in the 
top 25 companies in production for 
Coldwell Banker Commercial offices 
internationally.

Chauni GrayChrissy Weston Dick Duncan

Gary WestonShadya Jones

Jim GrayJordan Samiee

Elesa Doll

Janna MedinaJared Stasch

Pam RushingRuth Dana Sharon Woods

Jon Duncan

Shelley George Sarah Crawford

 

New Dinner Menu
Served from 5pm to 9pm daily

2680 Aerial Way SE, Salem, OR 97302
At the Salem Airport

Two Private Banquet Rooms
Call for Menus, Pricing & Arrangements

Natalie 503-581-5721.  

Breakfast Every Saturday & Sunday
Morning from 8am to 11:45am
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Executive        Properties

EXECUTIVE PROPERTIES

Space Reservations, 503-365-9544
PUBLISHER@SALEMBUSINESSJOURNAL.COM

FABULOUS VIEWS!
Fabulous view of the Cascade Mtns & West Salem Hills! 
Custom built, one-owner home. 5 Bdrm + den, 3 Ba, 3146 
sq. ft. in desirable South Salem. 9’ ceilings throughout, SS 
appls, abundant storage, spacious decks with amazing 
views! $375,000 (683414) Rick & Ande Hofmann 503-

390-8000 Code#2455 RE/MAX Integrity

CENTRAL HOWELL AREA!
Great view of Mt. Hood on clear days! 3 Bdrm, 2.5 Bath, 2402 sq. ft. home on 
3.35 ACRES. Huge family room with pellet stove. Slab granite with updated 
appliances in kitchen. Formal & informal dining areas. Master suite has 2 
rooms. New roof in 2015. New heat pump, furnace and well pump in 2014 
48’x36’ 3-bay shop! $475,000 (687849) Rick & Ande Hofmann 503-390-

8000 Code#3035 RE/MAX Integrity

JUST NORTH OF SALEM!
Enjoy country living in this 3 Bdrm, 2.5 Ba, 3116 sq, ft. 
home on 4.91 ACRES. Living room, family room, formal 
dining and 30 x 15 bonus room. Many updates include 
furnace, AC & roof. Covered outdoor living area w/frplc. 
Barn w/wood flr & drive-thru. $475,000 (689445) Rick 
& Ande Hofmann 503-390-8000 Code#3075 RE/MAX 

Integrity

116.53 acres composed of 40 acres of 20 year old reproduction trees, 
10 - 15 acres of Christmas trees with $10,000 a year income, 61 
acres of grazing land and home site make this ideal for your private 
dream home! Well, Septic and Electrical are in and ready to go. Farm 
Ag building with indoor plumbing. $570,000 (685327) Roger Elliott 

503-569-5003

ARCHITECTURAL DIGEST WOULD LOVE THIS HOUSE!
Uniquely designed, one-owner home! 2 Bdrm, 2 Ba, 1774 sq. 
ft. home on .21 acre lot. Great room with loft area/den and 
views to the east & south. Skylights provide lots of light. Cus-
tom low water landscape & gazebo. $285,000 (693055) Rick 

& Ande Hofmann 503-390-8000
Code# 3205 RE/MAX Integrity

Extensive Remodel/Addition in 2005, then a total update 
in 2013! New Kitchen, new flooring thru-out, baths all 
new, and more! Elegant 9 ft ceilings. Dual Living possible 
w/2 kitchens, 2 mstr suites, 2 gas furnaces, 2 gas water 
heaters, 3 bdrms on main level, 3 bdrms up, 860 Sq Ft 
3 car garage. New in 2013 20 X 40 finished work shop 
w/12 ft ceilings & pellet stove for heat. Open 4 bay metal 
30 X 50 storage barn. Home allows for privacy. $625,000 

(685505) Don Meyer 503-999-2381

Like-new 2005 custom built home by Darrell Beam, next 
to large acreage farm. USDA loan! Large .23 acre lot. 4 
beds 2.5 bath w/office. Brazilian Cherry floors, gas FP in 
large living room, granite, SS appliances, walk-in pantry, 
custom alder cabinets w/under-cab. lighting. Master 
suite w/vaults, WIC, large bath w/linen closet and dual 
sinks w/tile. 1 bedroom is extra-large and could double 
as home theater or family room! Large fenced yard w/
custom shed, garden space and 50x12 RV pad and 13' 
gate. $334,900 (693859) Trevor Elliott 503-602-1039
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Walmart has had approximately 300 em-
ployees in the Salem area move from part-
time to full-time employees, thus receiving 
larger paychecks and greater career oppor-
tunities within the company. And many have 
done this themselves by using open shifts, 
which allows employees to work their given 
schedule, but also pick up available shifts 
elsewhere in the store, thus allowing them to 
move themselves from part-time to full-time 
while learning about different departments, 
which supports our commitment to devel-
opment and helps improve the customer 
experience.  For example, a bakery associ-
ate can request to work an available shift in 
electronics or the lawn and garden area and 
vice versa.

Tracy Mize
Nail Artist/Technician

503-269-1908
Text for Schedule

Tonya Anderson
Hair Artist

503-551-6125
Tuesday-Saturday

andersontonya2@gmail.com
For Schedule go to :

mindbodyonline.com/clientsHistoric Reed Opera House
Downtown Salem

189 Liberty St NE, Suite #211B
{by appointment only}

STEPHEN G. TANDY
BROKER/SENIOR VP

503-566-5519

STANDY@CBOREGON.COM
See Pages 14 & 15 For My Listings

Specializing In:
• Homes On  

Acreage
• Custom Homes
• Unique & Unusual Homes
• Farms & Ranches

“I personally 
handle all of 
my listings.”

Don’t Go On A Rollercoaster
IT’S ONLY FAIR TO LIST 

WITH MEPOSITIVE ATTITUDE!
OVER 30 YEARS OF EXPERIENCE!

WWW.CITYOFSALEM.NET/RECREATION

THE 
FUN 
STARTS 
HERE.



503.364.7999 | www.vhpecu.org
Federally insured by NCUA

Own your financial future.

Frustated with your bank?
We understand. Switch to 
Valley Credit Union today 
for lower fees, great rates 
and exceptional service.

Call or visit today to 
experience the Valley 
difference for yourself.

503.364.7999
www.valleycu.org Federally insured by NCUA

THE VALLEY
MORTGAGE

Ridiciulously. Low. Rates.

VISIT US ONLINE:

Check Current Rates
Research Loan Options

Calculate Payments
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