
OUTLOOK PHOTO: JOSH K(JLLA 
The Safeway supermarket at Northeast 181st Avenue and Halsey Street 
in Rockwood is closing its doors next month. Until then it will hold a 
total inventory sale to liquidate existing inventory. 
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Safeway at Northeast 181st 
Avenue and Halsey Street 
will close permanently on 
Aug. 28, making it the fourth 
grocery store to leave Rock- 

City says closure 
a "huge hit"to 
the neigborhood 

By JODI WEINBERGER 
The Outlook 

OUTLOOK PHOTOS: JOSH KULLA 
Portland resident Brandon Miller waves a sign advertising the closeout sale currently being held by the Safeway supermarket at Northeast 181st Avenue and Halsey Street in 
Rockwood. 

wood in 20 years. 
"It's a huge hit," said Josh 

Fuhrer, executive director of 
the Gresham Redevelopment 
Commission. "If we weren't a 
food desert before, we certainly 
are now." 

Safeway and Albertsons 
merged Jan. 30 and Safeway 
became a privately held com-
pany. On July 8, Albertsons 
Companies Inc. - now includ-
ing Safeway and other store 
brands acquired in the pur-
chase - filed for an initial pub- 

lic offering of stock. Proceeds 
from the offering will be used 
to repay debt and for general 
expenses. 

Albertsons operates stores 
across 33 states and the Dis-
trict of Columbia under the 
brands Albertsons, Safeway, 
Vons, Jewel-Osco, Shaw's Ac-
me, Tom Thumb, Randalls, 
United Supermarkets, Pavil-
lions, Star Market and Carrs. 
Jill McGinnis, a communica-
tions manager for the merged 
Albertsons/Safeway said 

Thursday, July 23, that the 
company made the decision to 
close the Rockwood Safeway 
store at 1541 ME 181st Ave. be-
cause it was "underperform-
ing. 

"This store has been strug-
gling with sales for a long pe-
riod of time," McGinnis said. 

McGinnis said all Safeway 
private-label products will be 
brought over to the Albertsons 
at Northeast 181st Avenue and 
Glisan Street and that the pric-
es will be lowered on many  

products, a benefit of the merg-
er. 

"We have an Albertons store 
just a half-mile away that we're 
bringing some great things into 
for those same customers," Mc-
Ginnis said. 

Although customers may 
find many items out of stock as 
the store closes, McGinnis said 
Safeway will continue to offer 
items such as bread and milk 
until Aug. 28. 

See SAFE WAY / Page A9 
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Shoppers come and go from the Safeway at Northeast 181st Avenue and 
Halsey Street. "Shock" is the word that best describes the reaction to 
news the store will close its doors next month. 

aJeway: Residents say prices are higher at Albertsons 
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"Like any store we close, we 
experience that it is sad," Mc-
Ginnis said. "It's never some-
thing that we're excited about. 
It's always a difficult decision." 

The store has 140 full-time 
and part-time employees and 
McGinnis said the company is 
"attempting to find them other 
work." 
• Much of the community 
found out about the closure this 
Week when "Total Inventory 
Blowout" signs were plastered 
on the façade of the building. 
Fuhrer said this won't 

change plans the city has for 
the catalyst site in Rockwood, 
but makes the food component 
the city hopes to create all the 
thore important. 
"To lose another Safeway... 

that's four major grocery stores 
out of a community that's grow-
iig in population, not decreas-
ing," Fuhrer said. "We're con-
tmpIating some sort of gro-
cery component for (the cata-
lyst site) and I think it just be-
cmes that much more impor-
tnt that we're successful 
tiere." 
.However, for a neighborhood 
where families already experi-
ehce food insecurity, losing an 
arfordable grocery store could 
be damaging to Róckwood. 
'Fuhrer said students at Port-
lnd State University did a 
study comparing prices and 
f&und that the Albertsons on 
Northeast 181st Avenue and  

ago and rides her bicycle there 
for grocery shopping every 
week."It saved my bacon when 
I was unemployed," Pullen-
Hughes said, adding that she's 
a comparison shopper and has 
found that Albertsons is more 
expensive on many items. 

As the news spread around 
Gresham this week, many 
reacted with shock and sad-
ness. 
"This is deeply disappoint-

ing," said Gresham Councilor 
Lori Stegmann. "I was sur-
prised and saddened to hear 
they were closing. This will 
leave a tremendous void 
for food access for Rockwood 
residents and others in the ar-
ea." 

On Wednesday, July 22, ma-
ny customers were learning of 
the closure for the first time. 

Scott Hall said he's ridden 
his bicycle to the store almost 
every day for the last 10 years 
to buy a doughnut in the morn-
ing. 

"This is sad for me. I only live 
a few blocks away," Hall said. "I 
don't understand. They get a 
lot of business." 

His face fell as he looked 
around the store and noticed 
the sale signs that had just 
been hung the previous day. 

Albertsons and now they're 
closing," Cleys said. "It's shock-
ing.' 

Beyond feeling a sense of 
connection to the store, Safe-
way was filling a void in an ar-
ea that was deemed by the U.S. 
Department of Agriculture as a 
"food desert" in 2013. 

Although the Safeway is not 
located in the highest-need sec-
tion of Rockwood, long-time 
resident and community activ-
ist Dina DiNucci said the loss 
will still be "devastating." Mov-
ing forward, she said, it will be 
important that the community 
develop a connection with Alb-
ertsons to advocate for lower 
prices. 
"I was around when Fred 

Meyer (closed) and when Fred 
Meyer decided to say nasty 
stuff about Rockwood and 
crime," DiNucci said. "Nobody 
paid attention to what the Fred 
Meyer was being plagued with, 
or developing a relationship 
until Fred Meyer was packing 
up to leave. 
"That's another reason that, 

if we have a grocery store that 
is here with us and is our 
anchor grocery store ... it's im-
portant to make sure it remains 
an effective store for our 
community so that we don't 

"This store has been struggling with sales 
for a long period of time." 

- Jill McGinnis, 
communications manager for Albertsons/Safeway 



unsan street, wflere me bare-
way customers are being 
sent, is one of the most expen-
sive grocery stores in Gresh-
am. 

"I think the Safeway was a 
counter point to (Albertsons), 
at least from a price perspec-
tive and an access perspective," 
Fuhrer said. "To lose that 
means that people will have to 
go even further for their family 
home essentials and that's 
pretty tough." 

Mary Jo Pullen-Hughes said 
she moved to apartments near 
the Safeway about four years 

iney all Know inc nere, 
Hall said. "That sucks. Every 
thing changes I guess." 

Another long-time customer, 
Kathy Robinson, said she's al-
ways chosen Safeway over the 
nearby Albertsons. 

"This has been my store 
since it opened and I'll miss it," 
Robinson said. "I like the peo-
ple here. The Albertons is just 
as close, but this is the one 
we've been connected with." 

Jan Cleys said she's been 
shopping at the Safeway for 22 
years. 

"They were bought out by  

nave it nappen again, sue aaa-
ed. 

Pullen-Hughes said one of 
her biggest concerns with the 
closing of Safeway is that many 
shoppers won't have a choice of 
where to get their food. 

"(The store closure) is about 
people wanting to make money 
on the backs of the poor and in 
a community where food 
stamps are used more than in 
other parts of town," Pullen-
Hughes said. "They're looking 
at the bottom line. They don't 
live in the community. It means 
nothing to them." 



Ex-box boy 
named "-I- 

manager 

BOB ALLEY 

Fourteen years ago Bob Alley 
started as a box boy at the 
Gresham Safeway store. He is 
now the manager of the store 
climaxing his rise to the top. 
Alley was named about six 

weeks ago to replace Mike 
Paola, who went into business 
•for himself. 

Alley was born in Sabetha, 
Kan. He has been around this 
area most of his life and now 
lives in Powell Valley with his 
wife Darlene and four children. 
Before taking over at 

Gresham, Alley was most 
recently manager of Safeway 
stores in Oregon City and 122nd 
and Division. 

I- 
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'SAM'S HARNESS SHOP' AT 306 NE ELLIOTT 

SAM FALMQUIST TOOLS LEATHER IN HIS HARNESS SHOP 

Sam Palmquist Stays 
'In Harness' 40 Years 

By RODGER EDDY 
Outlook News Staff 
0111 

7-
!C1CJ 

There Just aren't many har- 
ness shops left around the 
country, but Gresham has one 
of them. 
Since 1910 Sam Palmquist has 

operated Sam's Harness shop. 
From 1910, when he came here 
from Wisconsin ("The best state 
in the Union," he avers, despite 
his 47 years in Oregon), until 
the early forties he was located 
on Main avenue between' First 
and 2nd Streets. Then he moved 
to his present location at 306 
NE Elliott. 
Despite the fact he's not in the 

central husness district Mr. 
Palmquist notes, "They all seem 
to know where to find me when 
they need me." 

Started in 1901 
He entered harness business 

in 1901, and bought out Gus Lar-
son's business when he came to 
Gresham. There were 16 such  

shops in the Portland metropi 
tan area then. Only his and 
other remain. He sells mos 
riding equipment—halters, 1 
dies and strapwork—since th 
isn't much demand any lon 
for work harness. He does mu 
of the work for county fair 
hibitors who need leather wc 
for their animals. 

Hobby Aspects 
Before he moved from 

Main avenue location, Mr. Pal 
quist kept up with the char 
ing world by doing auto tr: 
work, too. Now he's back to h 
ness work, since the business 
largly a hobby with him. 0 
of its brightest facets is t 
chance it affords him to mc 
and visit with old friends w 
drop by. 

Born in Streeter, III. in 181 
Mr. Palmquist reached his 7 
birthday this month. He's be 
married twice, and has 6 cli 
dren: Ernest Palmquist, Lei 
Mason, and Ruth Palmquist, 
of Gresham; Bernice Osterbec 
Sandy; Gladys Shannon, Roe 
wood, and Mary Walters, Fai 
view. 
Palmquist road, incidentall 

was already named before he a 
rived in Gresham. 









NOW OPEN 
IN OUR NEW 
LOCATION . 

80 N.W. 2ND 
IN THE ALL-NEW 
BAUMAN BLDG. 

Cold Waving Machineles 
Hair Styling - Cuffing 

Tinting. Children's Hair Styling 
Manicures 

Open Monday, Tuesday and 
Wednesday Evenings 
By Appointment 

Sandra's Beauty Salon 
Elizabeth Wolfe and lone Lundquist, Owners 

80 N.W. 2nd St. 	 Same Phone MO 5-3291 
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oOY. 	41 /9 40,0  $0 DOWN PURCHASE 0 DRIVE OFF FEES  

2000 SATURN SL SEDAN 

191PER  

On approved credit Tax & License not included. 
38 payments $191.29 Balloon $6397.95 Total of 

payment $13,666.97 6.6% A.P.R. See Saturn East for details. 

MSRP12,545 	- 
#EY207 

$0 DOWN PURCHASE $0 DRIVE OFF FEES 

2000 SATURN LS SEDAN 

PER 
MO 

MSRP $16,790 
#EY288 $241 

On approved credit Tax & License not included. 38 
payments $241.95 Balloon $8501.70 Total of payment 
$17,695.80 4.55% A.P.R. See Saturn East for details. 

SATURN EAST 
Conveniently located across from Mt. Hood Hospital 

247th & SE STARK 
(800) 527-0231 • (503) 492-0545 



Scenic Fruit Co. 1991 
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CELEBRATING 60 YEARS 
OF SERVICE 

    

F ounded in 1931 by L.R. and 
Vada Lauderback, Scenic 
Fruit Company processes 

and markets a wide variety of 
berries including strawberries, 
blueberries, raspberries, 
blackberries, and boysenberries. 

Sixty years later, Scenic Fruit 
Company remains family owned 
and family run. Dean 
Bredenkamp, his sons, King and 
Kerry, daughter Maridean and 
proud family tradition of delivering 
from the State of Oregon. 

    

    

    

Scenic Fruit Co. 1938 

son-in-law Hugh Eisele, continue the 
the highest quality berries produced 

Scenic Fruit Company's 
modern facilities offer the 
largest variety of 

processing. Products are frozen 
and shipped in bulk packages to 
U.S. ice cream and yogurt 
processors, food service 
distributors, and to the 
Japanese and world markets. In 
1986, Scenic Fruit Company 
added cryogenic freezing units 
using liquid nitrogen. The "cyro-
mechanical" process has 
increased capacity over 30%. 
The Bredenkamp and Eisele families sincerely thank all growers who have 
brought fruit to our plant and to all the customers they have served. Scenic 
Fruit Company of today still holds true to our motto of yester-year that 
"Scenic Service Satisfies." 

PROVIDING AMERICA AND 
THE WORLD WITH FRESH 
FRUIT SINCE 1931. 

7510 SE Altman Rd. 	co 
Gresham, Oregon 

6633434 



Scenic Fruit's building on Altman Road east of Gresham is marked by its distinctive sign. 	 Stati photos by Cheryl Blankenship 
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ping the berry Scenic Fruit:  
business in the family 

by SCOTT MAGUIRE 
of The Outlook staff 

Wafts of strawberry and raspberry poke at your nose 
as you walk from place to place at Scenic Fruit, 7510 
SE Altman Road, east of Gresham. 

Everywhere you look there are lucious red fruits be-
ing washed, inspected and packed. 

Strawberry season is winding down, but the 53-year-
old family business is in the height of its raspberry 
packing. 
Outside on a loading dock, muscular high school and 

college age men tilt the berry crates onto hand trucks, 
wheeling them quickly into the shade. 
Berries are sorted by variety, says King 

Bredenkamp, assistant vice president of the packing 
firm. Strawberries are in rows of Hoods, Bentons, 
totems, shucksun and Olympus brands. Raspberries 
are separated into lines of Willamettes, Meekers and 
Fairviews. 
Activity starts at ab9ut 2 p.m., Bredenkamp says. 

That allows pickers to start delivering them from the 
day's picking. Two shifts work at the plant, packing un-
til 4 a.m. the next day. In all about 500 people work at 
the plant, with starting pay of $3.95 an hour. 
Inside the aluminum-sided building, machines help 'a 

crew - also mostly young people - to ready the ber-
ries. First a spray wash. Then a vacuum to pull out 
leaves. A spray and bath follow. 

Another conveyor crawls out of the bath tanks, car-
ting the fruit upward. Rows of flourescent lights make 
the berries all but glow. As they slide by, workers pick 
out moldy ones, green ones and "monkey faces," those 
deformed by a quirk of nature. 

Up, up they climb on a steeper belt to the slicer. 
Sucar is added. 



ABOVE: Workers sort out 
damaged or rotten 
strawberries from the good 
ones. 

RIGHT: King Bredencamp 
helps his family run Scenic 
Fruit. 

More workers assemble at the bottom of huge tanks, 
syphoning off the almost-liquid strawberry or 
raspberry mixture into 30 pound plastic containers. 
From there the cartons are shuffled into freezer 
storage to await a buyer. 

Strawberries are packed within three to four hours of 
delivery. Raspberries have to be handled faster 
because they turn to juice quicker, Bredenkamp says. 

Another assembly line functions just south of the 
main line. Here, berries are measured out in one-pound 
and 10-ounce portions to pack in freezer cartons for 
retail sales year-round. They sell under the Scenic 
View label. 

The company was founded by Leonard R. Lauder-
back, 93, who is still president. He is Bredenkamp's 
grandfather. Lauderback began in the former Plea-
sant Home train station, which was moved 11/2  miles 
east on Dodge Park Boulevard to where it sits today. 
The old portion was expanded several times, and then 
abandoned when the newer plant was built on the site. 
The older portion is used for storage between harvests. 

The business is run by a host of Bredenkamps. Dean 
Bredenkamp, King's father, is the vice president. King 
and his brother, Kerry, are both assistant vice 
presidents. Their sister, Maridean Eisele, is secretary-
treasurer, and King's wife, Tina, is assistant 
secretary-treasurer. 

Berries for the Clackamas County plant come frorp 
as far as Salem and Hood River. When they are packed 
and frozen, they may travel as far as Germany. Scenic 
sends a lot of its fruit to Chicago and Altanta for 
distribution and sales. 
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Schedeens go from far 
Localfamily grows 
26 berry varieties 
BY SHARON NESBIT 

staff writer 

The Schedeens are back in 
Gresham. On Division Street. And 
they have strawberries. 

Tony and Julie Schedeen, rooted 
in a historic farm family, have 
launched a farm-to-market stand at 
the southwest corner of Northeast 
Division Street and Cleveland Avenue 
that should keep them seasonally 
busy - 9 am. to 7 p.m., duly, 
Mother's Day hanging baskets 
through Christmas trees. 

Monday the pair pushed bedding 
plants to one side to make way for 
the first local strawberries. Coming 
up: Maryhill peaches, cherries, 
Hood River fruit, corn, tomatoes, 
pumpkins for fall and then, before 
you know it, Christmas trees and 
Julie's homemade wreaths. 

The Division Street corner is a 
natural for plants and produce, 
says Julie Schedeen, who remem-
bers buying plants there 30 years 
ago. But this stand has the 
Schedeen touch - slightly eccen-
tric colors, an assortment of 
"wacky herbs and perennials" 
because she is a certified plant nut, 
geraniums that come in chocolate 
mint flavors and plastic bear jars 
filled with honey and topped with 
cowboy hats. 
Just to prove that they are farm-

ers, a series of photos show broth-
ers Tony and Brinkley Schedeen at 
home on the farm near Tickle Creek 
in Boring, along with the assorted 
family members who are part of the 
operation. Tony and Brinkley 
Schedeen bought the 150-acre farm 
from their uncle, Lester Schedeen, 
along with a portion of acreage 
from their father, Poly, in 1977. 

Julie Schedeen, who was a legal 
secretary when she met Tony,  

carrying the whole farm. 
"Then what we need is a bigger 

fruit stand," she said brightly, so 
the Gresham operation is their sec-
ond. They like the idea of being 
back on Division Street. Betty 
Schedeen, the family matriarch 
who died last year, was one of the 

Hhlsview. When the elder Schedeen 
purchased 80 acres in 1908, it was 
covered with trees. Tony Schedeen 
says, "My dad grew up blowing 
stumps w1th dynamite. When he 
was 62, we had some acreage to 
clear and my dad taught us how to 

blow stumps." 
Clearing the land to plant more 

trees would have perplexed Ernest 
Schedeen. 

But farmers work with the mar-
kets they have, and Julie Schedeen 
believes that consumers are 



moved to the farm and became free 
help. "I thought I'd be a lawyer, and 
then I realized everybody who 
came in to the law office had a 
problem," she said with a grin. 

The Schedeens have run a fruit 
stand at Boring for several years. 
Recently in farm management 
classes, Julie Schedeen penciled 
out the numbers and realized the 
Boring fruit stand came close to 

founders of Mt. Hood Community 
College and a longtime resident of 
Division Street. 

The Schedeens grow much of 
what will be in the stand, 26 vari-
eties of berries, 50 kinds of vegeta-
bles and their own Christmas trees. 

The trees are an irony. The 
Schedeens' father, Poly, and his 
brother, Lester, grew up on the 
Ernest Schedeen farm near 
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STAFF PHOTOS BY MICHAEL RUBENSTEIN 

Above: Jars of honey line shelves at the Schedeen family's stand 
at the corner of Northeast Division Avenue and Cleveland Street. 
Left: Tony and Julie Schedeen in the stand on Monday, May 30. 

smarter about buying local farm 
produce. "They do want to know 
where it's coming from, and they 
do want to support local agricul-
ture," she says. 

Because of her passion for plants 
and because she avidly reads gar-
den news, Julie Schedeen ordered 
goods that intrigue her, including 
interesting herbs and plants from 
Log House Plants in Cottage Grove. 
She gets most of her bedding plants 
from Michael Trapold, who owns  

"The Barn" on Sandy Boulevard. 
And if buyers don't want to do the 
work, they can bring in their pots 
and she will plant them for free. 

"And I just love talking to people 
about plants," she adds. 

Finding something new - 
coleus, for instance, that can take 
sun - makes her day. And puts 
her on the phone to order more. 

"It's a good thing this place isn't 
any bigger," mumbled Tony 
Schedeen. 
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The Oregonian/ROGER JENSEN 

Norm and Nancy Swoboda say their cat, Rosie, provides all the help 	18725 W. Powell Blvd. in Gresham. The Swobodas are working owners 
they need running the new Schoolhouse Furniture Store located at 	of the store at 18725 W. Powell Blvd. 
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By NANCY BARKER 
Correspondent, The Oregonian 

GRESHAM - Because Norm and 
Nancy Swoboda are working owners 
of their new Schoolhouse Furniture 
store, they can cut overhead, cut 
prices and avoid personnel prob-
lems. 

Only one new hire has been 
necessary: a former Boring resident 
with impeccable credentials for her 
position. 

And it took only one phone call to 
fill this critical position at the store 
located at 18725 W. Powell Blvd. in 
the Cedarville area. 

"When we called the vet, he sug-
gested Rosie," said Nancy Swoboda, 
recalling the search for a store cat. 

"Now we have always named our 
cats after flowers," she added, "and  

this cat was already named Rosie. 
She was meant!" 

"She doesn't even scratch the fur-
niture." 

Rosie's duties include an occa-
sional field inspection of the Swobo. 
da's acre-and-a-third real estate, 
numerous cat naps in the display 
case to show off the antiques and 
daily evaluations of the antique 
replica furniture filling the store. 

"If we could hang things from the 
ceiling, we would," said Swoboda, 
already plotting a way to stack day-
beds in a small storage room. "We 
have a compulsive need to fill up 
every square inch of space - it's 
cleared out now." 

Since the store opened in June, 
the Swobodas have been busy clean-
ing the premises and stocking furni-
ture while making sales. The furni-
ture is constructed from oak and 
Ponderosa pine. 

"We always open as soon as we 
put one piece of furniture out," said 
Nancy Swoboda, whose husband's 
family has been in the furniture 
business since 1947. 

The name Schoolhouse came  

from the store that Norm's brother 
opened in a former schoolhouse in 
Woodinville, Wash. Since that time, 
the family has operated several 
Schoolhouse stores in Oregon and 
Washington. 

The person who started the whole 
thing was Norm and Chuck's father, 
Allan Swoboda, 65, who originally 
sold antiques with his wife, Irene. 

"We brought in real antiques 
from New England and Europe," 
recalled the senior Swoboda, who 
was recruited from retirement to act 
as marketing consultant for the new 
store, "but we ran out of the real 
ones and eventually went into repli-
cas." 

Allan Swoboda ran several furni-
ture stores in Washington until, at 
the age of 44, he decided to go to col-
lege in Iowa. He became a chiroprac-
tor and naturopath, then earned 
both a master's and doctorate in 
nutritional science after retiring 
from the medical field. 

"When I went out of the furniture 
business, my children went in it," he 
said. His four offspring - three sons 
and one daughter - all operate fur- 

niture or interior design businesses-
now. 

"I was just out of high school 
then," said Norm Swoboda, "and 
instead of me leaving home, my par-
ents left me." 

Norm Swoboda, who has worked 
as a welder and warehouseman in 
between furniture stores, has spent 
over 15 years in the business 
because, he said, "It's my blood - 
it's what I do best." 

Swoboda, 40, has plans for the 
Cedarville store property, bought 
after a bank foreclosure, and wants 
to develop it in an environmentally,  
sound manner, retaining the huge 
trees. 

The Swoboda family business for-
mula, which apparently includes a 
denim dress code, requires the 
owners to do double or triple duty a 
stockpeople, buyers, warelWuse 
workers and sales force. 

"To be successful, management,  
should keep in contact with the cu$r 
tomers," said Norm Swoboda, who, 
likes the neighborhood. "This keeps 
the overhead down and results in 
better prices." 



ALL OtHERS 

ALL OTHERS 

UI, QUART 
0 04R Ll'RR 

GENUINE 
SHEEPSKIN 
SEATCOVER 
100% wool back 	kirR. 
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EMERGENCY 
ROAD KIT 
• By Victor. • Includes 

tire sealer, flares, 
booster cables, 
emergency fan belt, 
hose bondage, tie 
down and warning 
sign. • RV-211 

899  

VALVOLINE 
MOTOR OIL 
• limit 12 quarts 
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Gresham 
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SALE PRICES 
EFFECTIVE SUNDAY 
NOVEMBER 13th 
THROUGH 

SATURDAY NOVEMBER 19 

BORDEN NO.7 
DE-ICER 

formula. 

77 
FIRESTONE 
STARTING FLUID 

• Super starts for 
gasoline engines. 
• Far fast starts in 	171  
cold weather. 

• PAS-236A 

HAVOLINE 
MOTOR OIL 
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'S 
FREE ELECTRICAL TESTING 

Before you replace your starter, 
alternator, or battery, bring it sn. We'll Best 

it for you, FREE, to make sore iT'i the problem. 
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MEGA TORQUE 
60 MONTH BATTERY 
• Delivers sure starting 
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RESISTOR 

AFTER REBATE 
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SAFETY & TRAVEL 

LIFETIME WARRANTY 
STARTERS 
• Remanofactored 
•By Moo Power. 
• With eonhange. 

FORD 	 99 29 AMC • 

PRODUCTS 

GM. CHRYSLER PRODUCTS 	39.99 

LIFETIME WARRANTY 
ALTERNATORS 
Remanufactured. • For most 
domestic vehicles. • With exch. 

99 
WITHOUT 
REGULATOR 
WITH R[OUi aTOR 
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Ray Miller of Sandy, left, demonstrates a scooter's highlights Tuesday, Oc 
Along Scooters, 18200 N.E. Halsey St. Business partner Ron Perius, right, I 

Scooting along with 
Trendy, affordable 
cycles now available 
at Gresham shop 
BY JILL FOREMAN 

staff writer 

To scoot, or dart off speedily, the choice 
of wheels these days may be the scooter, a 
vehicle consisting of a long footboard 
between two small end wheels, powered 
by battery or gas with the forward wheel 
controlled by an upright steering handle. 
Already a smash in Asia and now 

California (where restaurants and conve- 
nience stores have scooter battery charg- 
ers installed on the premises for their 
customers' convenience), a local family is 
betting once Oregonians have an avenue 
to get their hands on them, they'll scoot 
on over to the brand-new business 
Scootin' Along Scooters at 18200 N.E. 
Halsey St. 
"Scooters are the wave of the future," 

says Kay Stenger of Gresham, who co-owns 
the business with Debi Miller of Sandy and 
Audrey Perius of Eagle Creek. Miller and 
Perius's husbands, Ray and Ron, and Kay's 
husband, Bill, are also involved in the fam-
ily venture. 

"They're eco-friendly, easy to handle 
and fun," she said. 

The shop sells scooters and accessories 
and also does repairs of electric and gas 
scooters. The family got the idea to bring 
scooters to East Multnomah County after a 
family relative in California sold them on 
the idea. The partners test-marketed 
scooters this summer in Salem at the 
Oregon State Fair, selling 100. 

They noticed the horse people at the fair 
seemed to like the idea of the electric 
scooter because it's quiet and doesn't 
spook horses. 

"A lot of people don't know where to get 
them, but there's a lot of curiosity abbut 
them," Ron Perius said. "In Oregon they're 
starting to be popular." 

He has four at home. 
Ray Miller gave his daughter one when 

she headed off to Oregon State University. 

Scooter advocates say the vehicles are 
economical, environmentally-friendly and 
fun. Scooters make short trips to work or 
school easier, cheaper, and when facing 
traffic congestion, possibly faster. 

The downside is injury. Most injuries 

Electric scooinrs are popular an 
the RV crowd. The bikes can be 
along and then put to use expk 
campsites and towns. 

result when a rider falls from the sco 
Nearly 30 percent of scooter-reh 
injuries are fractures or dislocation, o 
to the rider's hand or arm. 

Depending on the scooter, riders 
zip along at a leisurely 9-mph-pace o 
a gasoline-powered 35 mph spi 
According to the Oregon Departmen 
Transportation, scooter riders must b 
least 16 years old, wear a helmet and 
low the same rules as bicyclists (in 01 
words, use bike lanes, not the si 
walks). Gas scooters are more appro 
ate for rainy weather than electric SC( 
ers. 

Scooters at the Rockwood shop rangi 
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I, during the grand opening of Scootin' 
four at home. 

price from $299  to $999.  They feature 
glossy fiberglass bodies, front suspension, 
rear shocks, turn signals, horns and head-
lights, plus many more options for more 
money. 

There are seated scooters and standing 
scooters, and for the disabled, there are 
snazzy-colored mobility scooters. 

The scooter's range will change depend-
ing on a person's weight and the kind of 
terrain they are negotiating. The average is 
12 miles. Each scooter comes with a tool 
kit and battery-charger that juices up the 
scooter in three to five hours. 

The batteries themselves are cheap and 
last for some 325 charges before needing 
replacement. 

"You have to get used to one, but if you 
can ride a bike you can ride a scooter," 
said Bill Stenger. 

Scootin' Along Scooters is open from 
11 a.m. to 7 p.m. Tuesdays through 
Sundays. For more information, call 503-
666-2566. 

PGE donates $10,000 
to Lillian's Place 

Mt. Hood Habitat for Humanity's  Iat 
project in East Multnomah County, 11111

0
Place, received a giant boost with a $ 10,0 
donation from PGE, which has also donat 
materials and technical assistance. 

The donation stems from the dedicati 
of Gresham's Arnie Williams, a forernap  
from PGE's Gresham Line Crew Center. Ije 
has contributed more than 800 hours of 
volunteer time, including most of his week-
ends and vacation days, to making Lilliai's 
Place a reality. 

Williams' enthusiasm is contagious, and 
now 40 percent of his co-workers at tfy 
Gresham PGE office are spending time volu-
teering. Such a display of dedication 
impressed PGE enough that it stepped forwazd 
with significant financial and in-kind suppoik, 
continuing its commitment to investing in the 
welfare of the communities it serves. 

According to John Mahaffy, board pres-
dent of Mt. Hood Habitat for Humanity, 
PGE's donations have already helped mov 
Lillian's Place closer to its goal of being 
completed by summer 2004. 

"Helping to build dreams requires th 
time, resources and energy of a wide rang 
of people, organizations and businesse 
We depend on partnerships with PGE anJ 
others to help us build housing for families 
who need it most," Mahaffy said. 

Lillian's Place will house 14 families. ThR 
one-acre, $1.3 million housing comple 
will be built with nearly $720,000 in flnan 
cial and in-kind donations. Located 
169th Avenue and Southeast Stark Stree 
Lillian's Place will include two-, three- and 
four-bedroom units for families and 4 
children. It will include a community cen 
ter that will serve as a central gatherin, 
place that offers after-school childcare with 
adult supervision, computer access anj 
healthy snacks. 	 '1 

Habitat for Humanity is a non-pr 
organization that helps faxnilies., syu 
home of their own through donated efforts 
of volunteers and materials. Partner fami-
lies contribute hours of "sweat equity" an 
then purchase their homes through Ion"  
term, interest-free loans. 
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Nancy Minyard stands inside Second Options at 316 N. Main 
Ave., in Historic Downtown Gresham, on her first day as 

owner. 

Her daughter, Erica Strande, 
20, whom Minyard teasingly calls 
"an apparel specialist" will help 
find retro clothing and other vin-
tage accessories for the shop. 

Minyard has great expectations 
when it comes to downtown 
Gresham's retail center. 

"I'm hoping this gets to be a lot 
more like Hawthorne Street 
and I think we all need to stay 
open later, especially in the sum- 

mer," Minyard says, 
She'll keep the store's name, 

Second Options, for at least a few 
months, to get customers used to 
the subtle changes. She's also 
going to keep the same hours - 
11 am. to 6 p.m., but may stay 
open later through the summer 
months. 
For more information on 

Second Options, call Minyard at 
503-491-9404. 

Customer 
take s over 
the helm 
'New  owner Nancy Minyard says she'll 
keep the eclectic mix at downtown shop 
BY KELLY MOYER-WADE 

ustaff writer 

is Nancy Minyard's first day 
as the owner of Second 

jOptions, a downtown 
Gresham retail shop, and the 
ifexas-born Gresham woman is 
cnee deep in nit-picky chores 
Eke paperwork and figuring out 
he security system, when the 

Powers - a bright bouquet from 
he building owner to say con-
gratulations - arrive. 

Minyard arranges the flowers 
n her counter and shakes her 

head with surprise. 
"I can't believe he did that," 

he says. "These are so nice." 
Cheerful in their bold purple 

and yellow coats, the flowers 
blend in with the rest of 
Minyard's eclectic gift shop. 

Nicole Carlon, the original 
Second Options owner, opened 
he store in April 2005. Located 
two doors down from the popu- 

lar downtown Gresham hang-out 
Cafe Delirium, at 316 N. Main 
Ave., Second Options, with its "1 
got this from my favorite great-
aunt's attic - you know, the aunt 
who used to be a flapper/taxi 
driver/artist" type of decor, 
gained a number of loyal cus-
tomers, including Minyard. 

"I've always loved this store. I 
shopped here quite a bit ... and 
one day, when I was down here, I 
heard that Nicole was thinking of 
selling," Minyard says. "I talked 
to my husband that night about 
buying it, and he said he thought 
it was a good idea." 

A former hair stylist with two 
grown children, Minyard needed 
something to occupy her mind and 
Second Options was a good fit. 
The store's new owner says 

she'll keep the blend of unusual 
home/gift/clothing items, but will 
add more "true vintage" instead 
of vintage reproductions. 
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Selma Khoury has a tray of handmade stuffed grape leaves. 
The leaves come from her garden, and the recipe from her 
grandmother. "They roll them like cigarettes," she says. 
"They're so fast.... I still can't do it like that." 

At Selma's, everyb od 
By SARA HOTTMAN 

THE OREGONIAN 

One day last week, a cam-
ouflage print hat, a Mohawk, a 
peppy blonde ponytail, a sleek 
coif, and a few gray poofs all 
crowd around the same coun-\ 
ter at Selma's Mediterranean 
Bakery and Deli. 

Selma Khoury, a woman 
with a ready laugh, takes or-
ders and answers questions 
about her husband's health 
and her garden. 

Cuisine by Khoury, whom 
customers know only as 
Selma, makes the Gresham 
restaurant unique. The Syr-
ian native serves food from 
across the Mediterranean as 
well as anything that strikes 
her fancy: enchiladas, choc-
olate chip cookies, Chinese 
noodles, Indian curry. 

But the family-style ser-
vice and food have kept her 
customer base over these 71/ 

years, even as the economy 
waned and nearby businesses 
that once provided her lunch-
time rush closed or moved. 

"I don't consider my cus-
tomers customers," she says. 
"When my husband had a 
heart attack, the calls, the 
cards that came in." She stops, 
wiping tears from her eyes. "I 
hope  stay in Gresham as long 
as I live." 

Selma is the type of woman 
who would know what to say 
after a breakup or a death. Her 
big eyes tear easily, talking 
about happy times and sad, 
philosophizing about life, lis-
tening. 

Food sustains 
Her food is just as heartfelt, 

reflecting childhood lessons 
from her father. 

"You spend your money on 
good, quality food. 'Food will 
sustain you,' (my father) would 
say" Selma recalls. "'You don't 
need anew dress.'" 

At her restaurant, Selma 
makes everything from 
scratch, including her yogurt, 
cheese and bread. She's at the 
184 N.E. Second St. location 
cooking by 4:30 a.m. and stays 
through close on most days. 

The grape leaves that are  

stuffed and figs that are made 
into cookies are from her 
home garden; she still climbs 
the fig trees to pick the fruit. 

"I have a phobia of heights," 
she says, "but I'd kill for a fig." 

She says the ingredients she 
doesn't make are only the best: 
the best-sourced produce, the 
leanest cut of meat, the most 
flavorful spices. 

"If it's good enough for my 
family, it's good for my cus-
tomers," Selma says. "My 
food will have quality, fresh-
ness, health." 

Michael McKeel, a dentist 
and neighbor to the restau-
rant, says he was probably the 
first customer at Selma's when 
it opened in February 2005. 

"She is one of the hard-
est working ladies I've ever 
met," McKeel says. "You can 
taste it in her cookies. From 
a healthful standpoint, she 
has the best vegetarian stuff 
in Gresham." 

The vegetarian cuisine 
and prevalence of meats like 
lamb come from Selma's na-
tive Syria, the "old country," 
she calls it. 

Her family moved to the 
East Coast when she was 12. 
She moved to the Portland 
area when she got married 
and has been in Gresham for  

more than three decades. 
After the terrorist attacks 

Sept. 11, 2001, her husbar 
also Syrian, couldn't get cc 
tractor jobs. The family p 
severed, and things got bet 
as time went on, she says. N 
she has Syrian flags hangi 
in her restaurant, a gift fro 
a regular who thought si 
should celebrate her herita 

Her own deli 
A few years later, her eldi 

son suggested she open a di 
She was happy with her job 
the Fred Meyer deli and was 
sold on owning a business. B 
the stars aligned, and soon si 
was owner of a storefront b 
tween a hair salon and a de 
list on Second Street. 

"I didn't want to u 
'Selma,' "she says, but h 
son insisted. "He said, 'Whc 
my mother passes on, I wai 
people to remember who si 
was.' Now if anything go 
wrong they say, 'Whose nan 
is on the building?'" 

Her son, Fadee, works the 
regularly, and Shadee, the e 
dest, and Eddie, the younge 
rotate through. Sometim 
her husband Nick joins in: fh 
Eliourys bumping elbows. SE 
laughs at the thought. 

At first Selma didn't kno' 



The Gresham deli has a loyal 

's faniily  following for its authentic, unique Mediterranean dishes 
? 

SARA HOTTMAN/THE OREGONIAN 

Selma Khoury stands outside her shop, which she has operated for more than seven years, 
between a hair salon and dentist office in Gresham. She sees her customers as family. "It makes 
me feel so guilty when they come in and pay," she says. 

whether Syrian food would 
sell. But customers stumble 
through the difficult conso-
nant combinations to order 
the spiced vegetables and 
stuffed breads that vary de-
pending on Selmas mood and 
ingredients that morning. 

"Ninety percent of the time 
when I work from a recipe, 
I get distracted," she says. 
"Then I get something good, 
but I can never screw it up like 
that again because I can't re-
member what I did." 
Business has dipped since 

she first opened. Then, she 
had The Oregonian east bu-
reau across the street and ti-
tie companies on each side of 
her location, and hers was the 
only restaurant in that stretch 
of Second Street. Not any-
more. 
"We're a destination," she 

says. "We don't have foot traf-
fic." 

Customers trek in from 
Beaverton, Tigard and from 
around Gresham for Selma's 
sweet and savory dishes and 
gently spiced Turkish coffee. 

"Selma's is downtown 
Gresham's best-kept secret," 
says Sgt. Claudio Grandjean, 
detective sergeant at the 
Gresham Police Department. 
"Since they're not on Main 
(Avenue), not as many people 
see them or know about them. 

But once you try it, you'll be 
hooked. ... The people at Sel-
ma's treat their customers like 
family." 

Sara Hott,nan:503-294-7673; 
shottinan@oregonian.com; 
twittercorniemuitco reporter 



He concluded that 
community must find 
resources to continue 
center. 

the 
the 
the 

Adult Ee_nter Keyed To Fill Local Need 
The announcement that 

Senior Adult Center at Main 
and Powell will vacate May 1 
has prompted questions about 
the goals and purposes of the 
center. 

W. W. Mattoon, director of 
the Center, said it was difficult 
to explain the exact goals 
because they must be worked 
out by the people involved, 
those who direct and those 
who take advantage of the 
facilities. 
Senior Centers are a 

relatively new concept. 
However, one in Seattle has 
been operating for 10 years. 
In Mattoons words a Center 

should: 
"Contain all the elements of 

a wholesome community life. 
"The basic purpose of such 

centers is to provide older 
people with socially enriching 
experiences--including sports, 
social 	activities, 	music 
activities, dancing, nature and 
outings, mental and spiritual." 

Some centers, Mattoon said, 
include counseling, adult 
education, luncheons, health 
service and voluntary 
community service projects. 

There are a wide variety of 
needs in East Multnomah 
County that are not being met, 
he said, and added: 

It takes time to involve 
people, to discover their 
interests and needs, then 
translate them into action. 

He said a center provides the 
setting for group activities, but 
a center must not be an island 
to itself. It must reach out for 
effective relationships with the 
public, voluntay agencies, 
local government and civic 
groups. 

In this way, Mattoon said, 
we believe "the need for center 
services can be effectively and 
economically met." 

He said older people have 
life experience and wisdom as 
well as energy and vigor. 
"Remember," Mattoon said, 
"Aging is the natural process of 
living; 	it 	is 	universal. 
Remember, also, old age is part 
of the whole life. Senior adults 
made your community. They 
ask only that they may 
continue to be part of it--not 
shoved on the shelf." 

He said he was sure a new 
location for the center in 
Gresham would be found soon. 

Mattoon said there seemed 
to be the misconception that 
federal money paid for the 
center. He said this was not 
true. "A major portion of the 
federal funds applies to the 
salary of the director and his  

assistant who have other 
responsibilities connected with 
the East Multnomah County 
Council on Aging." 

IP I 



Walter Senn and family 
-T-opened their seventh Semi's 

Drive-in Dairy fast Tuesday, 
establishing Gresham roots at 
1014 NE Division. 

The drive-in, offering con-
venient service at your car, 
carries a full dairy line and 
includes eggs, bread, pop, 
yogurt and fruit drinks. Not to 

WALTER SENN (left) offers his milk to first customer 
Phil Reifenrath, executive vice-president of the Greater 
Gresham Chamber of Commerce, on opening day last 

Senn"s • airy • rIveinito. 

offers milk and more 
forget ice cream. 
"We do make our own ice 

cream and if you haven't tried 
it yet, you've got a treat 
coming," Senn promised. 

In dairy competition at the 
Oregon Dairy Industries 
Conference last February, 
Senn's rated first in the state 
for vanilla ice cream and fourth 
in strawberry, earning enough 
points for the ice cream 
sweepstakes award. 

In 1974, Senn's was the first 
dairy to capture first place in 
all ice cream categories -and 
the sweepstakes to boot.-  The 
next year, Senn's collected the 
sweepstakes in the fresh milk 
division. 

Along with the three stan-
dards of the ice cream kingdom 
(including chocolate, of 
course), Senn's offers 15 
flavors plus ice milks and 
sherbets as well. 

Senn has been in the retail 
dairy business in the Portland 
area since 1944 and opened his 
first drive-in at NE 102nd and 
Glisan in 1956. "And we've just 
added the others along the 
way," he said. 
Why did he choose to open a 

drive-in in Gresham? 

"Customer demand," he 
answered. "You'd be surprised 
how long and how many have 
asked when we'd have a drive-
in out here. It's true of other 
areas because we decided this 
is a growing area. We've been 
looking in this area quite a 
while but never found a piece of 
property that fit us until now." 

Semi's is a local family in-
terest. Started by Walter Senn, 
his sons Harold and Marvin 
look over production. The 
family has its own tank truck 
and picks up milk from farms 
"not over 30 miles distance 
from Portland," pointed out 
Walter Senn. 

"Our slogan is 'The Freshest 
Milk in Town' and we live up to 
it," he continued. "We pride 
ourselves on quality, con-
venience and service. Our milk 
is all bottled in glass and milk 
does taste better from glass 
than from any other con-
amer." 

re 
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 dairy goes dry 

Staff photo by Brian McNeil 

Senn's employee Dennis Lorton kept busy 
filling bottles Friday. 

by SHARON NESBIT 
of The Outlook staff 
Milk lovers lined up bumper to bumper Friday 

at the Senn's Drive-in Dairy store in Gresham to 
get their last tastes of milk in glass bottles. 
It was the glass bottle and, consequently the 

better taste, said Senn's customers, that caused 
them to go to the extra effort to buy milk and 
dairy products from the 45-year-old company. 
Now that business reversals and plant pro-

blems have caused Sean's owners to end opera-
tions, milk drinkers are bellying up to the cooler 
for the last of Senn's chocolate milk - so thick it 
doesn't splash - and eggnog that is worth the 
calories. 
"Oh, all the eggnog went yesterday," said 

Gresham Senn's employee Dennis Lorton, who 
will be out of a job after 15 years with the com- 
pany. Despite a cold East Wind, Lorton took his 
jacket off to cool down as he raced from car to car 
serving his customers milk marked down 50 per-
cent. Expert fingers flipped the change from the 
coin-holder on his hip. And then there were the 
brief words of goodbye. The store will close today 
when the last of its stock is gone. 
"They're not mad at us. They're just disap-

pointed," Lorton said. "Most people raised their 
kids on our milk." 

Milk in plastic has a taste to it, said most of the 
Senn's customers, waiting mournfully in line Fri-
day. To a person, they championed milk in glass 
bottles and scorned plastic. 
"It's the freshest milk," said Sharon Zuern, 

Gresham. "The freshest milk and the freshest  

eggs. I know that they had to close. The competi-
tion is terrible. But I sure wish I had an alter-
native." 
"My kids are devastated," said Sharie 

Gillespie of Damascus. "No more milk from 
Senn's and we've been buying here ever since I 
can remember." 

'My kids are devastated. 
No more milk from Senn's 
and we've been buying 
here ever since I can 
remember.' 

- Sharie Gillespie 

Gillespie will trudge to the supermarket to buy 
the milk in plastic, take it home and pour the pro-
duct into a Senn's glass bottle. "Maybe I can trick 
my kids into drinking it that way," she said. 
She is not the only one with that idea. The 

Plastic caps to seal the glass bottles were selling 
fast to customers who plan to decant their plastic-
containered milk as soon as they get it home. 

The irony of having to turn to the plastic con-
tainers that choke state landfills when glass is 
recyclable was not lost on the Senn's customers. 
But taste remains the major issue. 
"I guess we'll just have to go find a farm 

somewhere," said Mildred Smith of Gresham. 
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Serranos, a 
Mexican restau-
rant in downtown 
Gresham, opened 
in late August am 
offers "Mexican 
food with atti-
tude." It's open 
for lunch and din-
ner near the cor-
ner of First Streel 
and Main Avenue 

   

STAFF PHOTO BY KELLY MOVER-WADE 

Partners open Mexican restaurant 
Serranos offers food 
with attitude for 
lunch and dinner 
BY KELLY MOYER-WADE 

staff writer 

Quickly becoming a Mecca for 
local lunch-goers, downtown 
Gresham now has another eating 
option. 
Serranos, a Mexican restaurant 

owned by two local Gresham men, 
opened in late August near the 
intersection of Main Avenue and 
First Street in Gresham. 
Owners Lou Hacsunda and Jon  

Hull call their new venture 
"Mexican food with attitude" and 
offer a variety of reasonably-
priced burritos, tacos and que-
sadillas. 

For less than $6 you can get the 
Veggie Burrito stuffed with black 
beans, Spanish rice, lettuce, black 
olives, jack cheese, guacamole 
and salsa. 

A large-sized taco filled with 
cheese, rice, beans, condiments 
and your choice of shredded 
chicken, beef or pork costs $5.25. 
There's a paired-down menu 

with the basics (including a sim-
ple bean and cheese burrito) for 
the little ones and the restaurant  

offers a beer garden, house-made 
sangria, Mexican sodas and other 
beverages. 
Hacsunda, who was the food 

and beverage manager for 
Persimmon Country Club for 
seven years, said he and Hull, 
another former Persimmon 
employee, saw a need for Mexican 
fare in downtown Gresham and 
decided to start their own busi-
ness. 
"There was a market for it. 

And it's nice to have a place to call 
your own," Hacsunda said. "We've 
tried to make it a more authentic 
Mexican restaurant." 
The restaurant started lunch  

delivery service to other dowi 
town Gresham businesses o 
Tuesday, Sept. 14, and offers th 
service from 11 a.m. to 2 p.n 
Monday through Friday. 
Serranos, 33 N.W. First Stree 

Gresham, is open 11 a.m. to 
p.m. Monday through Thursd 
and from 11 a.m. to 9 p.m. Frich 
and Saturday. 
The restaurant has a lottei 

room. Lottery hours are 9 a.m. 1 
9 p.m. Monday through Thursd 
and 9 a.m. to midnight Friday as 
Saturday. 

Serranos offers eat-in and tak' 
out service. For more informatio 
call 503-666-3151. 
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Ron Birch, clerk at the new 7 Eleven Market demonstrates the modern, 
fast, friendly, convenient service available at the new store at SE 164th 
and Powell. Owners Ross Williams and Bill Billings have a similar op-
eration in Portland. Their East County grocery started October, 1963. The 
market is open from 7 a.m. to 11 p.m. 365 days a year and is "The store 
that saves you more than any other stn'- " 
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Shilo Inns 
purchases 
Briarwood 
BY SHARON NEsBIT 

of The Gresham Outlook staff 

Gresham's Briarwood Inn, 2752 
Hogan Road, has been sold to Shilo 
Inns, headquartered in Southwest 
Portland, effective noon, Friday, 
June 15. 

Though neither Shilo Inns execu-
tives or the hotel's former owners 
were available for comment, 
phones were answered this week 
using the new corporate name, 
Shilo Inn Gresham. 

Vendors were notified last week 
that the Briarwood and its restau-
rant, Bradford's Bar and Grill, were 
under new ownership and the 
announcement was also made last 
Wednesday at a Troutdale Area 
Chamber of Commerce event at the 
hotel. 

The purchase of the $11 million, 
171-room hotel and restaurant, 
said to be Gresham's first full-ser-
vice hotel, would bring to 45 the 
number of Shilo locations in nine 
states listed on the Shilo Inns Web 
site. 

The Briarwood was launched in 
December 1998,  a partnership 
between Tualatin residents Pete and 
Beverly White of E.A. White 
Construction and William Brenner 
of Portland. 
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Shurfine 
303 tins DOG 

F O O D 
Fruit 
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MODERNIZING 

You'll Really Clean Up With Our Low Prices!) 

Van Camp's, 2's 
Friskies 
Lb. This 

Pork ' n 
Beans 

. .. 	.... — 

Is 

eac es 
Lady Elbcrta 

SPcei or 
Whole 
2 tins 

Toto 
Jwc e 

rot ko t s 
Cal Rcse. 

i $ 1 i 	'io'0Z. 
Trstcwe11 

No. 2 
tins 

VR-PAK - Peas, Mixed Vegetables, Broccoli, Corn, Cauliflower 

OCCIDENT U 
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L  %11 4b 
Stew 

Lamb Loin or 
Chops 

4 5 

0% 
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31 

U. S. No. 21 

50 lbs. 	1'9 
Radishes 

Bunch Lb. Bag 

$ 

Lamb 
Leg 

ROASTS 
Hf or Whole 

.•..-',.,,.. 

YEARLING 

I 
C  Whole 

Cut and 
Wrapped FREE for Your Freezer or Locker 

2 
 :
~'*p  

.  C 
lb 

Ven Turkeys  
No Parts Missing 

Bologna or 
Minced Ham 

By the 9 9 Piece II). - 

Pork Chops 
Center Cut 

Young, Lean Pork 

"'911 

Fillet of 
Red Snapper 

lb. 

Turkey Necks 
For Budget Watchers 

61bs.$  
Wieners or 
Frankfurters 

lb. 

HEADQUARTERS FOR LOCKER BEEF * 
Halves 	Front Quarters Hind Quarters 

39c lb. 

* 

450 eA The 
0 
lb. 

Prices Include Cutting, Wrapping, Grinding, Sharp Freeze 

49 



NO COUPON NECESSARY WITH $5.00 PURCHASE 

Choice JELLmO  of Flavors. 
NO COUPON NECESSARY WITH $5.00 PURCHASE 

GROUND BEEF.. 
*3 pkgs.  5 C  

3 lbs. 69c 

SHOCKErS DISCOUNT SALE 
STARTS THIRD WEEK' SAVE! 
No Stamps to paste! No Coupons to clip! 	One discount with each $5.00 order 

- two with $10, three with $15.1 

WIENERS 
Bulk 

lb. 
8 

NO COUPON NECESSARY 
WITH $5.00 PURCHASE 

NO COUPON NECESSARY 
WITH $5.00 PURCHASE 

SUGAR 
White Satin 

511'bs.29C  
Large 12 OZ. tars 	NO COUPON NECESSARY WITH $5.00 PURCHASE 

SHUR FRESH ORANGE JUICE Reg. 57c 2I59 
FLOUR OCCIDENT 

NO COUPON NECESSARY 1 Olbs. 79c 
WITH $5.00 PURCHASE 

LOU  PLAYS SANTA WITH THE BIG DISCOUNTS 

ABOVE . . . SHOP SHOCKEY FOR ALL YOUR GROCERIES  

Milkman 

INSTANT MILK 
79c 
$155  

Folger's 

COFFEE 
1b79 

2 lb. $1.55 

3 lb. $2.35 

LOCKER BEEF 
EASTERN OREGON 

Grain Fed, 
USDA Inspected. 
Cut, Wrapped, 
Frozen . 

lb 9 



SHOCKEY S 
1111 East Powell Blvd. 	Gresham 
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like shoe 

 



- 
An under the sole 
look at our 
greatest support 
system - 
our shoes - 
from the Pacific 
Northwest's 
largest 
independent 
store owner 
By Courtney Dunham 
Editor 

rowing up, Ed Habre 

Unever wanted to follow 
in his dad's footsteps. 

Like most young men, he was 
determined to find his own 
identity, his own mark on the 
world. He picked construc-
tion because he wanted noth-
ing to do with retail. The 
main deterrents: too many 
long hours, not enough 
family time. He says he 
was not that close to his 
father, Eddie, on a social 
basis because he was 
always working in his 
one shoe store, bell to 
bell, seven days a week. 
That's where his father 
was one rainy winter 
day, at his store like 
usual, when Ed rang him 
up and asked him to go to 
lunch. Construction was 
slow, but his dad was busy 
as usual so invited him 
down. 

"He said, 'How about you 
come down here and give me 
a hand instead," says Ed. 
"We had such a great day. 
Dad invited me to come back 
tomorrow, so I did. 

And so, as they say, if  the 
shoe fits 

"It was the perfect partnership." 

Sometimes the simplest of men are the 
hardest to understand. Ed Hambre never 
understood why his father lived and 
breathed shoes of all things, never really 
grasping as a younger man how much 
integrity went into to serving the cus-
tomer with the utmost respect. His 
father's way of doing business revolved 
around the old school way of 
things. He did all the sales 
and merchandising, while 
his wife Rachel kept the 
books. Penny pinching 
was the name of the game. 
Ed calls his mom the first 
true Portland recycler, 
since she'd turn over the 
paper in the adding 
machine, and reuse it. 

Typical Friday night 
outings for the  

family were picking up dad at the store 
because no public transportation ran that 
late. The store was their family, and vice 
versa. What surprised Ed the most after 
he tried so hard to run away from the fam-
ily business, was how easily the whole 
life fit him, especially after finally bond-
ing with his father. 

"I told my wife after spending the cou-
ple days with my dad, 'I think I'd like to 

give dad a break, help him to 
retire,' " he said. "But what I 
didn't realize was how 
much he'd help me." 

Ed brought his dad's old 
school way of doing things 
up to modem speed with 
education and computers, 
while Eddie showed his son 

how to be the best darn shoe 
fitter in the biz. 

"He taught me 
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things I never knew, and I showed him 
things he only dreamed of," says Ed. "We 
were not close when I was younger but 
that all changed. We became best friends. 
There was no male figure in my life I 
respected more. 

"There's not a better 
feeling than knowing 
that you've made your 
father proud. That 
means a lot to me." 

- Ed Habre 

Over the years, what was once just one 
small independent store has erupted into 
the seven-store Shoe Mill chain, the 
largest independent shoe store in the 
Pacific Northwest. The burst of success 
came mostly in recent years, close to the 
time when Eddie died three years ago. He 
had Parkinson's disease, so could not 
speak at the time of his death, but Ed 

says his father expressed his immense 
pleasure. 

"There's not a better feeling than 
knowing that you've made your 
father proud. That means a lot to 
lme~'d'he says. 

always wanted to have his 
•own identity, and although he 
proudly carries his father's name 
and integrity, he has indeed made 
his mark all around the world as an 
expert foot magician. 

"Dad took great delight in meet-
ing someone's personal needs. We 
have not moved away from that 
with our success," he says. 

Ed is a board member on the 
National 	Shoe 	Retailers 
Association, which includes more 
than 2000 members. He is the chair-
man of the education committee 
which has developed a program on 
how to fit people. The three-hour 

video has become the definitive source 
on how to be a professional foot-fitter. In 
the days when many stores are set up for 
people to fit themselves, Ed Habre and 
Shoe Mill is becoming a rarity - one that 
is highly respected in the world of shoes. 

Josh Habre, who walks into his dad's 
office to say good night, speaks up. 



Family Affair: Eddie Habre (far left), daughter Tamara, wife Rachel and son Ed pose back in 1978. 
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SHOE BIZ 
U Continued from page 4 

"I was at a recent shoe show 
in Vegas, and many people came 
up to us and said, 'Oh, you're 
with Shoe Mill. You're how I 
learned how to fit shoes,' " Josh 
says. 

Ed once again gives all the 
credit to his dad, who he says 
was an exceptional shoe-fitter, 
because he cared about the 
health of the foot. In his quest to 
deliver the best to his customers, 
the owner of the Shoe Mill trav-
els around the world to find the 
most innovative custom shoes. 

Footwear used to be strictly 
fashion orientated, especially in 
the early 1980s. This period cre- 
ated the podiatrist industry, says 
Ed, who began a quest to bring 
comfort to the same level as 
style. In his search, he has 
become known all over the 
world for his expertise and now 
is invited by countries such as 
Germany and Spain to join in 
developing strategies for inde-
pendent shoe retailers. 

On this day, he was set to fly 
off to Germany at the end of the 
week to promote trade with the 
United States. He takes about six 
trips a year, which amounts to a 
little shoe company getting some 
international attention. He says 

he'll see probably a half dozen 
shoes that have never been seen 
on the market. Europe is a very 
comfortable pedestrian society, 
so Ed says he'll learn a lot. 

Education is the key to foot 
health and the medical industry 
has responded to Shoe Mill's 
mission, making it the number 
one doctor referral business in 
the Portland area. Management 
takes pride in becoming part of 
the community by attending sup-
port groups for diabetics, for 
instance. Because of their 
extreme vulnerability to foot 
numbness, diabetics are more 
susceptible to injuries and lower 
limb amputations. This is why 
proper fitting hosiery and shoes 
are so crucial. 

It's all about spreading the 
word on foot health and 
although successful in many 
areas, Ed says marketing was not 
one of them. Good thing he had 
his "other father" on hand to take 
those reigns over. Jack Allen, 
Ed's father-in-law, says he was 
conned into coming over one 
day to help out too four years 
ago. The Medford native, whom 
Ed asked to come up for one 
week a month to oversee adver-
tising, now spends most of his 
time in the Portland office, and 
his one week a month in 
Medford. And this partnership 
too has paid off. 

Jack jokes, "I created a mon-
ster and now the monster needs 
to be fed." Like father and son 
interacting, Ed comes right back 
saying, "I always tell him that he 
can spend as much money as he 
wants, as long as it's someone  

else's." 
The two's chemistry is obvi-

ous from the success of the 
stores and the same repeated 
philosophy of keeping integrity 
always in step with success. 

"He's success orientated  

almost to a fault," Jack says of 
his son-in-law. "Ed simply has 
shoes in his blood." 

Ed dittos the compliments, 
saying that Jack has given their 

Continued on page 6 
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Ed Habre and Jack Allen often mix 
humor with business. Below: Ed 
himself owns more than 40 pairs of 
shoes. 

SHOE BIZ 
U Continued from page 5 

business a face to the communi-
ty with extended advertising. 

It's still a family affair all 
these years later at Shoe Mill 
with two of Ed's Sons already in 
the business. His sister Tamara 
St. Cyr is in charge of the 
finances. 

"I am very fortunate to have 
her as a partner," says Ed. "I can 
completely trust her with all the 
books, while I concentrate on 
shoes." 

Ed dreams that one of his four 
Sons will want to run the compa-
ny someday, too. But if they 
don't seem overly interested 
down the line, he may simply 
invite them down to lunch. Just 
to help out for the day. 

And so the footprints contin-
ue... 

Courtney Dunham is the editor of Lifestyles 
NOrthwest. She can be reached at 503-492-5106 
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Early Shoes 
The simplest way to protect 

feet was to grab what was 
handy - bark, large leaves and 
grass - and tie them under the 
foot with vines. In hot coun-
tries this developed into the 
sandal made from woven 
palms, grass or plant fibres and 
attached to the foot with toe 
loops. Examples of early san-
dals have been found in Japan. 

Polynesia and America. 
We know that early man 

used the skins of slaughtered 
animals for clothing, eventual-
ly discovering how to tan and 
preserve them. In cold coun-
tries shoes were made from 
animal skins to give better pro-
tection and keep the feet warm. 
A piece of treated skin with 
holes punched around the edge 
was put under the foot and 
laced with a leather strap that 
acted as a drawstring to hold 
the shoe in place around the 
foot. This was an early example 
of the moccasin. 

The earliest footwear in 
Britain must have resembled 
the pampootie from the Aran 
Islands, Ireland. Few early 
shoes 	have 	survivM  

footwear have been found in 
excavations but not enough to 
determine styles. But from the 
Roman times onwards many 
shoes have survived suggesting 
that there were many more shoe 
styles than one would expect. 

Roman Shoes 
The Romans produced a 

variety of footwear. They 
arrived in Britain wearing the 
military sandal, called the cali-
ga, whiáh exposed the toes, had 
a lattice - patterned upper, 
front lacing and a heavily 
nailed sole. Other styles were 
the calceus and the gallica, 
both with a closed toe - a style 
more suited to the British 
weather. 

After the Romans left, 
Britain began producing its 
own styles, usually a closed toe 
leather shoe with an oval or 
round toe shape. The ankle 
shoe was popular in the 9th 
Century and was made as a 
turnshoe, which meant the sep-
arate upper and sole were 
thonged together inside out and 
then turned. Some of these 
shoes were straights, made for 
either foot. 

Medieval Shoes 
Footwear styles continued 

to change during the Medieval 
age. The sole and upper were 
no longer thonged but stitched 
together with thread and the 
toe became a sharp point, 
known as scorpion tails, they 
began to get longer in the 
1320's and became known as 
pikes, crackowes or poulaines. 
The length of ones toe was an 

Continued on page 7 
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HISTORY OF SHOES 
U Continued from page 6 

indication of status. The King 
and his court had shoes with 
the largest toes. This style 
wasn't worn by women. The 
ankle shoe remained popular, 
it was usually side laced with 
three pairs of holes. 

The pointed tod disappeared 
at the end of the Middle Ages 
and was replaced by round and 
square toe shapes. At first a 
sensible size, t&es became 
larger and larger. During the 
reign of Henry VIII soles 
reaching 6? inches wide were 
common and known as foot 

bags. 
Another popular style was a 

low cut shoe with a strap and 
buckle fastening across the 
ankle and a square toe. Both 
styles could have slashed dec-
orations on the toe. 

17th Century 
In the 17th Century, men 

wore shoes and mules with a 
square toe, often blocked and 
domed Women decide that a 
pointed toe is more feminine. 
An important innovation in 
1660 was the buckle to fasten a 
shoe. Samuel Pepes's writes in 
his diary of. 22nd January 
1660, "This day I began to put 
on buckles to my shoes". 

At first popular with men, 
women eventually wore them 
too, replacing ribbon latchets 
with buckle latchets. 

18th Century 
In the 18th Century, 

women's shoes reflect the 
elaborate patterns of their 
dresses and have similar 
embroidery and trimming. 
Bands of metallic braid were 
popular as decoration on 
shoes. The silver or gold braid 
was transferred from one pair  

of shoes to another. Othc 
characteristics include pointe 
toes, ribbon and buckle latch 
ties, a white kid leather roun 
between the shoe sole an 
upper and high covered woo 
en heel. Men's shoes becam 
quite plain made of blac 
leather with pointed toes an 
low heels. 

By the end of the 1760' 
thick heels begin to thin dow 
but became not very stronl 
the top becomes wider an 
more wedged like, prôducin 
in the 1770's, . the 'Italia 
Heel' for women's shoe 
Towards the end of the 18t 
Century and beginning of th 
19th Century women's shoe 
became lower and lower cu 
heels became lower until the 
disappear altogether and th 
pointed toe is replaced by fir 
narrow oval toes and the 
square toes. Shoes become s 
dainty made from satin an 
silks that ribbon ties are adde 
to keep the shoe on the foot. 

19th Century 
The 19th Century is chara 

tensed by the predominance c 
boots both for men an 
women. Popular styles wer 
the Blucher 
boot with 
an open tab 
front and 
lacing, 
cloth boots 



choice between the Oxford 
shoe, with front lacing and a 
closed tab and the Derby shoe, 
with front lacing and an open 
toe. 

20th Century 
The 20th Century has seen a 

variety of shoe styles anl the 
rise of the shoe designer. From 
1920's bar shoes to 1930's co-
respondent two-colour shoes 
to 1940's utility styles to 
1950's brothel creepers to 
1960's winklepickers and 
stiletto heels to 1970's plat-
form soles, shoe designers 
have been prominent through- 

out the 20th Century, but the 
1980's and 1990's have seen 
greater success for shoe 
designers such as Patrick Cox, 
Red or Dead, Emma Hope and 
Jeffery West. 

It 
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CLOSING OUT 
My entire line of 

Wrist Watches, Pocket Watches 
Watch Chains and Bracelets, 

Clocks and Jewelry at 

Sacrilice Prices 
I am rejuvinating my entire studio and 

equipment preparatory to devoting my en-
tire time to Photography, Photo develop-
ing and printing and Watch Repairing. My 
experience and new method and equipment 
will enable me to do portrait and kodak 
work that can not be equaled in any other 
studio. 

Portraits of quality 
Films, Developing, Printing. 

Copying, Oil Painting the Hoene Method 
Photo Enlarging and Tinting 

Expert Watch Repairing 

SIEMENS STUDIO 
W. W. Siemens 

MAIN AVE. 	 GRESHAM 
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STAFF PHOTOS BY FLINT CARLTON 

Sizzlin' hot 
Fire up the grill. Sizzler has 

opened its 12th Oregon franchise 
in Gresham at the former Denny's 
location, 105 N.E. Burnside Road. 

The California-based steak-
house chain opened on Thursday, 
Sept. 25. The restaurant hired 

about 50 people. 
"It's been fantastic, we've been 

jam-packed," said Dan Begin, 
Sizzler district manager. 

Sizzler's hours are 11 a.m. to 9 
p.m. Sunday through Thursday 
and 11 am. to 9:30 p.m. Friday 

and Saturday. 
"Our salad bar is one of the 

most popular items, and we have 
steak and all you-can-eat shrimp 
that seems really popular," Begin. 
said, adding that Sizzler also serves 
salmon and chicken dishes. 



Skyways Tells 
Expansion Plan 

Plans for expansion are re-
ported by Skyways, Inc., at 
Portland -Troutdale airport. 

Federal Aviation Adminis-
tration approval of Skyways 
Flight Services airline trans-
port rating (ATR) Course, Aug. 
18, makes them the first FAA  

approved flight school in the 
northwest and one of the first 
on the West Coast, to offer 
this most advanced of all pilot 
ratings to ex-servicemen. 
Since the inception of the gov-
ernment subsidized G.I. flight 
training program late last year, 
Skyways Flight Services has 
enrolled over 130 ex-service-
men. 

Expansion at Skyways Flight 
Services, Inc. calls for the 
construction of a new, modern 
aircraft fueling and customer 
service facility to accommo-
date growing transient aircraft 
traffic. Actual construction is 
expected to start in Septem-
ber. 
Several unique plans, which 

could include V.I.P. red carpet 
service, in-flight "goodie-
bags" to all transient flyers, 
and possibly a bonus similar 
to that used by major chain 
stores and service stations, 
are being considered, stated 
Skyways president, Ernie 
Helms. 


