
GhRfz RMlad, 94,5 1/2 V.45 
Turkçj, 8mokqd ham andgrn onion 

ro1Iups, cheddar and wi 	tomato, 
and avocado on a bd of grrzn 

and choice of brizad. 

Crispy Chiëkgn 1&d $8,95 1/2 $6.95 
Criapj chicken strips,on a bd of arns with 
prOvolong and chunks of tomat.,, onion, 

and 

ourmt §t4ffizd Potato with &1d-48.9 
11 mixturv, of cream chg, parman, sour 
cream and garlic, with a glic of hommadR 

brRad. 

Tahiti Chicken &d $8.95 1/2 
Eubd brat of chicken, agard 

pintzapp1q, scallions, provolone, toa,td 
almonds, rice noodf toppd With rd pgp-

pvrg on a bd of pzgns 'with 11ong Mu-
lard drng and choice of brad. 

C1ie Cobb &d $3.0 1/2 T.' 
Bed. of grna with cubd brat of 

chickn, blug qhqM crumbl.a, bacon, 
cheddar 	acalIion,chunks of to- 

maios and slieg.,d 	with çjour 
-choiev of bread and drain. 

13ow1 of 6oup & &d-46.95  - 
Choice of briad.  - - 

ThR 

ff gfl U n t Rr 

't1pptizr 

i3attRrRd Zucchini 	  95 
- 

	 - Irish Nacho 3.95 
Br 3att9zrd  	2.95 
Onion Rings 	  	  4.95 

- 	  6.95 

tlot 1unchR 

T 6 
M~zn U 

Roat Turkg—$8.9 
grvgd opn-facgd on our hommadR biad with 
ma,hRd potatoes, gravy and cranberry snue1z.  - 

Roast 154-z$8-95 
grvRd opRn-facRd on our horigmadjz bread with 

mahRd potatovg and gravy. 

tialibut fish 8t (hip-48.95 
~SjzrvVd with tartr zauev and Vrnch frigs. 

Chickn Tndr—$T.9.5 
krvd withaue of your choice and ?rgneh 

-  fri. 

proud1ggrving ppzi , 
produet6 and 31 ogdlz  

coffR. 

Don't forgRt to chRek out 
our homnmdR dczçzrt. 

(503) 67-54'99 

225 W PoRll Blvd. 
(rhm, OR 97030 

W.c aro also taking ordr$ for wioI,z pigo and ehcaI?. 
(')rch,rg rnt,gf c'c-,m, ' in t I,75!t 0ñ 	 ,-,b ,,,., i;,-. 	 ,,,-,,I 



Light Easters Speia1 $8.45 
Halfof any sandwich or hamburger with a choice of:a cup of homemade soup, 

fries, or a green salad. 
I 	 

tphn thti ?irt-48.95 
Pastrami, turkg, pppr jack ehs, 
Tillamook ehRddar chRR, scallions, 

,sprouts and -tomao. 

Thg Minugttg-47.95 
Turkgg, 6htzddar and (%wigs chR, lgttuc, 

- 	and tomato. 

Thg Pripcuaa-4895 
11 royal trzat of Turkg, smokRd ham, chzddar 

and §wi,58 chg, lttucR, and tomato. 

Qu.un Mary-48.95 
atami, turkgg, cream 

pi'ovoIon, sprouts, and tomato 

flambargv,ra  
ri/i 12a0001Yers are nooi<ea ,aeu,um well  or to goal'  own tastg. woes wi/n magonnaise, 

and Russian dressing, seri'ec/ or/ either homemade bread or  ijesame bun. 

o1d8ndwich 
i/Il ani/h'ichuicwt served on you),  c'ho,re n/ow delielouff homemade bieac/a: iIu/tijiain, 7g', 

Joordough. orour5peu/o/ieacfof/he 19ay. friagonnaiM and Rue/an dnzae/ng are inn/ac/ed on 
,c/winies .txwpt for; bad;' Ida Prize, 

1-lot ndwich 
Maçjonno,se and Russian dressing are /nc/acJ,zd on sandh'/ehg.$ e,'&'ept for; Lady Ida 

choo/,rea/c, arbeeaeeej Mon/n cr/sin, and the egg GSa/ad £9/nine. 

'6ftrnoon' r,am-47.95 
Turkg, ci'.am chgg, cranbrrçj aucg, 

grn onion, sprouts, and tomato. 

Gragson's ?'avorilR-48.95 
i'I hRartg combination of roast bgf, chRddar 

chgs, hot pgppr jack, sprouts, and to- 
mato. 

&immgr'3 glight-$7.9 
llclou tuna mix, chddar, 	and 
cream ch,çzz, tgttucg, And tomato. 

ThR Vgggi-4&9 
hgddar, rirovolong, and cream chRR, 
grg.Rn onion, sprouts, lRttucR, tomto, 

avocado, and cucumbim 

Thtz 6ta8h----$s.45  
Roast buf, cruam chR, onion, lttuc, and 

tomato. 

School 33ruak-44.95 
Panut butter, eruam chg, and rapbRrrg jam. 

JP's 33lockbuatgr-48.95 
Gorngd bf, turkey, cream chizg, provolonR, 

grn onion, lttuc, and tomato. 

Bacon, Igttucu, TomatQ-4750 
On grilled homumadR brgad. 

egg Salad iving-$4.5 
'fl dIicious mix of eggs, magonnaisz 

1adg Ida's Priztz-$7.95 
'j'l delietoua..ope,n-faee,d sandwich with ere,am 

ehe,e,se,, smoked ham, pine,apple, with nTte,d wiss. 

Tuna M9-,lt-4T.95 
Grilld sandwich with mayonnaise,, Russian 

dre,ssing, tuna: cre,am ehe,e,se,, che,ddar che,gse,. 

turdg Jon-$T.95 
trille,d smoke,d ham and chgddar ahge,se,. 

Without ttam-4475 

un Driizd Tomato on Ve,ttuecini-.412.95 
t5rille,d chicke,n and sun drle,d tomatoe,s in a roasted 

garlic cream sauce, toppe,d with 'fisiago cheese,. 

chicke,n Bijon 411.95 
Te,nde,r piuces of ehiekgn breastin a white, wine,- 
'Dijon erizBm sauce, finished With melted &isj 

che,e,se, and ze,rve,d on bed of rice,. 

Jankug Pot Roast 411.95 Pit ite, $8.95 
*flouse, pe,cialty* fork tender slow-cooke,d beef 

drizle,d with gra-vg. 

Barbe,que,d baby sack Ribs 414.95 
flome,madg Piquant b'arbgque, iaum ove,r te,nde,r 

slow roaste,d muatçj ribs. l/2racIi$11..95 

arbgcucz 3egf-4845 
wlss ehe,gse,, te,nde,r beczf, and home,made, brhec 

sauee, all grilled to perfection. 

gluxe, Grilte,d Chicke,n-$8.95 
Juicy grilled chicke,n bre,at, provolone,, bacon, 

tomato, and le,ttuce,. 

Monte, risto-48.95 
moke,d ham, turkey, wiss and cre,am che,e,sg, egg 
battered and grilled, srve,d with raspberry jam. 

hicke,n Ve,ttuccini 1`11frudo-412.95 
Breast of chicken with mushrooms, and black olive,z 

tossed in a creamy 'i'llfredo 'sauce, topped with 
'fisiago chee,se. 

Now Roastgd Turkug 411.95 Putitu $8.95 
uccule,nt turke,g servgd with classic cornbre,ad 

dressing and cranberry sauc, topped With gravy 
made, from the, juice, ofihe, turkey. 	- 

Pork $irloin $te,ak 411.95 
Juicy and grilled to perfection, served with a 

delicatR sour cream mushroom sauce,. 

ttatibut fish & chips 411.95 
re,adgd tialibut and be,gr batte,re,d frius. 

Our Rgubn $8.95. 
ornçzd beef, turke,y. Wiss ehe,, and sauerkraut. 

innRr 
inn'r is s?rvdfmm 4PN-eloso Monday through ci55tardg: and !P/4-elos eSandag 

Pazta ent 

6or8onzola & Pe,nne, Pasta-412.95 
With fresh rosemary, walnuts and grilled ehicke,n. 

Vinnaentrims  
7ief0//0K'1n9 d/'ne,r Items come with a dinner roll and your choice o/agrnen salad or cap 0/soup, 

and your choice of thg folIo ?ing: Loaded baler, rice, mashed potato, or beer battered fries 

Trufflu Chuusubur8ur-47.45 
.hgddar chsR, luttucR, tomato, pickle, and 

onion. 	- 

u1uxTrufflg ur8ur-$8.45 
mokRd ham, ehuddar and e5wlza chgs 

sprouts, tomato, picklg and onion. 

Mushroom Bur8ør-48.25 
autd mushrooms, onions, wiss chgsg, 

lttue, tomato, and'ranch drssin'g.  

Bacon 31ur8ur-$8.25 
Bacon, che,ddar che,e,se,, le,ttuce,,-and tomato. 

'Pluocado 33ur8ur-.-4845 
1vocado. onion, tomato, sprouts, 

and ranch drgssing. 

Mountain Man 3urgur-$8.95 
egg-,bacon, smoke,d ham, onion, 

èhe,ddar and wigs che,e,se,, le,ttuce,, and tomato 

Roasted Chicke,n 412.95 
ticif of a juicy chicke,n roatedwith fresh garlic, shallots, rose,mary, and 

other fresh herbs., 
It 

tk 
t{e,w pork m5tVak 415.45 
	

Top Lirloin 414.45 
Premium quality, flavorful tO ounce, center cut steak. 	excellent quality, Juicy tO ounce, steak. 

bacon Wrappgd JJ9tit1z filIe,t, 414.45 
e,ry te,nde,r 5 ounce, beef e,nde,rloin Wrapped in smoky bacon 
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afacJ, 
Salad Dressings are Blue Cheese, Ranch, Italian, French, Thousand Island, 

Honey Mustard and Creamy Garlic 
Coffee 	 80 

Gourmet Guatemalan or Brewed Decaf. 

Soup and Salad 
Bowl of Homemade Soup and Green Salad, with 
Slice of Homemade Bread. 

Salad and Homemade Bread 

Soup and Homemade Bread 

Chef's Salad 
Heaps of Lettuce, Turkey, Ham Rollups, Tomato, 
Swiss and Cheddar Cheese, Sprouts and Avocado. 

Garden Salad 
Heaps of Lettuce, Fresh Vegetables, Hard Boiled Egg, 
Sprouts and Cheese, Tomato and Avocado. 

Fruit Plate 
Assorted Fruits on Bed of Lettuce. 

Stuffed Potato and Salad 
Potato stuffed with Parmesan Cheese, Cream Cheese, Sour Cream, 
Butter and Spices. 

Bowl of Soup 	235 Cup of Soup 

Slice of Bread 	60t Dinner Salad  

445 	Special Flavored Coffee (Decaf. Only) 	 95 

Stash Tea 	 80 
jasmine, Lemon Spice, Earl Grey, Darjeeling, 
Orange Spice, English Breakfast, Non-Caffeine, 
Peppermint Herb, Ruby Mist, Licorice Spice, Chamomile. 

Lipton Tea 	 80t 

Hot Spiced Cider 	 80( 

Hot Cocoa 	 80ti 

Iced Earl Grey Tea 	 80 

Milk 	 95 

Soft Drinks 	 80 
Coke, Diet Coke, Sprite, Root Beer, Cherry Coke. 

Sparkling Cider 	 . 	115 

Cranberry Cooler 	 95t 

180 
	Cranberry Juice and Sprite. 

160 
	Pineapple Cooler 	 95f 

Pineapple Juice and Sprite. 

285 

295 

550 

500 

550 

415 

1 E3iE'tti 

We feature a scrumptious variety of genuine homemade desserts made fresh 
daily in our own kitchen, with only the finest ingredients. Your server will 

show you today's tempting treats. 

• Gift Certificates Available • 

Desserts 

 

250-3.25 

 

Welcome to the Truffle Hunter, a family-owned, home-style restaurant. We serve only the freshest 
quality ingredients. We use real cream, real butter, whole eggs and whole milk. We make our breads 
and desserts fresh each day from scratch.., the way grandmother used to, the old-fashioned way. 

This historical building was built in 1909 and was the original Jacob Grant Metzger home, This 
home remained in the Metzger family until our family purchased it in 1982. 

We hope you enjoy our family atmosphere, home-style cooking and pleasant service. Thank you for 
coming to the Truffle Hunter. 

Truffle Hunter Staff 

Wflunter 
INTIMATE FAMILY DINING IN THE HISTORIC METZGER HOUSE 

225 WEST WEST POWELL • GRESHAM, OREGON -667-8224 
HOURS: TUESDAY THROUGH SATURDAY • 11 A.M. TO 9 P.M. 

11 
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Truffle Hunter's 
Metzger house 
future is unsure 
V Owner wants to 
drop the building's 
historic designation 
BY PAUL DUNNETFE 
of The Outlook staff 

The Metzger family was a vital 
stone in Gresham's foundation. 

Jake Metzger served on Gresham's 
inaugural city council. His wife - 
cousin of Louis Shattuck, the city's 
first mayor - was Gresham's first 
female schoolteacher. 

In 1907, Jake Metzger built one of 
Gresham's original homes, a spa-
cious bungalow near what is now the 
city's downtown district. 

Today, the Metzger house - one 
of 33 properties listed on the 
Gresham Historic and Cultural 
Resources Inventory - is preserved 
as the Truffle Hunter restaurant. 

The future of the building is uncer-
tain, however. 

Owner Mary Ward wants the city 
to remove the historic designation, 
which requires property owners to 
gain city approval before remodel-
ing. 

Ward, who has owned the building 
since 1982, said she wants the 
Metzger house stripped from the list 
so she'll be free to do what she wants 
with her building. 

Ward said she doesn't want to tear 
it down. She might expand her popu-
lar homestyle restaurant to accomo-
date her loyal customers, leave it as-
is or sell it, which could involve 
moving the building to another site. 
A group of local dentists has shown 
interest in her property. 

The house has been on the market 
six years, Ward said. "I don't know 
what's going to happen." 

Gresham's Historic Resources 
Advisory Committee and Planning 

TURN TO METZGER, 
Page 3A 
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The owner of the Metzger house, home of the Truffle Hunter restau-
rant, wants its name dropped from the Gresham Historic and 
Cultural Resources Inventory. 

But nobody's fuming over Ward's 
desire to strip her property from the 
register. 

However, Dan Haskins, advisory 
committee chairman, said obeying 
the state rule is frustrating for a panel 
charged with preserving Gresham's 
history. 

"Our hands are pretty well tied," 
he said. "It all comes down to what 
the owners want. 

"It kind of takes away from our 
authority to preserve the houses in 
the city." 

In 1996, three buildings were 
removed from the local register. 

There's no point in judging a 
building's historical worth, because 
the state rule disregards its signifi-
cance, Chung said. 

So the advisory committee is using 
other means to encourage preserva-
tion of historic buildings. 

The committee is working on  

nominating several Gresham build-
ings, such as the Carnegie Library, 
for listing on the National Register of 
Historic Places. 

Recognition on the national regis-
ter entitles property owners to sever-
al perks, including tax breaks 
designed to encourage rehabilitation 
of historic buildings: State rules do 
not apply to national register proper-
ties. 

Other options include making 
grants and loans available to owners 
of historic buildings, Chung said. 

Paul Dunnette covers the city of 
Gresham for The Outlook. He can be 
reached at 492-5117. 
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Truffle Too!! 

will tempt'taste buds 



Above, Diana Harmon, right, and her aunt, Deena, 
shows off bread fresh out of the oven at Truffle Too!!, a 
bakery she opened on Sept. 26 with her husband, 
Michael, across the street from Trufflehunter. The cou-
ple took over the restaurant on Powell Boulevard in May 
2001. The bakery specializes in European-style pastries, 
cakes and breads and is at 184 N.E. Second Street. The 
bakery also sells coffee, soups and scaled-down ver-
sions of Trufflehunter's famous giant-sized sandwiches. 
The Harmons sell custom-ordered cakes and can do 
catering with 48 hours notice. 

STAFF PHOTOS BY FLINT CARLTON 



Trufflehunter expands to open European- 
style bakery in downtown Gresham 

BY JILL FOREMAN 

staff writer 

I
f supporting the arts means eat-
ing a tomato basil and spinach- 
parmesan swirl baguette, then 

do intend to become a patron of the 
new bakery Truffle Too!! on 184 
N.E. Second St. 

When comparing "art" as food, 
the Europeans have long been the 
masters. This is the philosophy that 
Diana and Michael Harmon bring to 
their culinary training and pre-
ferred areas of specialty - she in 
European pastries, he in European-
style breads. 

The couple, who operate the 
Trufflehunter restaurant on Powell 
Boulevard, decided to expand, tak-
ing their baking expertise into the 
space formerly occupied by Wild 
Horse Breads, which went out of 
business in June, 

"It's a chance for us to stretch 
our imaginations," Diana Harmon 
said. "We've been very busy here." 

When the couple leased the 
Trufflehunter in May 2001 from 
Mary and Phil Kiassert, who retired, 
they made the decision to stick to 
the original menu for the restau-
rant's familiar diners -- especially 
Mary Kiassert's original gimmick of 
giant sandwiches on homemade 
bread. 

"But the constant baking was 
beating up the building," Harmon 
said. The husband and wife team 
was eager to start producing spe-
cialties too. 

BREAD 
BASKET 

Diana Harmon, wife of 
breadmaker 	Michael 
Harmon at Truffle Too!! in 
Gresham recommends his 
ciabatta - say whatta? 

Ciabatta is a crusty, 
open-textured 	Italian 
peasant bread made with 
olive oil. It is also known 
as 	"slipper 	bread" 
because of its flat, rectan-
gular shape. It is one of 
"the" breads of the arti-
sanal basket. 

-Source: 
www.baking911.com  

wife recommends. 
On the pastry side, people may 

buy cakes and pies by the slice or 
whole. The selection is vast on any 
given day and could include Cherry 
Garcia Cheesecake, sour cream 
peach pie, harvest pumpkin pie, 
cookies, chocolate 'and almond 
croissants, gourmet muffins, 
caramel-apple streusel bars and Mt. 
Hood Cheesecake (chocolate, 
hazelnuts, caramel and vanilla). 

The Truffle Toofl sells coffee, 
soups and a scaled-down version of 
the Trufflehunter's giant sandwich-
es. The bakery has tables for people 
to sit, talk and contemplate whether 

The Harmons met at the Western 
Culinary Institute in Portland in 
1992 and married in 1995. It was at 
the culinary institute, Diana said, 
where she learned her touch was in 
pastries and Michael's was in 
breads. 

"I totally have a sweet tooth," she 
admitted. "I was doing sweets as a 
child and just loved it."  

Michael Harmon went on to study 
bread-making during an appren-
ticeship at Marsee Baking and later, 
in Texas, Diana Harmon studied for 
two years under a French pastry 
chef, "who taught me to do every-
thing step-by-step perfect." 

The Harmons opened Truffle 
Too!! on Sept. 26. Michael 
Harmon's many artisan breads are 
available including his baguettes, 
sourdough and ciabatta, which his 

they should buy another cookie. 
"The other day a lady fro 

Sweden came in and started cryi 
after eating a piece of banana cai 
with a whipped-cream frosti 
harmon said. 

The staff was at a loss for won 
then the woman explained she ha 
n't had an authentic slice 
European-style cake (the whipp 
cream is not sweet) since si 
moved to the U.S. 

"She then ordered a whole ca 
on the spot," Harmon said. Anothc 
patron of the arts. 

Truffle Too!! is open from 8 a.n 
to 7 p.m. Monday through Frid 
and from 9 a.m. to 4 p.m. o 
Saturday. The Harmons sell custoff 
ordered cakes and can do caterin 
with 48 hours advance notice. Ca 
503-618-9007. 
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Michael and Diana Harmon are the new owners of The TruffleHunder restaurant on Powell 
Boulevard. They said they plan to continue the previous owner's policy of donatina day-old briirI 
ZrAnhafh - 	- - -- e r.ie..' 

New TruffleHunter owners 
will continue bread donation 
Zarephath Kitchen 
receives leftovers 
from restaurant 
to feed the needy 
BY JILL FOREMAN 

of The Gresbam Outlook staff 

"Please pass the bread." 
It's a common phrase. 
Unfortunately, breaking bread 

and sharing it isn't. 
The Trufflellunter restaurant in 

Gresham does share. It provides a 
service that doesn't bring profits, 
but dishes much more - suste-
nance - to those who don't have 
much dough literally and figurative- 

ly. 
For years, the Trufflellunter has 

donated its made-from-scratch 
bread to Zarephath Kitchen, an out-
reach run by Trinity Lutheran 
Church that serves free lunches to 
the poor. 

Mary Klassert opened the 
Trufflellunter almost two decades 

Maybe they wouldn't toss a crumb 
to a small operation trying to do 
some good. 

Diana Harmon came to Levine's 
table smack in the middle of the 
lunch rush. 

"I think I apologized for the way 
I looked," she said. Then she lis-
tened. "I was concerned. I wanted 
to know where the bread was 
going, was it going to a good 
place?" 

Levine invited her to come see 
the operation. 

"I was really intrigued," Diana 
admitted. "We could save the 
bread, but we thought, 'It's going to 
the best place.' We'll keep the tra-
dition." 

Ironically, Diana baked the 
bread for a year. She knew some 
leftovers went "to a church," but 
that was it. She worked from 7 p.m. 
to 3 a.m. mixing, rolling and shap-
ing the dough by hand. Her hus-
band, Michael, would help her pro-
duce the 4-pound loaves. 

The couple met at the Western  

Culinary Institute in Portland in 
1992. The two are chefs by trade. 
When Michael served in the Army, 
they moved to Germany. After he 
was discharged, they moved to 
Gresham on May 17, 2001, to be 
near Diana's mother. 

Now they're living their dream of 
running a restaurant. The Harmons 
lease the restaurant from Mary and 
Phil Kiassert, who have retired. 
They took over on May 21. 

The young couple is not intimi-
dated by the big bread size or div-
ing into the restaurant business, 
either. 

"You can't be afraid," Diana 
said. "You just go for it." 

It's better to do it when you're 
younger anyway, Michael added. 

For more information about 
Zarephath Pantry, 502 W. Powell 
Blvd., Gresham, call 503-667-
7932. 

Reporter Jill Foreman can be 
reached at jforeman@theout-
lookonline.com  or by calling 5O3-
492 -5116 



Truffle Hunter 

RESTAURANT 

Restaurant contains history of city 
Garret Welch 

Reporter 

The Truffle Hunter is popular for its homemade 
food, big portions and homey atmosphere. 
However, most people do not know that the 
restaurant is in an old house. The restaurant was 
named after a character in the book The Lion, the 
Witch, and the Wardrobe. 

"It was my daughter's favorite book, so I found 
the name fit," Carla Walter, one of Truffle Hunter 
owners, said. 

The historical place mixes super fancy with a 
residential look and feel at the same time. Not to 
mention, the staff of the restaurant is comprised 
of many families. 

"All the employees are related to someone in 
the restaurant," Walter said. "My daughter even 
works here as a waitress." 

The house was originally built over 100 years 
ago by the Metzger family. Samuel Metzger 
brought his family to San Francisco by train then 
came to Oregon by boat on the S.S. Oregon in 
1878. They were met by Samuel's brothers, John 
and Dan, who had settled in Gresham four years 
earlier. Their first house was located on the corner 
of Cleveland and Powell, where there is now a 
Polar King. 

Samuel was married to Sarah Ann Rollins. 
Together, they had seven children, five of which 
were his. According to Gresham Historical Society 
employee Becky Nijffer, back then there were 
"trainloads" of Metzgers in Gresham. 

"There were many Metzgers and by 1914, there 
were over 11,000 Metzgers in the United States. 
A lot of them had the same names," Nuffer said. 
"The most popular being John, Jacob and Elis." 

In 1887, Samuel and his son Jake Metzger built 
a new house for Jake on NW Miller and Powell 
where the post office is today. In 1888, Samuel 
built a general store on the corner of Main and 
Powell near what is now the Glass Butterfly. 

Samuel later died in 1898. It is known that 
Jake was a builder-contractor and built many of 
Gresham's homes. He had even built his own 
home where the Truffle Hunter is today. The 
house was not turned into the Truffle Hunter until 
between 1980-1990. 

"The restaurant has been open for about 30 
years now," Walter said. 

The last Metzger to live in Gresham was Tom 
Metzger. He worked at the Gresham Historical 
Society until he died of a stroke at age 87 in late 
2012. He was the last of his generation and the 
11th of 11 children. He knew everyone's name 
and the names of all the streets in Gresham. 

"The Metzgers made a huge impact on the 
community by being a Gresham family," Martha 
Ruegg, a Gresham Historical Society employee, 
said. "They were one of the original pioneer 
family's that helped build Gresham and make it 
what it is today." 

They built multiple houses and even a 
general store around the town to provide for 
the community. Many of the buildings they did 
not build they owned. Today the buildings are 
anywhere from clothing stores to antique stores 
to restaurants like the Truffle Hunter that bring in 
much revenue to Gresham just like they did when 
ran by the Metzgers. 

All of these shops help Gresham provide 
something to the community one way or another 
thanks to the determined Metzgers. 

Photo by Tatyana Garcia 

Truffle Hunter Restaurant sign greets 
customers on the way in. The restaurant has a 
family history that expands three centuries. 



Truffle Hunter owners Stephen and Mary Ward serve guests at Powell Boulevard home built Ii 19 
Schwa rtzeng robe r, who stands at right with a selection of pies. 

Savory se 
Powell residence still serving fine rr 

by JAN COOLEY 

of The Outlook staff 

Afternoon tea still is served in 
the parlor. Guests still enjoy sitting 
on the porch and savoring sand-
wiches made with home-baked 
bread. The dining room still is the 
scene of elegant dinners. 
The setting has hardly changed 

- only the scale. 
The Truffle Hunter restaurant, 

once the home of Jake and Gertie 
Metzger, still is a place for 
gracious entertaining. But it has 
become a public place where 
Stephen and Mary Ward serve their 
customers homemade soups and 
pies. 
Jake Metzger, a Gresham 

building contractor, built the house 

at 224 W. Powell Blvd. for his fami-
ly. He began construction early in 
1909 and moved into the house with 
his wife and four children in time 
for Christmas 1911. Jake Metzger 
died in 1934, and Gertie Metzger 
continued to live in the hoUse until 
her death in 1962. 
Twenty years later, in the fall of 

1982, Stephen and Mary Ward were 
looking for a place to open a 
restaurant. They spotted the house 
and its "for sale" sign, and by 
November had purchased it from 
Virginia Christensen, the Metzgers' 
granddaughter. 
Within a few months the Wards 

had converted the living and dining 
rooms into dining areas. A 
downstairs bedroom became a 
servers' station and the kitchen 
was outfitted with commercial 
ovens and a huge gas stove. 
Recently, they enclosed the wide 
front porch for more seating space. 
The four bedrooms upstairs now 

are home to the Wards and their 
three children. The living space is 
ample for now. The Wards devote 
most of their time to the 
restaurant, which opendYal 
tine's Day 
It took the Wards less than three  

months to remodel the house into a 
restaurant. It took Jake Metzger 
nearly three years to build it. 
Christensen speculates he often 
was busy building houses for other 
people and built his own home bet-
ween jobs. 
"He never really completed the 

house," says Christensen. For ex-
ample, a door in the second floor's 
back wall opens to nothing. It was 
to have led to a sleeping porch that  

never was built. Christensen 
suspects her grandfather abandon-
ed the plan after he suffered a 
stroke sometime between 1915 and 
1920. 
For about 50 years, the house sat 

more than 40 feet back from Powell 
Boulevard on a six-acre parcel. Its 
back boundary once abutted what 
used to be the Multnomai County 
fairgrounds. 

But bit by bit, the land was sold  

and the parcel shrank to 1. acn 
A narrow road leading to tlP par 
ing lot behind the restaurar one(  
led to a barn. The parking it its 
once was a grassy expansevher 
the family played croquet. 

Although Christensen's frnily 
lived in Portland while shevas 
growing up, she spent her simm 
and many of her weekends 'ith h 
grandparents. 
"To us it was home. To eryoT 



ting 
als 75 years later 

Staff photo by Terry Farris 

They are assisted by Done 

in the family it was home," she 
says. 

She remembers the big, wood-
burning stove in the kitchen where 
she used to warm her feet. Another 
wood stove sat in a corner of the 
dining room. Heavy sliding doors 
once separated the dining room and 
living room. 

One Christmas Eve when 
ChriStensen was 4 years old, she 
peeked through the crack between 

the doors for a look at Santa. She 
saw him, minus his beard and cap, 
and discovered Santa really was 
her grandfather. From then on, 
Grandfather and Santa Claus were, 
in her mind, one and the same per-
son. 

Her grandmother, whom 
Christensen describes as a stately. 
Victorian woman, introduced her to 
afternoon teas in the living room. 
The two would sip tea and nibble on 
toast before the fireplace with its 
double mantle and glass-encased 
bookshelves. 

Christensen also remembers 
standing with her grandfather at 
the upstairs door-leading-nowhere. 
On Sunday mornings they would 
listen to the peal of bells ringing 
from the belfry of every church in 
Gresham. 

"We could see countryside, not 
all houses," she recalls wistfully. 

She didn't mind all the houses go-
ing up as much as she minded hav-
ing Powell Boulevard on her grand-
mother's doorstep. The state took 
40 feet of frontage when Powell was 
widened. 

Cristensen is happy with the 
remodeling the Wards have done. 
After all, it is their house now she 
says, "although it will always be a 
part of me." 

The Wards have done their best 
to retain the character of the old 
house. They have covered the soft-
wood floors with carpeting and 
papered the walls with floral 
designs. In the entry hall, 
photographs of the Metzgers and 
their children are displayed. On 
chilly days, a fire burns in the 
fireplace. And in the evenings, 
guests dine by candlelight. 

The first time Christensen had 
dinner at the Truffle Hunter, the 
Wards asked her where she wanted 
to sit. 

"Well, we always ate in the din-
ing room," she told them. 

She laughs. "It never occurred to 
me to eat anywhere else." 


