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Culinary journey begins for SIROTA JOHNSTON

Photo by Kirby Neumann-Rea
SIROTA JOHNSTON stands in front of the bountiful food case and wine section of Boda's Kitchen, on
Oak between Fourth and Fifth streets.

By GILBERTO GALVEZ
Hood River News intern

Co-owners Sirota Johnston
and her husband, Mark John-
ston, have created something
very much theirs in the year
they have run Boda’s Kitchen.

The name of the market
and catering company itself
comes from Sirota’s childhood
nickname.

“With a name like Sirota,
you get a lot of nicknames,”
said Johnston, “and both my
mom and my dad have differ-
ent versions of how Boda be-
came my nickname. I think it
was probably just easier for
me as a toddler to say Boda
than to say Sirota.”

Johnston recently discov-
ered that her nickname name
was actually a Spanish word.

“Coincidentally, and I didn’t
know this until about maybe
two years ago: The word
‘boda’ actually means ‘wed-
ding’ in Spanish, so it kind of
fits,” she said. “That’s my
main focus, catering wed-
dings.”

Boda’s Kitchen occupies the
space South Bank Kitchen oc-
cupied. It is a young business,
having celebrated its one-year
anniversary this June, but
Johnston has always been fas-
cinated by the food industry
and just food in general.

“The only reason I didn’t go
to culinary school was be-
cause I feared that if I made a

Please see SIROTA, Page 20
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Paralegal LORRIE KNOWLES
revels in return to roots

By ELAINE BAKKE
The Enterprise

Lorrie Knowles, a parale-
gal at Wyers Law P.C., is one
of those kinds of girls!

You know, the kind who
can’t wait to graduate high
school and leave White
Salmon, only to come back
for visits with family during
the holidays or on weekends.

And, that’s exactly what
she did — until it was time to
raise a family. All of a sud-
den White Salmon, and the
Gorge, wasn’t such a bad
place to live and work.

In fact, it was with great
joy and pleasure that she re-
cently hosted a 50th birthday
party, surrounded by some of
the friends and family she
has in the area.

Lorrie, daughter of Bob (a
retired SDS forester) and
Lorraine (a former Skyline
Hospital nurse) was born at
Skyline Hospital and raised
in the “old hospital” on Lin-
coln Street in White Salmon.
The youngest of four sib-
lings (Greg, Sue and Rob),
she attended Whitson Ele-
mentary, White Salmon Jun-
ior High (before it was a mid-
dle school), and Columbia
High School.

After graduating from Co-
lumbia High in 1981, she
headed to the University of
Washington in Seattle. She
originally started with a
major in communications
but changed to speech com-
munication, which is inter-
personal communication
and public speaking, as op-
posed to the study of mass
communications.

Lorrie worked at Dickey
Farms the summer after
graduation from CHS, and
then worked at St. Regis in
Klickitat the following two
summers, where “I learned
how to pull board and fire
spot for welders. Not skills I
carried back to the college

campus with me but very
good, hard, physical work
that taught me some practi-
cal knowledge about the
workplace — which is mostly
that hard work can be re-

warding and challenges
come in all different shapes
and forms.”

After graduation from UW
in December 1985, she
worked for a short time at an

advertising agency in Pio-
neer Square in Seattle, and
then got a job at American
Express Establishment Serv-
ices in Seattle.

“I started out as a cus-

tomer service representa-
tive, and worked my way up
to a position in sales and
marketing, managing a wide
territory in Washington, that

Please see LORRIE, Page 4

Lorrie Knowles
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Continued from Page 3

included the majority of
Seattle and all of Bellevue,”
Lorrie said.

She left American Express
when her mom became ill
with chronic obstructive pul-
monary disease, and she and
her husband, Peter, decided
they wanted to have Kkids.

“My career path at Ameri-
can Express was bright but it
would have required reloca-
tion, possibly to New York. I
realized that I wasn’t cut out
to raise a family and work in
an industry that demanded
so much travel.

“It was really fun while I
was younger and offered
great opportunities for trav-
el, but I knew myself well

enough to understand that I
didn’t have the desire to
manage a family and that
kind of occupation,” she
said.

After Lorrie and Peter
moved from Seattle to White
Salmon in 1992, she took sev-
eral months off and spent as
much time as possible with
her mom, while Peter, a na-
tional board-certified
teacher, settled in as a social
studies instructor at Colum-
bia High School, where he
still teaches.

“When I decided I wanted
to look for a job again, I con-
nected with a friend who
worked at Columbia Title
Company in White Salmon. I
started in 1993 and worked
there, eventually as a title ex-
aminer, until 1998, when I
moved to a job as a legal as-
sistant for attorney and part-
time West District Court
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Judge Robert Weisfield,” she
said.

By this point her kids were
born. “It was a great job to
have as the mother of young
children,” she said of work-
ing for Weisfield. “It was in-
teresting work and I worked
four days a week, so I was
able to participate in many of
my kids’ earlier school expe-
riences.”

In 2007, Lorrie enrolled in
the certificate program in
paralegal studies through
the University of Washing-
ton, which was a one-year
online course focusing on
several aspects of the law
which she had not been ex-
posed to because of the na-
ture of Judge Weisfield’s
practice. She went through

the program because she
wanted to increase her
knowledge, continue to build
her skills, and be more valu-
able to her employer.

“It was very interesting
and was great ‘real time’ ed-
ucation and experience for
the office. I have never had a
desire to attend law school,
but I do find the law interest-
ing and feel fortunate that
I've worked in law offices
that offer a wide array of
legal practice and opportuni-
ties to actually learn why
we’re doing what we’re
doing,” she said, noting she
performs substantive legal
tasks under the supervision
of attorney Teunis J. Wyers.

“I cannot give legal advice
as that is strictly prohibited

21 Years of
Gentle, Quality Chiropractic Care
throughout the Gorge!

Marla M. St. John, D.C., P.C.
Specializing in Light Force Technique

CHIROPRACTIC CENTER
541-386-1638 ¢ 1-800-270-0573
1942 12th St. on the Heights

HOOD RIVER

in Hood River

Agi Bofferding

Purchase or Refinance
FREE Consultation

Office 541-386-5533
Cell

agi@agi-mortgages.com
1215 B Street * Hood River, OR 97031
Co. NMLS #114459 Ind. # 114602

541-380-0501

EQUAL HOUSING
OPPORTUNITY

',1.xperienced * Skilled * Trusted
Part of the Community for 19 Years

541-490-5796 * Lmlively @live.com

Facials
Makeup 3
Waxing
Microdermabrasion

Chemical Peels

by the rules of the legal pro-
fession. However, I feel good
about being able to take an
assignment and draft docu-
ments or do what is neces-
sary to perform work for the
client; but my supervising at-
torney always reviews my
work before the final product

leaves the office,” Lorrie
said.

Fortunately for her, both
attorneys she has worked for
have been generous with
their confidence in her abili-
ties. They have allowed her

Please see LORRIE, Page 5
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to try to do the work as her
skills have developed.

“I draft a lot of letters,
email communications and
legal documents and plead-
ings, and communicate di-
rectly with the clients re-
garding their projects,” she
said of her job.

Bob Weisfield retired from
his law practice in 2010 and
Lorrie now works full-time
in the Bingen office of Wyers
Law, primarily for Teunis J.
Wyers, who has a partner-
ship with his son, Teunis G.
Wyers, who works in the
firm’s Hood River office.
And, although she works al-
most exclusively in the Bin-
gen office, she loves the op-
portunities to travel to the
courthouses to work on proj-
ects for clients.

“Bob did more litigation

than Teunis does and he
often took me with him to tri-
als we were involved in,
which offered me an oppor-
tunity to see how the infor-
mation we’d been gathering
and the briefs we’d worked
on played out before the
court, as well as gain a better
understanding of how the
legal process and system
work.

“Teunis’ practice focuses
on real estate, estate plan-
ning and business succes-
sion planning,” she said.
”It’s such interesting work;
every day is a bit different
and I am always learning
something, but I feel I have a
nice set of skills to work in
this industry.”

According to Lorrie, com-
munication is a significant
part of working with clients
and she likes using the edu-
cation she gained at UW
when discussing sensitive
subjects with clients.

“I genuinely enjoy our
clients and people in the

other offices with whom I
come into contact,” she said.
Lorrie met her husband,
Peter Knowles, at the Univer-
sity of Washington and they
married in 1990. He’s not a
“local Knowles” and it’s
amazing how frequently
she’s asked which “local
Knowles” he’s related to.

“I often say I'm a ‘local
Chamberlain’ and I managed
to bring a ‘new Knowles’ to
White Salmon when I came
back,” she said.

Peter and Lorrie have two
children: Perry, who is near-
ly 19 and will be attending
the University of Washing-
ton this fall, and Juliet, who
is 16 and will be a junior at
Columbia High School.

She has been a member of
Soroptimist International of
Mt. Adams since 1990, serv-
ing as president and in other
offices a number of times
and is currently the club’s
public relations coordinator.

She is a member of Bethel
United Church of Christ.

In her spare time, she en-
joys skiing, walking with
the family’s 3-year-old
mixed-breed dog Cammy,
hiking, camping, flat-water
kayaking, playing tennis
and reading.

Lorrie feels fortunate to
have happened upon a job
and become involved in a
profession that she enjoys so
much, and which gives her
the opportunity to always be
learning and working with
great people.

“I have to laugh at myself
because when I left White
Salmon for Seattle,” she said.
“I was so adamant that I
would never return to White
Salmon except for weekends.

“I now know — as everyone
says — that you should never
say never. Here we are, raising
our kids in the same school
system and in the same town I
swore to leave behind.”

Photo by Elaine Bakke
LORRIE KNOWLES walks her dog Cammy, in White Salmon, over-
looking Hood River, the town where she works.

Danielle Lower, Dr. Rebecca Chown, Angie Pease.
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Hot Drinks
Cold Drinks
Smoothies
(Real Fruit & Coffee)
50 Torani Flavors
Scones & Treats
Summer Hours:
6-6 Mon-Fri;
8-4 Sat & Sun.

541-645-0608
Hwy 14 Bingen

By AMBER MARRA
The Enterprise
When it comes to wine,
Denisse Lorkowski is smitten
in more ways than one.
Lorkowski lives in White
Salmon and owns Cascade
Cliffs Winery with her hus-
band, Robert. Though the win-
ery itself keeps her busy,
Lorkowski has found a way to
incorporate the velvety
smooth wines that her family
business makes in another as-
pect of life: Uva Spa.
“Once I grasped what the

Photo by Amber Marra
DENISSE LORKOWSKI was in-
spired to create Uva Spa prod-
ucts by the wine her family busi-
ness makes at Cascade Cliffs
winery. The lotions and oils con-
tain Cabernet Sauvignon, Bar-
bera, and Symphony varietals.

grape has to offer I said, ‘This
tastes too good and fruity’ and
decided to start my own ca-
reer,” she said.

All of Lorkowski’s Uva Spa
products are made with one of
three types of wines made by
Cascade Cliffs, thus the name
“Uva,” meaning “grape” in
Spanish and Italian.

She uses Barbera wine to
create lotion, body scrub, mas-
sage oil and a variety of other
skin-soothing products that
carry a scent of black cherries
and berries. Her other mer-
chandise is made with Sym-
phony white wine, which car-
ries tropical scents of peaches
and apricots.

There is also a Cabernet
Sauvignon variety that com-
bines the scents of berries,
oak, vanilla and spices that
would normally be found in a
wine glass at Cascade Cliffs,
but have been transformed

K atina’s (_afe"
& Catering

111 Jewett Blvd o White Salmon, WA 98672
509.493%.0108

| rica, Michelle & Katina

Scrving Breakfast, | unch, Pastries and (Coffee
Mondag ~ Fridag 6:00 AM ~ 300 FM
Saturday Sunday 8:00 AM 2:00 FM
Orders togo ° Meetmg space available
Catermg on and off site / Farhes of 10to 500

into a luscious body lotion,
luxurious bubble bath or a
number of other products
made with wines from right
here in the Gorge.

“Since I'm in the winery
business, I enjoy the wine
more and more every day and
want to be able to enjoy it all
around me, inside and out,”
Lorkowski said.

Lorkowski came to the
Gorge seven years ago from
Los Angeles after her parents
moved to a house between
Bingen and White Salmon. It
was on a trip to visit them that
she met her husband, who al-
ready owned Cascade Cliffs at
the time.

DENISSE LORKOWSKI feels great inside and out

But before that, Lorkowski
was brought up in Venezuela
where she went to Andres
Bello Catholic University to
study human resources. On
the side, she also took cosme-
tology classes, which have
since helped her develop her
Uva Spa products.

“Wine has a lot of good
qualities and one of them is
resveratrol,” she said. “When
you drink a glass of wine per
day it can help rejuvenate
yourself, and feeling young in-
side and out is what I want to

Please see DENISSE,
Page 34
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SUE DONNELLY likes
watching things grow

By TRISHA WALKER
Hood River News

Sue Donnelly didn’t set out
to become an orchardist.
Nonetheless, she’s been run-
ning Donnelly Orchards Inc.
with her husband, Jim, since
1973. Having grown up on the
family farm in Parkdale —
her father, Lou Merz, grew
pears and apples — she has
worked on a farm for most of
her life.

“My dad pretty much had
us out there working, doing
quite a few things,” said Don-
nelly. “I had six siblings, so he
had a ready-made crew. We
would bin and rake brush and
put it on the trailers, and help
with harvest.”

Jim, didn’t plan on becom-
ing an orchardist, either. A na-
tive of Los Angeles, Jim “was
a city boy,” said Donnelly.

Socorro
Quezada
OWNER

They met in college — Don-
nelly has a degree in health
and PE — and were looking to
teach when they came to live
in the valley after graduation.
They found positions in Park-
dale, but didn’t have a place to
stay.

“My dad said, “You should
buy an orchard. You can run
the orchard on weekends and
have your house and make a
little extra money;”” said Don-
nelly.

But life threw them a curve
ball. The Vietham War had
started, and the two joined the
Peace Corps. Upon returning,
there were no jobs in the val-
ley, so they taught near Milton
Freewater for a year before
finding positions at Wy’east
Middle School.

That’s when they were fi-
nally able to take Lou’s advice,

purchasing the 2l-acre farm
they still live on today, just
down the road from her fa-
ther’s place. They have been
farming since 1973.

“We would teach during the
week and farm on the week-
ends,” said Donnelly. “The
first year Jim and I tried to
pick our whole crop because
we didn’t have that much and
it was really hard. Those bags
are heavy!”

When their first child,
Holly, was born in 1974, Don-
nelly quit teaching to raise
their children — they also
have a son, Jimmy, and anoth-
er daughter, Ali. Jim taught
for a couple more years before
deciding to go into farming
full-time.

The Donnellys have added
to their original 21 acres over

Please see SUE, Page 8
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Continued from Page 7

the years, purchasing land

pieces because they were so
expensive,” said Donnelly. “If
we had a good year, we’d buy
another piece.”

They purchased her fa-
ther’s orchard, as well as land
between the two farms, bring-

The Donnellys grow pears
— Anjous, Bartletts, Bosc and
Comice — for Duckwall-Poo-
ley. They have a couple of
apple trees for their personal
use, and an acre and a half of
cherries, which will be

Holly’s Healing Hands

ing the total to a little over 80
acres. They also lease 50 acres

near their place whenever processed in Washington state

they had a good harvest.
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Photo by Kirby Neumann-Rea
WHEN NOT WORKING, Sue Donnelly enjoys the two-mountain view from the family’s deck over-
looking the pear orchards.
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Friend of the artist:
DEBRA LORANG
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Photo by Adam Lapierre
MARCELA AND MARIA DIAZ help run the family business, Michoacan Sports Grill, in Odell.

MARIA and MARCELLA DIAZ help
make Michoacan a family affair

By ADAM LAPIERRE
News staff writer

For Maria and Marcela
Diaz, good food is a family
affair, and providing people
with quality authentic Mex-
ican meals is a tradition
they’re happy to carry on
from their father and grand-
father’s generation.

The sisters — Maria, 34,
and Marcela, 33 — grew up in
the Hood River Valley and are
proud to help their parents,
Tone and Clemencia, and
family run Michoacan Sports
Grill in Odell, an establish-
ment that has grown a repu-
tation since opening in 2004
for tasty Mexican food, a
friendly atmosphere and the
very best carnitas in the area.

“We have pretty much
done it all here, from manag-
ing the books to cooking and
serving tables,” said Maria.

“Our dad was cooking a lot
and doing catering around
town, which is where it start-
ed. The family decided to buy
this property with the hopes
of developing a restaurant,
which we did in 2004.

“It has always been a fam-
ily affair, which is a win-win
for everyone. We want to
help our family and are
happy to see our parents
doing well, but we also want
to make money.”

The name Michoacan has
double meaning for the
restaurant: First, it’s a the
state in Mexico where the
Diaz family emigrated from;
and second, Marcela ex-
plained, it’s the state that is
famous for its carnitas.

The Diaz recipe for carni-
tas has been handed down
for at least three generations,
with Maria and Marcela’s

grandfather a well-known
cook of the dish in his home
town in Michoacan.
“Carnitas is a very unique
Mexican dish,” Marcela
said. “It’s difficult to make;
it sounds corny but it really
is an art form to do it right.
We make everything from
scratch and it’s all authen-
tic, but our carnitas is what
really makes us stand out.”
Maria has three girls and
a full-time job as adminis-
trative assistant at the Hood
River Police Department,
and Marcela has two chil-
dren and is a shipping coor-
dinator at Wy’east Laborato-
ries, but although they have
to manage very busy sched-
ules to make time for the
restaurant, they enjoy the
time spent working with

Please see DIAZ, Page 31

I VUlliadlil “';/
rd

LTS mthoodpodiatry.com

Conditions Treated:

¢ Achilles Tendonitis e Ingrown Toenails ® Bunions
e Plantar Fasciitis/Heel Pain e Diabetic Foot Care

e Running Injuries ® Hammertoes ® Sprains

¢ Foot and Ankle Injuries e Flat Foot

¢ Wound Care/Infections ® Gout ® Warts

Facilities and Equipment:

¢ Non-invasive vascular testing

e Fluoroscopy e E-Prescribe

e Ultrasound e Custom Orthotics

¢ Padnet, Handicapped Accessible, Free Parking

Dr. Kessa Mauras & Fritz

Our Staff:
Fran: Practice Administrator
Medical Assistant: TBA
Front Desk: Lauren

Products:

¢ BIOFREEZE cold pain therapy relief

¢ Dr. Remedy's Enriched Nail Care

e Dr. Comfort's women and men's
athletic/casual Shoes (diabetic shoe program)

e Shoe inserts, Insoles, and Arch Support

e Amerigel, Creams and Lotion

Hood River
1700 12th St, Suite B
541.386.1006

DAWKINS

INSURANCE SERVICES

“serving the entire Columbia Gorge”

L to R: Ana Rodriguez (Customer Account Representative)
Autumn Worden (Senior Sales Associate),
Tina Dawkins-Pasto (Owner - Agent)

1204 Nix Drive, Suite 101 (Old ETC building) Hood River, OR
541.436.0706 or 541.298.5262 tinapasto@allstate.com

(Hablamos espanol)

&) Allstate.

You're in good hards.

« AUTO - HOME - LIFE
« RETIREMENT
« BUSINESS
+ MOTORCYCLE
+ BOAT -« RV
« CLASSIC CARS
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An inviting place to be,
thanks to JANIS DE HALAS

By GILBERTO GALVEZ
Hood River News intern

On the Heights in Hood River; licensed aesthetician
and cosmetologist Janis de Halas has created a tran-
quil environment where people can escape their daily
lives surrounded by Hawaiian décor.

For the past 10 years, de Halas has owned and oper-
ated Holiday Spa, but before she lived in Hood River,
she lived in California.

The San Francisco Bay area, where de Halas was
born, was a very fashion-forward and business-orient-
ed place. Many of de Halas’ friends took classes in
business, but de Halas wanted to study something
more creative. She decided to study fashion merchan-
dising, but later changed her mind about working in
that field.

“I had a college degree in fashion merchandising,
and this was back in the late “70s, early ‘80s,” she said,
“and I saw how competitive the market was and de-
cided to go into aesthetics because I thought I wanted
to be a makeup artist in Hollywood.”

De Halas attended Diablo Beauty College in north-
ern California where she found that she enjoyed the
skincare program. At the beauty college, she also
learned the European skincare methods that she still
uses Now.

“I was really impressed with how people’s skin had
changed dramatically with a good skincare routine
and having facials done professionally,” she said.

The creativity she had found in fashion merchan-

Photo by Jody Thompson
JANIS DE HALAS outside Holiday Spa on
the Heights.

Please see JANIS, Page 27
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Many hats (and shirts) fit
well for LINDA BROWN Heart of r_lospice(>

BY GILBERTO GALVEZ rg ; 3
Hood River News intern We don’t just provide Hospice Care,

Northwest  Graphic we provide Heart-to-Heart Care
Works, a local business,

reached its 10-year anniver-

sary this year. Linda Brown

has only been a co-owner

for three of those 10 years, Qur Programs and Services Include:

but she is already an impor-

tant part of the business, Hospice Care

married to founder Mark Palliati :

Brown and working on the alliative Comfort Care

financial end of NWGW. Bereavermenl Supporl
“We’re a branding spe- H tta H 4

cialist, specifically through eart to Heart Care

em&oroidery, screlen pl(“iinting Award Winning Veteran's Care

and promotional products,”

she sI:)nd. P Volunteers and Youth Volunteers
Linda married Mark and More - Wisit us on line at

moved to Hood River in H tOfH X =

2010, and that was also Wiaw. mear GSpICC.OTg.

when she became Mark’s

Photo by Kirby Neumann-Rea
LINDA BROWN enjoys working with her husband, Mark. Please see LINDA, Page 28

Serving the Columbia Gorge

5341-386-1942 @ 541-296-2289
Hood River The Dalles

2621 Wasco Street 508 Washington St
Hood River, OR 97031 The Dalles, OR 97058

www.HeartOfHospice.org

]'"”:_ART it's in our name...1t’s 1in our

152 N Loop Rd * White Salmon, Wi¥ * (509) 495 - 1516
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For CHRISTINE ELLENBERGER, it's a passion
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Photo by Elaine Bakke

CHRISTINE “THE MACHINE" Ellenberger, a veteran restaurant and pub server, pours a pint at Everybody's Brewing in White Salmon.

5>41-490-5099
Carol@DonNunamaker.com

RealEstateInTheGorge.com ! o NUNAMAK!
OR & WA Broker

REALTORS

L to R: Nancy Worthen (P.A.)
Joleen Wampler LMT (Owner)

By ELAINE BAKKE
White Salmon Enterprise

Life is all about passion for
Everybody’s Brewing co-op-
erating owner Christine
McAleer Ellenberger — pas-
sion in her work, passion in
her play, passion in “Every-
body,” passions to which she
gives 100 percent.

Christine was born in
Manhassett, N.Y., in 1973.
Her father, Jim, is retired
from the Navy, a former New
York City police officer, a re-
tired FBI agent and the cur-
rent investigator for the state
of New Jersey. Her mother,
Sue, worked in an insurance
office for many years. Tom,
her older brother, has man-
aged restaurants in Philadel-
phia for the past 12 years.

Please see CHRISTINE,
Page 38

DANIEL’S

health & nutrition

Health

Naturally!

BREW
LADIES

On the next four
pages, we profile four
women in the burgeon-
ing brewery industry of
the Gorge. We start
with Christine Ellen-
berger, left, followed by
Sandra Evans of Full
Sail on page 15, Judith
Bams of Logsdon Farm-
house Ales on 17, and
Susan Orzeck of Big
Horse on 18.
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Ruth Maletz, RN

918 12th Street
Hood River
541-386-7328

Massage Therapy

2010 Sterling Place Hood River
(Inside HRV Adult Center)

For Appointments call

541-386-2060

LMT OR #12585
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By KIRBY NEUMANN-REA
News editor

Seventeen years ago San-
dra Evans said she “hopped
on the speedboat known as
Full Sail Brewing.”

As Full Sail marketing
manager for the last few
years, she is proud of her
contribution to the Session
label brand, which gave the
already-successful brewery a
definitive niche in the com-

Vanessa Vanden Bos, LMT
Licensed Massage Therapist #12440
541.380.0885
202 Oak St.
Suite 400

il Deep Tissue
Relaxation

| Sports Massage
Pain Management
Trigger Point Therapy
Chair Massage

petitive beer market.

Evans was raised in
Grosse Ile, south of Detroit,
Mich., and moved west in
1983, first to British Colum-
bia and then to Boulder, Colo.
She came to Hood River 23
years ago, and worked ini-
tially for the County Com-
mission on Children and
Families after her children,
Alex and Sara, were old
enough to enter Montessori

school.

“It was a great place to
work because they gave me
the flexible schedule I need-
ed to manage my life and my
kids,” Evans said.

From there she worked for
the county commissioner
(Jim Azumano) until the
winds gently changed and
the speedboat came along.

“I had a good job at the
time and I wasn’t looking but

Come see Renee Wilson, ND, for...

I saw the posting for the Full
Sail job, and then my neigh-
bor said, ‘You should apply’
— and it was her job.

“County government
moves a little slow, and I kind
of wanted to move from a
barge to a speedboat,” Evans
said.

“I feel it was kismet and I
always remember the date
because the day I got hired
was my dad’s birthday (June

For SANDRA EVANS, brew boat goes the right speed

10). Leo had been gone for six
years then, but it felt like he
was still looking out for me.”
She started as assistant to
the marketing director but
things gradually changed.
“We make decisions as a
team, with Irene (Firmat) as
CEO and myself and the
sales managers,” Evans said,

Please see SANDRA,
Page 37

* A doctor who cares * Psych-K™
* Wellness Programs * Body Work
* Emotion Release « Scar Therapy
* Hormone Balancing * Homeopathy
* Fix the Brain Therapy * Nutrition
i  “Doing Ears” Program * Herbal Therapy
NEW DIR.ECTIDNS * Weight Management * Toxin Cleansing
FAMILY WELLNESS * Medical Assessment e Lab Testing
« q
Gentle Therapies 541-386-5505
With Lastmg Results” NewDirectionsWellnessBlog.com

You don’t need your
glasses to read our book.
Which do you use?
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Call Sandy
541-506-4619

Hood River Supply

Appreciates Our Women in Business!

L to R: Elizabeth C., Crystal G., Marisol C., Barbara B., Amber S., Autumn C., Marianna T., Rachel S., Linda L., Sarah K.,
Heather M., Debbie L., Amelia H., Susan E. Not Pictured: Jan W., Lynn D., Judy G.

Two locations to better serve you
1945 12th St. « Hood River, OR (541) 386-2757 » 3831 Eagle Loop, Odell, OR (541) 354-3000
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Jeniffer Panko, LMP

Licensed Massage Practitioner

541-340-0010

MUSCULAR 100 Amour Ct., White Salmon

FEERAEEE www.pankomusculartherapy.com
Most insurances accepted
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541.4362662

Auto * Home ¢ Business ¢ Life
Licensed in OR & WA

Call Me First!

Cell: 541-490-4608

Office: 541-386-4057
Se Habla Espaiiol

1
L to R: Eileen, Jo, Barb. Not pictured: Karen Monica Romero
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Logsdon'’s European touch: JUDITH BAMS

By KIRBY NEUMANN-REA
Hood River News

Two distinct changes have
taken place at Logsdon Farm-
house Ales as the Odell-area
brewery enters its third year
creating Belgian-style ales.

One is a new line of beers,
Aberrant, and the other is
the new space known as the
sampling center, a 20-by-20-
foot addition to the brewery
for people to taste ales on tap,
and purchase them in bottles.

The sampling center, com-
pleted in June, is open noon
to 4 p.m. on Friday and Satur-
day, in what owner Dave
Logsdon calls “touring

OPEN 7 DAYS A WEEK
YEAR ROUND

hours,” with appointments
encouraged.

Aberrant is the line of
Logsdon ales crafted by brew-
er Charles Porter. (The word,
says Webster’s, means to
“wander or stray from the
usual or natural type.”) The
beers are also known as the
Bergschrund series, for a type
of glacial crevasse. Number
one, released in June, “is a
summer seasonal, then it will
disappear,” Porter said.
Bergschrund Two this fall will
be a Belgian dark strong.

Helping keep watch on all
this is Judith Bams, who lends
a European, as well as femi-
nine, touch to the rustic brew-

ery. Bams recently returned
from her native Belgium, with
a refreshed sense of taste
from her homeland.

“She is our Belgian ambas-
sador and European influ-
ence,” said Logsdon. “She as-
sists in all aspects.”

“Well, not in the brewery,”
Judith interjects. “Not yet,
anyway.” Bams handles office
tasks, works the bottling line
and serves the beer.

Asked, “What is your influ-
ence on the ales?” Bams re-
sponds with a laugh, “My in-
fluence? Ask Dave.”

“Well, it’s the beer quality.
She knows what Belgian beers
should taste like,” Logsdon

Hard Ice Cream

Livestock Feed

Hay, Straw, Alfalfa

Pine & Cedar Shavings
Premium Dog & Cat Food

Wild Bird Seed & Feeders
Boh's Red Mill Products
Local Gorge Wines

Fruit & Vegetables

M. Shadow
Natural Meats

Fresh Baked Pies

Vanguard Nursery trees,
plants & shrubs

Angel's Bakery
Fresh Pies, Pastries
& Desserts

8 <225

é
>
"/

said.

“I think we have evolved
quite a bit, from three beers to
eight or nine,” she said, refer-
ring the original Seizoen,
Bretta and Kili Wit and new
beers including the cherry
Cerasus, fresh hops, Far West,
and the forthcoming Trippel.

And it is Bams who gives
the beers their distinctive
names, including the forth-
coming strong Trippel ale, Die
Straffe Dreiling” — which she
said means in Dutch, “The Ex-
traordinary Triplets” — a
double reference to the brew

Please see JUDITH,
Page 34

Photo by Kirby Neumann-Rea
JUDITH BAMS raises a glass in front of Logsdon’s new sampling
center, which opened last month.
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Publican SUSAN ORZECK
savors the changes
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Photo by Kirby Neumann-Rea

SUSAN AND RANDY Orzeck at Big Horse. The brewery fills the ground level of Horsefeathers/Big Horse,
with the kitchen and pool room one level up and the dining room and bar on the upper level. The next
level for Horsefeathers — a new 25 years? — is an exciting prospect for the Orzecks.

"What's fun in being an owner is it is extremely fun to have people come in with a certain level of ex-
pectation and clearly, every time now, exceed it,"” Randy said.

Susan Orzeck and her hus-
band, Randy, own and oper-
ates the oldest, and smallest,
brew pub in Hood River,
Horsefeathers and Big
Horse, founded in 1988. It
overlooks Second and State
streets.

They joke that Randy gave
Susan the pub as a wedding
gift.

“I had been in real estate
and conference sales prior. I
think I learned everything

the hard way,” Susan said.
“For me, I definitely enjoy
people, a variety of people,”
Susan said, “and anytime
I'm hiring people we say, ‘We
see A to Z and everything in
between.’ I enjoy contribut-
ing to a team of people who
can join together, and work-
ing with our regular locals
and visitors. The people you
encounter is what breathes
life into the work you do.”
The Orzecks plan to enjoy

the pub’s silver anniversary
all year.

“We plan a year-long party
for our 25th year,” Susan
said, starting with the spe-
cial beer release events this
past spring, featuring the in-
house ales of brewmaster
Derrak Smith, who started a
little over a year ago.

Meanwhile, veteran chef
Jeff Croke took over the
kitchen and updated the
menu to “gastropub fare.”

Call (541) 386-1234
and ask for
Jody Thompson,
Debbie Jones
or Megan Slenning
.. women who
mean business!

Did you miss ou

Call the Hood River News today to
reserve your space in next years

Theresa Ka;pel, Emma Sﬁdulding, Julie Strader

Your Diamond and Bridal
Jewelry Center for the Gorge
* Diamond Jewelry  * Colored Stones
* Designer Collections  Pearls
* Custom Designs ~ * Time pieces

I D RIVER
JE WLFRS
415 Oak Street Hood River
386-6440

L to R: Brandi Dominguez - Nail Tech, Stacy Rosenburg - Stylist/“Green” Salon Specialist,
Traci Dominguez - Owner/Nail Tech/ tylist/Esthetician, Alice Pierson - Stylist

* Tanning ¢ UV-Free Spray Tan * Nails * Manicures ® Pedicures * Shellac ¢ Nail Art
¢ Cuts * Perms * Chemical Straightening * Colors * Facials ® Waxing * Make-up

541-386-9275 ~ 1206 Belmont St., Hood River (PROFESSIONAL SANITATION USED)
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Insitu’s KRISTI GARWOOD remains a lifelong learner

By ELAINE BAKKE
The Enterprise

Day and night.

By day, she’s the executive
assistant to the CEO of Insi-
tu. By night, she’s practicing
her culinary skills to be the
Next Iron Chef.

In her job at Insitu, work-
ing for Steve Morrow, Kristi
makes sure the office of the
CEO runs smoothly, coordi-
nating and deconflicting de-
manding schedules, travel
arrangements and expenses,
and oversees the contribu-
tion charter and travel ad-
ministration as well as com-
panywide event planning for
the international company.

Kristi has been working at
Insitu since spring of 2006,
when she was hired as the
170th employee by former
CEO Steve Sliwa. Back then,
Insitu had just moved into its
second building in White
Salmon. Today, the company
has grown to more than 800
employees and is operating
out of approximately 20
buildings throughout the
Gorge.

Kristi’s focus is developing
expertise through special
projects relating to manage-

On the Heights
13th'& Belmont
Hood River, OR
541-399-4312

- L SalFSavisaIog Wagh -

ment, leadership and com-
munity initiatives. This
spring, she served as cam-
paign coordinator for Insi-
tu’s internal United Way
campaign, where she pulled
together talent from across
the company to launch a co-
ordinated six-week cam-
paign, to include an interac-
tive website presence on the
company’s intranet for ease
of contribution and tracking
donor progress.

“I’'m proud of the great
people I work with at Insitu,
who pledged over $42,000 to
benefit our communities of
the Columbia Gorge region,”
she said.

Kristi’s interest in leader-
ship was fostered by her at-
tendance over the last three
years at Marylhurst Univer-
sity in Lake Oswego, where
just last month (June 2013),
she received a Bachelor of
Science in business and lead-
ership as well as a human re-
sources certificate and a
business management cer-
tificate.

And even though she was
working full-time, going to
school, raising two teenage
boys and “seeing a lot of

gtk
GorgeRiver.com
P ——T

midnights,” she was invited
to be a member of the Beta
Sigma Delta International
Honor Society. Students in-
vited into the honor society

must graduate with a mini-
mum 3.95 grade point aver-
age.

“I got a B in statistics,” she
complained of her GPA.

In what little spare time ucating herself on the com-
she has since graduating, plexities of Gorge wine vari-
Kristi enjoys yoga, hiking etals.
with her Labradors, road

biking, foreign films and ed-  Please see KRISTI, Page 29

408 Hwy 35

Hood River

(541) 386-1001
Mon-Fri 7-5:30

Sat 8-5; Sun 8-4
www.tumalum.com

G. WILLIKER’S

© w% . toyshoppe
. “Specialty Toys for All Ages

B V-7
B & Books Just for Kids”

202 Oak Street
Hood River
541-387-2229

L to R: Andy, Jen, Beth, Megan, Bonnie. Not pictured: Maggie & Patty

3801 Straight Hill Rd.
Hood River

AN Lo Info: 888-LAV-FARM |

mCER 23l LavenderFarms.net

LI-Pick
Lavender
Farm

* Retail Cottage

e Open 7 days a week

Holiday %}} Spa

Hair Design & Spa Services
Specializing in Hair Cutting & Coloring with 33
years experience in clinical & aesthetic services:

* Acne Facials © Anti-aging * Rebydration Collagen

and Vitamin C Facials © Microdermabrasion
* Acids Exfoliation ® Enzgyme Peels

Monica Watson

541-645-0141

stylist, esthetician

Se hapj,
Spafio]

Janis de Halas, owner

541-386-1920

stylist, esthetician

Facial and Body Waxing
Brow and Lash Tinting

Spa Pedicures & Manicures
Special Occasion/Wedding
Hair & Makeup Services

Monica specializes in
Hair Colot, Novalash
Extensions & Hair
Dreams Extensions
15 years experience

CW. l1€
ash Extension Promotio

Spa Packages and Gift Certificates Available
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SIROTA

Continued from Page 2

career out of cooking that I
wouldn’t enjoy it anymore,”
said Johnston, “but all my life
I kept going back to food.”

Instead of attending culi-
nary school, Johnston attend-
ed the University of Arizona,
being a self-proclaimed “sun-
worshipper.” She was born
and raised in Portland, and
hadn’t yet experienced
enough sun.

She did discuss the possibil-
ity of attending culinary
school with an academic advi-
sor at U of A, telling the advi-
sor that she wished to go to
culinary school but wanted a
college degree first. The advi-
sor suggested she drop out of
college and attend culinary
school. Johnston didn’t feel
confident doing that.

“What I wish she had told
me was, ‘You should get a busi-
ness degree, which would help
you in the culinary field, open-

Photo by Kirby Neumann-Rea
NORTHWEST SALAD, wraps, and strawberry-lemon-limeade keep cool at Boda's while awaiting diners.

ing your own restaurant,’” Not knowing what else to follow her other interest, psy-
said Johnston. “But no, that’s do, Johnston transferred to chology.
not what she told me.” the University of Oregon to “I love working with Kkids,

so I wanted to be a child psy-
chologist,” she said. “Immedi-
ately after college, I went to
work for a nonprofit. That was
some of the hardest stuff that
I have ever done. It was just
something I couldn’t do and
stay sane.”

When her brother started
planning his wedding, John-
ston volunteered to help or-
ganize the food choices and
plan out other things. She re-
alized that she loved it.

“Immediately after that, I
went to work for a pretty
large, well-respected catering
company in Portland, and
started out just as a server,”
said Johnston. “I wanted to
learn what I could, and was
pretty quickly promoted to
event manager. After two
years of doing that, I met Matt
and got here.”

Johnston married Matt and
moved here seven years ago,
after quitting her job at the
catering company. She just
couldn’t sustain traveling
from Hood River to Portland
and back every single day.

“Once we moved out here, I

started looking into the wine
industry,” she said. “I feel like
food and wine pretty much go
hand-in-hand. From there, I
ended up managing a dining
room at Bonneville Resort,
and then went back into the
wine industry. In the mean-
time, I was helping other
caterers in the area.”

One of the caterers John-
ston helped was South Bank
Kitchen. When the space it
had occupied became avail-
able, Johnston and her hus-
band decided to start their
own catering company.

“In the last four or five
years, Matt and I had been ob-
sessing over starting some-
thing on our own, whether it
was a catering company or a
food truck,” said Johnston.
“In the middle of all that,
South Bank came up for sale.
Because I had worked with the
kitchen staff for the last few
summers and I adored them,
it seemed like an easier tran-
sition than starting some-
thing completely on my own.

Please see SIROTA, Page 21

net pizturads ding, Jen O Jgnine. docquelun, Lacrg, Melinda, Teri. den 5, Brandi, Cryzten. Ally. Semantha, olie, Moliy, Kaleb, QOlivia, Clzudia & Starisy

708 OAK STREET HOOD RIVER | 541-387 2566 | SALONVISIOCOM




WoMeN IN Business, Wednesday, July 24, 2013

21

SIROTA

Continued from Page 20

It was just sort of mutual fit.”

As mutual as the fit was,
Johnston and her husband
still had to find a way to fi-
nance their endeavor, and for
her, that was the hardest part
of starting up a business.

“The loan process was real-
ly daunting, but pretty much
our entire lives and our fami-
ly’s lives are tied into
(Boda’s),” she said. “Matt’s
full-time job just ended, so this
is sort of it. Just taking that
leap of faith is probably one of
the scariest things that we’ve
ever done.”

Johnston’s family has al-
ways supported her love of
food and the food industry.
Her family has a few writers
and artists, and her brother is
an actor.

“I come from a pretty cre-
ative family, so they’ve always
been very supportive of fol-
lowing what you want to do,”
said Johnston. “My brother is
an investor in (Boda’s); with-
out that, I don’t know if it
would have happened. My
mom has been helping with
the process. Matt’s family has

been incredible, too.”

The main focus of Boda’s
Kitchen is on using as much
locally grown and natural
food as possible, something
that Johnston and her hus-
band do in their own Kitchen
at home.

“One of the things that are
so amazing about being in
Hood River and the Gorge is
that we have access to such
amazing ingredients,” said
Johnston. “For me it seems
silly to get something from a
factory farm in the Midwest
when you have such a great
product that is being pro-
duced right here; so we real-
ly try to utilize those really
good ingredients.”

At Boda’s Kitchen, John-
ston plans out what food will
be on the menu, communi-
cates with cater clients and
does most of the buying, in ad-
dition to many slightly small-
er but no less important jobs.

“Well, you have to be real-
ly good at multi-tasking,
jumping from emailing a
high-maintenance bride to
the dishwasher breaking
down or calling the repair
guy or just human resource,”
said Johnston. “It’s really
hard for me to be a mean
boss. I've been a boss before,
but I haven’t been ‘the Boss.’

It’s hard for me to bring
down the hammer.

“All the staff that’s here
was here before, and being
able to trust them to do some
things that are really hard
for us to let go of is hard,”
added Johnston. “Matt and I,
we don’t have children, so we
call (Boda’s) our baby, and
it’s like handing over your
baby to somebody.”

When she has to hand over
her “baby,” Johnston will be-
cause she knows she can
trust her kitchen staff. They
do most of the cooking at
Boda’s.

“I pretty much just tell
them what to make,” said
Johnston. “Of course I jump
back into the kitchen when
I’'m needed, but they’re a mil-
lion times faster and better
than anyone else.”

Food’s allure to Johnston
lies in its complexity, and it
is that complexity she brings
to Boda’s.

“I think finding new fla-
vors, or flavor combinations,
is amazing. It never gets bor-
ing to me,” said Johnston.
“Food just really holds such
a power in our lives. I love
learning about new foods. I
love teaching people about it,
getting people excited about
some new cheese I've discov-

DR. MiTzI FERRILL

adjustments to the joints.

therapy based on 3 principles:

recommendations.

» treats conditions of the spine and extremitites.
« utilizes a Diversified Technique (manual treatment) to apply

* is certified in Upper Extremity Active Release
« is certified in ADAPT Training, a method of rehabilitative

1) the human body has a specific blueprint

2) it is an organism that adapts to its environment, and

3) it needs a physical stimulus to produce a specific goal.
* provides patients with lifestyle or activity modification

ered; stuff they haven’t
thought about before.”

Johnston has many plans
for Boda’s. Some are still
only in the idea phase, but
she has two goals well-ce-
mented in her mind.

“I definitely want to see us
being the caterer in Hood

Mike Martin

Owner/Instructor

River. There are a lot of cater-
ers coming from Portland. I
want to see Boda’s be the go-
to,” she said. “I also want
make this more of a market-
place, a kind of gathering
place to grab your easy,
healthy dinner to take home.”

Boda’s journey has only

* Carried Concealed Weapon
* Women’s Self Defense Training
* Firearms Training ¢ Security Services

Trawming Warriors

... Not Victims!

541.490.6546 ¢ 1814 Belmont, Hood River
bestdefensetraining@yahoo.com

just begun, and Johnston is
happy that it began in Hood
River.

“I could never imagine
starting a business like this,”
she said, “and getting the com-
munity and local support that
we’ve gotten anywhere else
but Hood River.”

FAMILY

WHITESALMON

FPRACTICE

181 WEST JEWETT -WHITE SALMON
509.493.1470

CLINIC

Mitzi B. Ferrill, D.C.
Skamania Chiropractic
and Rehabilitation, LLC

~

NN
SKAMANIA

Chiropractic & Rehabuilitation

27 Russell Ave, Lower Suite
P.O. Box 1498, Stevenson, WA 98648
P: 509-427-3600 F:509-427-3601
drmitzi@skamaniachiroandrehab.com
www.skamaniachiroandrehab.com

J23BA SR mEM, PRI

s WHITES ALMONF AMILYPRACTICE .com
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Photo by Ben Mitchell
AMY MOODY and Kris Reynier sit under the Locus Interactive logo
which was designed by the company’s employees.

209 Eugene St *« Hood River

541-386-6868
Cathy Fisher

*Certified Personal Trainer

for over 30 years

*Health & Wellness Coach

J; Buy one month and get
=" second month half off
with this ad.

AMY MOODY, KRIS REYNIER make their
community shine, one website at a time

By BEN MITCHELL
Hood River News

When asked to participate in this
year’s Women in Business section, Amy
Moody and Kris Reynier had one burn-
ing question to ask:

“Will it be online?”

As owners of Locus Interactive, a
Hood River web design and digital mar-
keting agency, it’s no surprise Moody
and Reynier ask the question. Along
with fellow business partner Trevor
Orr, the pair has been involved with re-
designing the websites of several well-
known businesses in the community to
help freshen their pages and conse-
quentially, in some cases, boost their
sales.

“Our experience has been doing
large accounts,” Moody explains, “but
our goal is to help the community.”

Originally established in 2003 by
Tracy Bech and Jill Crimmins, Locus
Interactive was bought by Moody and
Reynier in 2012 after the founders ap-

The Denture
Specialist

926 12th Street * Hood River

proached them, offering to sell the busi-
ness. Formerly employed at another
Hood River interactive web design
agency, Summit Projects, Moody and
Reynier felt their skill sets fit perfectly
with the opportunity.

Moody and Reynier are proud of
their national and international clients
such as Buck Knives and Nike, but they
seem equally if not more proud of the
contributions they’ve made to help
market local businesses and improve
their online content. The website re-
designs of Full Sail, Sheppard’s,
Sagetech, Pistil, Gorge Weddings, and
the creation of the Yum Frozen Yogurt
logo are all thanks to the three-person
agency, with some help from contract
workers.

“It’s nice to see people around town
and have them be excited about the prod-
uct we worked on for them,” Reynier says
of the joy of both living and working in
Hood River.

Both Moody and Reynier hail from the

Pacific Northwest, and like many others,
were drawn to Hood River, in part, due to
its bountiful recreation opportunities.

“I came here to windsurf in the ’80s,
but after trying other places on for size, I
wanted to make Hood River my home,”
Reynier recalls.

Both Moody and Reynier have fun
working together every day, but they say
the most enjoyable aspect of their jobs is
when they work with clients who sell
products that both Moody and Reynier
purchase themselves. Moody cited Mary-
hill Winery as an example — a company
which just had its website redesigned by
Locus this month.

“I think the most fun thing we do is we
can relate to all of the brands and we feel
lucky we get to market products that we
— consume,” Moody says with a laugh.

What she also likes about her job is the
ability to help out local businesses, whom
she says help out Locus in return.

“We like to help them grow and they in
turn help us grow,” Moody says.

Obur clinic has created thousands
of beautiful smiles for over 33 years.
Give us thirty minutes,
and we'll give you a reason to smile.
Call us or stop by for your
FREE CONSULTATION.

We save your swiilel

L’

Implant Supported

Dentures
Full & Partial
Dentures

Insurance, OHP

& WA-DSHS

Accepted

1/2 Day

541-386-2012

Repairs & Relines

Quality Service Since 1980
414 Washington St.* The Dalles

541-296-3310
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CL sails fill, with
help from
HOLLY HOWELL

By GILBERTO GALVEZ
Hood River News Intern

Holly Howell is the new
marketing and development
manager for the Port of Cas-
cade Locks. With her previ-
ous job as a city planner and
her master’s degree in
urban and regional plan-
ning, Howell brings experi-
ence and enthusiasm to the
new Port position.

“Our mission is primarily
job creation in the stunning
community of Cascade
Locks,” said Howell, de-
scribing her job under the
Port’s economic develop-
ment manager, Gary Rains.
“Some of my responsibili-

ties include property mar-
keting, land use planning,
development coordination,
community relations, out-
door recreation develop-
ment and event coordina-
tion. I enjoy the variety of
projects.”

Howell’s first year work-
ing for the Port was
through an AmeriCorps
service program called Re-
source Assistance for Rural
Environments (RARE).

“I was fresh out of grad
school from Portland State
University, seeking hands-
on experience in rural com-

Please see HOLLY, Page 32

Photo by Kirby Neumann-Rea
PORT OF CASCADE LOCKS'
Holly Howell watches regatta
readiness at sail beach.
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TONYA BRUMLEY

NW Natural

nwnatural.com

Service Line
1-800-422-4012

|

24 Hour Emergency Line
1-800-882-3377
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We love them like you do
because pets are family too!

Lodging * Training * Day Care * Grooming

Cascade Pet Camp

3085 Lower Mill Drive ¢ Hood River, OR 97031 e Phone: 541.354.2267

E-mail: info@cascadepetcamp.com ¢ www.CascadePetCamp.com
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Photo by Kirby Neumann-Rea
DEBRA LORANG stands in the gallery, next to the iron bust of Jesus she created that is among her own favorites. I

DEBRA

Continued from Page 9

— who is also an artist —
moved to Cascade Locks nine
years ago. At the time, Lo-
rang was working for an art
gallery in Troutdale. Six
months later, the gallery
closed, and Lorang saw an
opportunity to open a gallery
of her own in her new town.
She got pedestals, easels and
“pretty much everything I
needed” from the closing
Troutdale gallery, and, hav-
ing scoped out a vacant
building six months prior,
knew just where to open
shop.

Lorang’s gallery has
moved three times in its
eight years, expanding each
time — first on the west side
of town, next on the east, and
most recently in the middle.
“We’re in the old hardware
store,” she said. “It’s a 120-
year-old building. It’s fabu-

Please see DEBRA, Page 25

BUILDING BETTER
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Photo by Kirby Neumann-Rea
METALWORK greets visitors to the new Lorang gallery building,
but inside one can find virtually every medium of art, from textiles
to photography.
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DEBRA

Continued from Page 24

lous for a gallery.”

The gallery celebrated its
grand reopening just a few
weeks ago.

Lorang Fine Art show-
cases a variety of media,
including oils, pastels,
metal and bronze work,
glass, wood and pottery. Lo-
rang also has a section ded-
icated to gift lines, and an-
other for antiques.

“We’re kind of the only
thing in town,” she said of
her diverse inventory.
“That’s how we’ve been
able to survive.”

Lorang is busy planning

Rebecca Bertrand, Megan Adams, Evelin

her next event: an artists’
reception in conjunction
with ODOT’s reopening of
the historic highway on
Sept. 14. She expects to
have about 12 artists featur-
ing work inspired by the
old highway and the trails,
waterfalls, roadway and ar-
chitecture that make it
unique.

Cascade Locks has expe-
rienced a bit of a popula-
tion boom thanks to the Lo-
rangs, and to say that the
art business is a family af-
fair is a bit of an under-
statement. They brought in
Bronze Works, the bronze
foundry, and with it, broth-
er Don Berry and sister
Brenda Greene. Artist
Heather Soderberg Green
— who is married to broth-

er Rich Greene and created
the Sacajawea sculpture lo-
cated at Cascade Locks Ma-
rine Parks — works in the
foundry and has her own
sculpting studio. And Brad
works in both the foundry
and the gallery, depending
on need.

“Being family helped,”
Lorang said. “We just sug-
gested that this would be a
good place for them to
come. It’s great to have all
the siblings here; we all get
along and we’re all in the
same business.

“We work together, we
send customers back and
forth, and we’ve done shows
together, too,” she added.

Owning a gallery is fun,
said Lorang. She enjoys
meeting community mem-

o

bers, talking about art, and
being an inspiration for
new artists. But her fa-
vorite part is when new art-
work comes in.

“I always tell my artists
it’s like Christmas,” she
said. “And working with the
artists — they are all
friends.”

Lorang Fine Art is locat-
ed at 110 S.W. WaNaPa St.,
Cascade Locks. For more in-
formation call 541-374-8007.

|

Works by sculptor
Heather Soderberg are a
central feature at Cascade
Locks’ Marine Park. Bronze
sculptures of Sacagawea,
and others, are located in
front of the Sternwheeler
dock at the park’s east end.

Bustos, Mariana Torres,

Sirota Johnston (owner). Not pictured: Crystal Decola, Riley Spicer and Adriana Melchor.

We Cater: Weddings « Parties
Corporate Events « Box Lunches

follow us:
n Boda’s Kitchen

bodaskitchen.com

404 Oak St « Hood River

Open Daily
@bodaskitchen 11am-6: 30pm
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Photo by Kirby Neumann-Rea

ScHooL BoARD CHANGE

Hood River County School District Board chair Liz Whitmore, left,
accepts the gavel from Jan Veldhuisen Virk, the previous chair, at
the July 10 board meeting. Whitmore is in her second term on the
board; she works as waterfront manager for Port of Hood River; Virk
is a nurse who has been on the board for 14 years.

Grace Su, Owner

Let Grace take your family
on a trip to China
— and back to Hood River —

Authentic Chinese food. Affordable and tasty!
Great plates for more than 30 years.

2680 Old Columbia
River Drive
(541) 386-5331
Hood River
chinagorge.com

Grace Su's

«CHINA GORG

Joane Keeler
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Continued from Page 12

dising could also be found
working as an aesthetician.

“I do customized facials for
people. I am able to determine
by just looking at their skin
what ingredients I should use
on their face,” said de Halas.
“A lot of products these days
are driven by the companies.
They want you to use products
A through Z, and they want
you to use their line. It doesn’t
give the aesthetician time to
think about what is going on
with the customer’s skin.”

Holiday Spa is not the first
business that de Halas has
owned and operated. For 14
years, she owned a skincare
clinic in Menlo Park, Calif,,
that specialized in acne and
anti-aging.

“I moved to Hood River in
1996,” said de Halas. “I wanted
to have a change of scene and

Photo by Kirby Neumann-Rea

MERMAID painting greets
clients inside the door.

lifestyle.”
She worked at a spa down-

town after arriving here from
California. She saw that there
wasn’t a lot of spa activity in
Hood River at the time and de-
cided to buy a building on the
Heights that she turned into
Holiday Spa in September
2003.

Running a spa business in
San Francisco is very different
from running a business in
Hood River, according to de
Halas. The number of people
in the area is one major differ-
ence, but the personality of
the clientele is a difference
that sticks out.

“In the Bay area, there were
alot of career-oriented people.
I had people like doctors and
lawyers. I had a lot of high-
tech people,” she said. “When I
moved here, it’'s more family-
oriented. People aren’t as de-
manding or as high-profile. It’s
a little more relaxed.”

In Hood River, de Halas has
helped moms, orchardists and
schoolteachers, as well as

Please see JANIS, Page 36

NorthShore

MEDICAL GROUP

Open Saturdays = Weeknights until 7pm

Stevenson
(509) 427-4212

White Salmon
(509) 493-21

www.northshore-medical.com

Ginger Cimmiyotti Wagenblast
works in the Hood River Branch of
Bisnett Insurance and has been a
licensed insurance agent for over
14 years.

Her main focus is personal, com-
mercial and health insurance. She
has obtained the honored desig-
nation of Certified Insurance

and is currently working on obtain-
ing the designation of Certified
Insurance Counselor (CIC).

Please call Ginger or stop by
today for assistance with all of
your insurance needs including
enrollment in Cover Oregon. “Long
live Oregonians!”

Like us on Facebook

+ 0 0
5&-:&*

Bisnett

I H 5 U R A N C E

508 CASCADE AVE
HOOD RIVER

(541) 386-1161

Ext. 301

www.Bisnett.com
gwagenblast@bisnett.com
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LINDA BROWN in the showroom of Northwest Graphic Works, on Tucker Road in Hood River.

| YOU MATTER TO ME!

I have been an Oregon licensed Real Estate
Broker since 2006 and decided to open my own
Real Estate Company in December of 2011.
Having lived in this area my entire life, it gives
me a great feeling to help people find their
dream home here in the Gorge! I truly believe
that it is all about you, and that is why I have
the lowest listing commission rate of 4.5%!

LET ME SAVE YOLI MONEY
AND GET YOUR HOME SOLD!

Cheri Belander n

Real Estate e 541-806-5424

OR Principal Broker/Owner

 connroeng
REALTOR  OPPORTUNITY

cheri@gorge.net R o

LINDA

Continued from Page 13

business partner.

“I wanted to become in-
volved because I had a back-
ground in the financial end
of small business,” she
said. Her first job in busi-
ness was as an entrepre-
neur in a hardscape land-
scape business, and from
there, she became an office
manager for a subcontrac-
tor in Prineville, around
2002.

Brown’s first job in busi-
ness was not her first expe-
rience with business. When
she was 3, her father, a
chemist working in Alaska,
moved to McMinnville, to
start his own business in
rental real estate.

“He wanted to pursue the
American dream of being
his own boss,” she ex-
plained.

Later the family moved to
Prineville, where Brown’s
father continued his busi-
ness. As a high school stu-
dent, she received exposure
to the world of business
through her father, and it
instilled in her an apprecia-

tion for business.

“I’ve always liked the
idea of starting up a small
business and watching it
grow,” she said. “It is par-
ticularly satisfying build-
ing it with your spouse who
is already your partner.”

She met Mark when he
was doing events for
NWGW in Prineville. She
later decided to move to
Hood River, get married and
start working with Mark.

Please see LINDA, Page 30

Cathy Frazier, co-owner, and Beau

E PERFORMANCE
CORNER'

1203 12™ STREET ®* HOOD RIVER
541-387-6688

Stop By
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Summer
Needs

* | OWEST
PRICES IN
TowN FOR
BIKE RACKsS!

*RV
ACCESSORIES

* HITCHES

¢ [INSTALLATION
AVAILABLE

* Weekly house/property checks

* Airport shuttle (our car or yours)

* Hot tub maintenance

* Snow removal
* And so much more

We worry about your home
so you don't have to!

Off-site caretakers providing a
"one stop shop" experience:

* Home & landscape maintenance

* Grocery shop & prepare home for arrival
* Receive packages &/or deliveries

* Inspection during & after weather related storms

Jacque Johnston, Owner, pictured with Jacy.

541.490.8619

Caring for Hood River Homes for 9 Years!
Call or email for a free consultation.
No pressure. No contract required.

info@hoodriverhousesitters.com
(Not pictured: Tad Johnston & Adam Rand)
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she can contribute and be of gadgets that make organiz-
K service to a larger audience. ing life easier.
RISTI “Since my job requires me “One of the reasons Steve
to interface with a large vol- (Sliwa) hired me was be-
Continued from Page 19 ume of people — customers, cause I wasn’t intimidated
employees, vendors and com- by technology and actually
Kristi is a lifelong learner, munity — I consider myself enjoy troubleshooting to find
developing skills in leader- a facilitator for getting a solution,” she said, noting
ship, business and human re- things done and connecting she’s still fixing everyone’s
sources. She believes in con- people. I love to plan projects phones.
tinuing education and at- and events, checking the She also has a penchant
tends seminars and manage- boxes for progress as each for foreign language and has
ment courses, and is interest- detail is put into place,” she studied French at Alliance
ed in a work practicum in said. Francaise de Portland as
human resources to further Kristi loves learning about
her goals in a position where new technology and tech  Please see KRISTI, Page 33

e Art Projects ° Organlc Gardens e Walks to the Park ¢ Cozy Sleeping Rooms

Photo by Elaine Bakke
INSITU'S KRISTI GARWOOD
earns her diploma from Maryl- i : 4 R .
hurst University. ‘ : ’ e ‘ A
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HR VOLUNTEER

Jeanne Marie Davis of
Hood River was presented the

Volunteer Excellence Award CO m pQ SS i O N Q tG

from the Veterans Affairs Of-

fice in May. C
Davis has served at the
Portland Veterans Affairs ntle Qre

_511'11/ bazmasti, DC

Quality, Experienced Chlldcare * Hood Rlver * 541-386-5993
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Medical Center for 11 years, A free 15-minute
and in the Hood River Veter- . .
ans Office, located in the co'.lsu'tatlon’.w'th
Hood River County building. ﬂtlllll Chinese Medical Pulse
The award, presented by . *Gentle Diagnosis, insurance
Shawn D. Benson, chief, vol- tec/uuques . X o
untary service with the Port- Chlroproctlc verification or fee schedule

land VA Medical Center, read: eCranio-sacral information, and a mini-trial
“This person has also for the

Acupuncture treatment
last five years written over ; th@rOpl,J - p
4,000 birthday cards to all of : « Nutritional cused on stress.
our volunteers that serve in all y
areas of the Portland VA Med- Counseling No charge — No obligation

ical Center. She ensures they
are bundled by week and set
up so | could write my note
from the voluntary service }
staff. Thank you, Jeanne- 1631 Woods Ct
Marie Davis, for all of (’j[hg Sl;]p- — Suite 10 ]'
port you have provided this i

medical center and the veter- i - 541.400.0266

ans in your community during wwuw.asula.org
your years of service. drsuzv@osuklorg

Come check us out!
Hood River 541-387-4325
The Dalles 541-298-2378
Stevenson 509-637-3163
Acupuncture « Custom Chinese Herbs

Allergy Elimination « Massage
www.CascadeAcupuncture.org

*Rehab €Exercises




30 Wome IN BusiNEss, Wednesday, July 24, 2013

LINDA
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“My main responsibili-
ty is chief financial offi-
cer,” Brown said, “but
(NWGW is) a small busi-
ness, S0 you wear many
hats.

“We are both dealing in-
timately with the cus-
tomers. We are both in
sales,” she said. “I am the
operations, and he is the
production end of things.’

She does email market-
ing, face-to-face market-
ing and runs the Facebook
page and Twitter feed for
NWGW.

“I like to spend time fig-
uring out what people
like, what people respond
to, and interacting with
other businesses,” she
said.

The 10-year anniversary
wasn’t the only big thing
that happened to NWGW

541-387-2922

this year. They also moved
into a new place on Tuck-
er Road.

Before Brown became a
co-owner, NWGW was first
situated in the Big Seven
Building on Industrial
Way

“In the turn of the econ-
omy (2007-08), Mark had
the foresight to lose the
overhead and move it to
our home location,” said
Brown. Once the business
started doing well again,
she and her husband de-
cided that it was time to
expand.

“Our new location has
been amazing,” she said.

NWGW has been able to
hire additional employees
and buy new pieces of
equipment, and has a
showroom available for
customers who want to see
a sample of the products it
offers. All together this
makes for a quicker turn-
around time and better
customer service.

Linda Buckley, Jenifer Bailey, Angie Shelton, Tammy Pauley, Crystal Rooker,
Jennifer Gray. Not Pictured: Alex vonLubken, Helene Mann.

B. Beau tiful Salon

o Nasls o Ty pmm'ug . Wming o Facials « Extensions o
* Cuts » Color « Updo's » Wedding's

Walk.-~ins Mumys welcome
1955 12th Street

“Most of our customers
are in the Columbia
Gorge,” Brown said, “but
we have customers as far
as New York.”

NWGW’s most recent
order was with Juanita’s
Fine Foods.

“We do stuff for the
middle schools and high
school,” she said. “We
have recently done a big
order for Greg Walden.”

Not only does NWGW
provide a service she and
her husband are proud of,
but the Mark and Linda
also enjoy sponsoring and
volunteering at local
events. Brown herself used
to volunteer as an ambas-
sador for the Hood River
County Chamber of Com-
merce, and currently vol-
unteers on the FISH Food
Bank steering committee.

“We want to grow our
business, just basically be
a strong healthy business
in the community and a
great service provider,”

said Brown, “so people
don’t have to drive to Port-
land or go online to order
from a stranger.”

The many hats Brown
wears as a co-owner of a
small business make sure
that she is always busy.

“It’s a lot of hard work,”
she said, “but it is very
satisfying at the end of
the day when you work for
yourself and offer a valid
service to someone; some-
thing that they need.”

[ ]

Northwest Graphic’s of-
fices are in a business park
on Tucker Road. Linda
jokes that “our showroom
hardly ever has anything in
it! Everything is going out
the door.”

Diana Landr

541-490-0669

Diana@DonNunamaker.com
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All your protection under one roof ©

American Family Mutual Insurance Company and its Subsidiaries

YOUR DREAM IS OUT THERE.
GO GET IT. WE'LL PROTECT IT

Auto, Home, Business, and Life.

Hood River
541-387-5433

Home Office — Madison, W1 53783 ©2012 003235 — Rev. 8/12

WWww.jeannesreenanagency.com

-
® Angie DeHart, Jeanne Sreenan.

Two Locations to Serve You
1108 13th Street 318 W. 2nd Street

The Dalles
541-298-5444
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Maurers join forces with
Windermere Real Estate

Kim Salvesen, owner of all
four Windermere Real Estate
offices in the Columbia River
Gorge, has announced the
company’s affiliation with
Property Management The
Gorge, which is
owned by Suzanne
and Michael Maur-
er of Hood River.

Property Man-
agement The Gorge
recently opened a
new branch office at
the Winder-
mere/Glenn Tay-
lor Real Estate lo-
cation in The Dalles.

“Michael and Suzanne
Maurer were my very first
brokers when I became li-
censed in the Gorge in 1994.
We have a longstanding rela-
tionship of working togeth-
er,” said Salvesen, who grew
up in the Gorge, and whose

Suzanne Maurer

family has five generations of
deep roots in the area.

Salvesen is now the owner
of Windermere Real Estate
offices in Hood River, The
Dalles, Bingen and Steven-
son.

The Maurers,
who have managed
their own rental
properties for
decades, launched
Property Manage-
ment The Gorge in

2011 in Hood River;

soon after, they

opened a branch in
Bingen to serve Wasco, Hood
River, Klickitat and Skama-
nia counties.

Suzanne assists Michael in
the rental management of the
Washington Properties. She
is also a Broker with Winder-
mere Real Estate in Hood
River and The Dalles.

DIAZ

Continued from Page All

customers and helping the
family succeed.

“It makes us happy to see
that our parents are able to
work for themselves; to be
their own bosses, to travel
home to Mexico to visit fami-
ly and to be able to live happy
lives,” Maria said. “When
Dad was working in the or-
chards, we always worried
about him having a job when
he came back.

“As anyone who has done it
can tell you, running a restau-
rant is hard work, and we do
things the right way, even if
that means making less
money or working harder. But
we are proud of what we
serve and it makes us happy
when we make people happy
with our food.”

The two said the family
would like to open a restau-
rant in Hood River in the fu-

‘As anyone who has
done it can ltell you,
running o restau-
rant s hard work.’

MARIA DIAZ

ture, but for now they’re con-
tent with the downtown
Odell location (3405 Odell
Highway). Even though it’s a
ways out of the way for Hood
River street traffic, the
restaurant gets its fair share
of regulars who stop by ei-
ther on their way to or from
the upper valley or the
mountain, or who make the
trip specifically for the food.

“Something else we really
enjoy is getting to know our
customers and becoming
friends,” Marcela said.

Maria continued, “I'm a
people person. I enjoy being
up front talking to people,
and with the restaurant I get
to do that.”

Waxing ¢ Makeup * Lash Extensions * Body Bronzing

.Amy GOheen, Licensed Esthetician

Facebook.com/alouettewaxingstudio

116 3rd St. Ste 101, Hood River OR 97031

Appointments available Tuesday-Saturday
503-403-9924 « amy @ alouettewaxstudio.com

WAVA

TAQUERIA L0S
& amGos

VA

- 2@ 5

“Serving Authentic Mexican Food”

HACEMOS
WE DO COMIDAS
CATERING PARA
FIESTAS

Luz (Owner), Vanessa, & Estela Banuelos (Owner)

HOMEMADE
TORTILLAS
SUNDAYS

OPEN 7 DAYS
A WEEK

541-354-1944
3409 Odell Highway, Odell

AVAY

VAVA

3]
Silverado

FROM THE WOMLN AT SILVERADO,
TO EVERYOMNE WHO SLUPTORTS LS.

THANK YOU!

IE COULDNTT DO WHAL WE LOYVE WITHOWL YL
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Learn a simple, effective
Qigong Massage Program at
home. QST has been scientifi-
cally proven to reduce autistic
behavior and improve social
and language learning in chil-
dren under 6 years of age
with autism.

Proven Treatment for Children with Autism

Qigong Sensory
Training (QST)

——
Parents — help your child with autism
successfully transition to school this fall!

It isn't complicated, and
parents notice big improve-
ments in their child and
much less family stress as a
result of Qigong massage.

Children love the massage,
and parents love being able to
help their child!

Contact Pam Tindall 509-493-1035

pamtindall@gmail.com « www.pamtindall.com
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munity economic develop-
ment,” said Howell. “I chose
(Cascade Locks) for the high
quality of life. I was drawn
to the beautiful Gorge
scenery, abundant recre-
ation opportunities, conven-
ient proximity to Portland,
and the dynamic, engaged
community.”

At RARE, Howell received
many opportunities.

“They were very accus-
tomed to being supportive of
what were essentially in-
terns,” Howell said.

She also found that RARE
catered to her strengths and

gave her the chance to at-
tend many different com-
munity meetings, introduc-
ing her to life and work in
Cascade Locks.

Howell’s interest in com-
munity economic develop-
ment stemmed from her fas-
cination with how people in-
teract with the land and
build communities. She
earned her bachelor’s de-
gree in natural resource
planning, thinking she
would work for the state or
national parks, but she
changed her mind.

“I enjoyed working in city
planning,” said Howell. “At
PSU, I studied urban and re-
gional planning. That was
for my master’s.”

Howell gained valuable

Please see HOLLY, Page 42

“We’re Concerned
About Your Protection”

Front: Be

|

McCoy-Holliston

Insurance

cky, Courtne &J éness
Back: Kristen, Amy, Angie, Karen, Jolene & Glenda

Serving Our Local Communities Since 1946! ¢ (509) 493-2266
1001 E. Jewett Blvd. ® White Salmon, WA 98672 « www.mccoyholliston.com

Submitted photo

SAILORS FILL the beach at the east end of Marine Park, where Holly Howell and others are working on plans for an expanded sail beach,
to be done in close association with Columbia basin Tribes.

WHITE SALMON EYE CARE

509-493-2020

TOLL FREE 1-888-258-EYES (3937)
WhiteSalmonEyecare.com
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KRISTI

Continued from Page 29

well as Spanish to intermedi-
ate level.

“This year’s goal is Italian
and I will have visited Italy by
autumn’s end,” she said, not-
ing while in Italy she will be
taking both Italian language
and cooking classes. “The
last three years has been
school, work and kids — not
much else besides cooking,
for which I always find time.

“My friends tell me I light
up when I talk about and pre-
pare food. I have a habit of
taking pictures of my cre-
ations and those of fine meals
— if it looks delectable! I fol-
low food blogs and attempted
one of my own, but found I
did not have time to keep up
with the frequent updates.

“I subscribe to various
foodie mags such as Saveur
and Bon Appétit and record
my favorite Food Network
shows: Chopped and the
Next Iron Chef, among oth-
ers,” she said. “I am always
learning new techniques
and recipes and love to cook
for friends. Cooking is my
passion.”

She has catered a number
of small weddings, private
caterings and even a first
wedding anniversary com-
plete with a five-course meal
and wine pairing, selecting
favorites from local Gorge
wineries. She prepared all
five courses before the cou-
ple, so it was essentially a
demonstration and memo-
rable meal for the newlyweds.

“I really like the concept of
cooking and teaching people
new techniques. It pleases me
to prepare a fine meal for
people I care about,” she said.

Kristi has been cooking
since she could reach the
countertop and in high school,
began preparing elaborate
meals for her family while her
parents were at work.

“I remember making fillet of
salmon and baking pies,
preparing the pastry dough
from scratch. I was a real
Martha Stewart in high
school,” she said.

Kristi was born at General
Hospital in Walla Walla and
grew up in the neighboring
town of Milton-Freewater,
Ore. Her parents owned a
flower shop, Nature Garden
Florist, just down the street
from their turn-of-the-centu-
ry Victorian home.

“I worked in the flower

BRITNEY, AMANDA, AND NICHOLE OFFER UP A

DELICIOUS AND UNIQUE SELECTION orF

BEER — CIDER

MEAD — WINE

FOR HERE OR TO GO

OPEN DAILY!

HicesilC

HOTTLE SEHMORPE

541.436.1226
1410 12TH ST.
HoOooD RIVER HEIGHTS
VOLCANICBOTTLESHOPPE.COM

shop on Saturdays and after
school,” she said. “I filled in
where ever necessary; from
taking prom orders from my
friends, arranging bouquets
of roses for Valentine’s Day,
creating one-of-a-kind terrar-
iums and wrapping poinset-
tias for the holidays. When I
was old enough to drive, I de-
livered flowers, quickly
learning every street in the
Walla Walla valley.”

After high school, Kristi
began college and worked for
the local newspaper, quickly
moving on to the daily Walla
Walla Union Bulletin where
she learned how to “put the
paper to bed” and all facets of
the publishing business. After
a few years, she joined The
Oregonian, where she helped
launch a state-of-the-art pagi-

nation system, which she
demonstrated at the Ameri-
can Newspaper Publishers
Association’s annual conven-
tion in Las Vegas that year.

Her move to the Gorge intro-
duced her to a marketing
agency, Martin Communica-
tions, where she managed the
office and client project man-
agement. However, family drew
her away from career for a few
years while she raised two
amazing sons (Tyler, who will
be a sophomore at the Univer-
sity of Idaho, and Jared, who
will be a senior at Columbia
High School) and volunteered
for the community through
Soroptimist International,
serving seven years in officer
roles and as president.

Kristi started her own com-
pany in the early 2000s,

Graphic Intuition, where she
conceptualized and designed
print media such as magazine
advertisements, brochures
and website development, col-
laborating with clients and
vendors to produce promo-
tional marketing materials.
“Although business has
changed tremendously over
my time here at Insitu, I
owe much of my success to
the great people I’'ve worked
with over the years and
those I've been fortunate
enough to meet,” she said.
“One of my greatest men-
tors in life is Dr. Mort Fein-
berg, a 90-year-old world-
renowned author and psychol-
ogist from New York. Mort isa
dear friend I met while work-
ing with my former boss, and
also mentor, Steve Sliwa. Be-

tween the two of them, I have
150 years of knowledge from
which to draw.

“Mort is a great historian;
often quoting great presi-
dents and other world lead-
ers. He calls me every week
and is always giving me ad-
vice or offering me thoughts
of interest. One of the
quotes he repeats often
comes to mind: ‘We have
three types of friends in life:
friends for a reason, friends
for a season and friends for a
lifetime.” He considers me in
the latter category.

“To that I say, I'm listen-
ing and gaining wisdom. I
am accepting life’s lessons
each day and doing my
best to put what I've
learned to best use in all
areas of my life.”

Your Bagel IS Ready!
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JUDITH

Continued from Page 17

style and Logsdon’s daugh-
ters, who are triplets.

“I thought it would be won-
derful to use the girls in the
name, and maybe have their
photo and names on the

label,” Bams said.

While Porter and Logsdon
deal with the hops, cherries,
peaches and all other ingredi-
ents in the hand-crafted ales,
Bams said her role is “to give
these guys a bit of structure.
West Europeans are a pretty
structured people. I give these
guys a bit of that. And I like
fun, and this is a fun place.”

Photo by Kirby Neumann-Rea
OAK-AGED LOGSDON Bretta gets an able pour from Belgian-born
Judith Bams.

DENISSE

Continued from Page 6

achieve.”

The Uva Spa lineup is more
than just wine. After she gets
the bases of her lotion, bath
scrub, massage oil and other
products from one of the three
labs she uses, she adds grape-
seed oil, almond oil, vitamin
E, honey and shea butter.

Aside from relishing the ex-
perience of having her own
business and being her own
boss, Lorkowski also loves dot-
ing on her single employee:
her 6-year-old daughter,
Annya, who helps sell and
sample new products.

“My daughter is my No. 1
employee. She’s awesome,”
Lorkowski said.

When she isn’t mixing lo-
tion or selling her Uva Spa
products, Lorkowski can be
found at Cascade Cliffs pour-
ing and selling wine. Other
than that, she stays busy
with Annya, her 9-year-old
son, John, and her husband.

She’s also busy developing
a new addition to her Uva
Spa line that will include
Zinfandel wine, but that
won’t be ready until Novem-
ber.

With all of that, there’s not
much time for anything else,
and that’s just the way

Homemade breakfast & lunch
Espresso and smoothies
Like us on Facebook for daily specials |
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Photo by Amber Marra

UVA SPA LINE products can be found at Cascade Cliffs, as well as Trellis Fresh Flowers in White

Salmon, the Best Western Hood River Inn, and at www.uvaspa.com.

Lorkowski likes it.

“When I'm not here at the
house, I'm at the winery. I like
to be busy. My husband said
when I'm not working at the

winery I should be relaxing,
but that’s not me,” she said.
Uva Spa products can be
found at Cascade Cliffs Vine-
yard and Tasting Room in

Hearts

of Gold

" Caregivers

Hood River, Trellis Fresh
Flowers and Gifts in White
Salmon, the Best Western
Hood River Inn, and online
at www.uvaspa.com.

Thinking about assisted living for your
loved one? Why not keep them in their home
and let us bring assisted living to them?

Now recruiting caregivers. Seniors welcome!




WoMeN IN Business, Wednesday, July 24, 2013

35

-

Cindy Thieman, watershed coordi-
nator, is working with Hood River cit-
izen Debbe Jenkins on a cooperative
effort to place 6-inch medallions next
to Hood River stormwater drains, to

help encourage protection of water
quality and fish and wildlife.

“No dumping/drains to stream”
reads each disk, surrounding the
image of a salmon.

Women lead stormdrain awareness

Any individual or group that would
like to help place the markers may
call Jenkins at 541-806-2960. The effort
continues work by various communi-
ty groups over the last several years.

Submitted photo

NEW AT NORA'S

Nora’s Table restaurant, owned by Chef Kathy Watson. is now open
seven days a week for breakfast, in addition to seven nights a week
for dinner. Server Ashlynn Campbell prepares to bring out breakfast
orders at the Fifth Street cafe. In January 2013, Nora's Table was
voted “Best Restaurant Food” and “Best Brunch” in a poll by read-
ers of the Gorge Guide. The menu is available online at
www.norastable.com.

Back: Nichole Ekman, Celia Kemp, Lori Fletcher, Sarah Dubon.
Front: Sierra LaCook, Nicole Roshak, Nicole Delepine, Kalyn Benaroya, Jodi Jones, owner. Not pictured Yesenia Pozos.

16 Oak St.  Suite 201 « Hood River » 541.386.6555

Leading Quality Care Assisted Living

Robin Aman Administrator at Rock Cove Assisted Living in Stevenson, Washing-
ton, was selected National Assisted Living Administrator of the Year in 2011! Recognized
Nationally and throughout Washington Robin’s leadership and commitment to quality care
has helped Rock Cove maintain deficiency free annual inspections (surveys) since 2002.

Cecilia Ellison Residential Care Coordinator winner of the 2013 Washington
Health Care Association’s Nobel Care Giver of the Year for 2013. She has served rock Cove
since 2004 with compassion and dedication.

Photo by Kirby Neumann-Rea

CoUNCIL
MEMBER

.. Amy Buettner RN, Health Care services; serving residents and staff not only as an
: 8 B/

‘RN, but as a caregiver, teacher and advocate. She has served Skamania County for over 20

years as an advocate for Domestic Violence, Child Services and SCEMS.

Deanna Busdieker of Cascade
Locks is the newest member of
Cascade Locks City Council. She
was appointed on July 8. Bus-
dieker owns a web design and
desktop publishing firm, DB De-
sign, and has served on the city
planning commission.
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some doctors and lawyers;
very different people from the
ones in the Bay area.

“It’s a blend of people that
make up the community,” she
said.

De Halas has become a part
of that community through
her business.

“T've got long relationships
with people that are very loyal
here,” she said. “I'm involved
in their life. I'm a friend and a
sister and a mentor to a lot
people.”

De Halas enjoys the control
she has over her own schedule.
She is able to do a lot of activi-
ties outside of work.

“I've been in this business
for 33 years,” she said. “The
majority of the time I've
worked for myself. It gives me
am opportunity to have a little
more of a flexible lifestyle.”

The hardest part of running
aspa practice in arural area is
that de Halas has to constantly
work on getting people
through the door, especially
with all the new spas and sa-
lons in Hood River.

“I try to keep things as
fresh as possible,” she said.
“I'm actually in the process
of redoing a menu. Every
five years or so, I like to
change the menu; offer new
services.”

During the summer
months, de Halas sees an in-
flux of customers outside of
town that are either celebrat-
ing weddings here in the
Gorge or just touring.

She has also been continu-
ing her beauty education;
she’s been to New York three
times for hair education. She
also has certification to teach
cosmetologyin Washington
and Oregon.

The idea for the Hawaii
theme in Holiday Spa came
from de Halas’s desire to pro-
vide her customers a place

where they could just relax.

“I have ties to Hawaii. I've
always appreciated the cul-
ture,” she said. “I wanted peo-
ple to come into an environ-
ment in Hood River that was
very cheerful and bright, espe-
cially during the winter.”

Her parents, who still live
in California, were always
very supportive. They even
helped de Halas buy the
building where Holiday Spa
is situated.

“I was always a risk taker
as a young person. I did a lot of
extreme sports,” said de
Halas. “I never really look
back. I have a lot of passion
and I enjoy this career.”

De Halas was a competitive
gymnast, and in Hood River
she skis and goes mountain
biking. She has also been in-
volved in maintaining trails.

In the future, de Halas
wants to keep working at Hol-
iday Spa for as long as she can,
keeping her menu fresh and
providing the services that
she always has.

Gelebrating 10 years

of business!
Thanks to

You!

“No job is too
big or small.
We work
on them all.”®

Melissa DelCarpine

Del Carpine

AWAILAELE AT

WHITESALMON

FAMILY PRACTICE CLINIC

181 WEST JEWETT - 509 . 493 1470
v MY HITES ALMONFAMIXYPRACTICE com

MAKE THIS YOUR

HEALTHIEST
SUMMER EVER

GET A TOTAL BODY WORKOUT
IN JUST 30 MINUTES.

Julie (owner), Bonnie.

Automotive Repair, Inc.
1465 Barker Rd. * Hood River
541-386-3133 ¢ delcarpine.com

Family Owned & Operated

541-386-6600 e 1108 12th Street, Ste. B
Hood River, OR, 97031

Offer valid for new members only at participating locations through 8.31.13, not valid with any other offer.
Offer based on first visit enrollment, minimum 12 month check draft program. Service fee charged at time of enrollment.
Contract term may vary by state. No monthly dues paid through August 31, 2013. © 2013 Curves International, Inc.

Barker Road

* Tallman Ladder
Tucker Road
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SANDRA
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“We don’t have any one
person sitting there saying,
‘do this.” We approach it prac-
tically and what will work in
the market. There is a cool cul-
ture here at Full Sail and we
focus on what will make

sense. A very team-minded ap-
proach. Your idea may not al-
ways used, but your idea is al-
ways heard.

“It’s been a great experi-
ence for me and it’s a great fit
as the company’s core value,
including environmental sus-
tainability, are in line with my
own,” Evans said.

One example is the social
justice of employee owner-
ship.

“Being an employee-owned
company we have developed a
culture that I highly value and
respect.

“We have the greatest men-
tors one could ever hope for in
our CEO and founder, Irene

Firmat, and executive brew-
master, Jamie Emmerson.

“From grain to your glass I
really feel we are all pulling
the rope in the same direction.
We are all passionately dedi-
cated to brewing balanced,
world-class beers — every
drop, every single batch.”

As marketing manager,
Evans has plenty of variety.
Her responsibilities include

Photo by Kirby Neumann-Rea
SANDRA EVANS occasionally finds time to enjoy a pint at the Full
Sail tasting room.

public relations and commu-
nications, social media, over-
seeing the website, graphics,
events, donations, tours and
point of sale.

“I love new projects and
new challenges. So much has
changed in marketing since
the ‘90s. I remember the days
where ads had film, there
were no digital cameras; we
used letterhead; there were no
websites, no social media.

“Now we are taking pic-
tures with our phones, FT-
Ping, Tweeting, Instagram-
ming, Facebooking, and drop-
boxing. It’s awesome — so fast
and so efficient.

“I welcome challenge, and I

guess one of the biggest chal-
lenges is keeping track of
multiple projects simultane-
ously. But that’s where my ob-
sessive list-keeping comes in
handy.

“I am lucky to have such a
great team to help me keep on
top of everything.”

She points to her “personal
social media consultant”: her
daughter Sara, who recently
graduated from University of
Oregon with a degree in pub-
lic relations.

When not at work, her fa-
vorite place to be is ... Hood
River and the Gorge.

“I love to hang out at The
Spit or hike with my family
and my personal trainer and
life coach, Dixie, and my side-
kick Dash (border collie-heel-
er-Aussie mix and mini-
Aussie pup, respectively).

“I am also a dedicated yogi
and you will often find me at
Flow, where my favorite yoga
instructor, my son Alex, teach-
es.” She is board member and
program chair with Rotary
and enjoys the fundraising
activities of the club.

“I'm really lucky to have a
flexible schedule at Full Sail
that allows me to balance out
my work and life,” she said.

Another challenge Evans
finds is “It’s really hard to
name a beer anymore. With
close to 2,400 breweries in the
US. it can be tough. When
Full Sail started out there
were about 25. So that shows
you how the craft beer indus-
try has grown over the years.

“The brewery supports
more than 300 charities, or-
ganizations and events every
year. One of my favorites is
our Brewer’s Share program,
where employees get to pick a
beer, brew it and donate a por-
tion of the proceeds to a char-
ity. The latest one is from
Francisco Martinez; he will be
donating to the Hood River
Meals on Wheels Sponsor a
Senior program.”

Evans said that she will,
one day, take her turn in de-
signing and brewing a Brew-
er’s Share, but recently gave
up her slot to another Full Sail
employee, Stephanie Duffy,
whose beer will be presented
in a “beer and movies” pair-
ing at Hollywood Theater in
Portland.
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CHRISTINE

Continued from Page 14

While attending West Vir-
ginia University where she
was studying cultural an-
thropology and sociology,
Christine had the opportuni-
ty to travel abroad, making
lifetime friends and dis-
covering her true pas-
sions in life (other than
family, that is, which
will always remain
number one with her).

One of her first pas-
sions was helping peo-
ple. Shortly after gradu-
ating college, Christine
worked as a residential
counselor at a group
home for troubled teen
boys. She helped the
boys become better citi-
zens, to learn life skills,
and took them on all
sorts of outdoor adven-
tures. The job required that
she work three days on and
five days off.

In order to enjoy what had
become another passion —
outdoor sports — Christine
worked on her days off as a
snowboard instructor, a raft
guide and a server. It wasn’t

uncommon for her to be
working at multiple jobs. She
worked hard and played
hard.

“My jobs were other peo-
ple’s vacations. I was work-
ing three jobs at a time so
that I could enjoy the hob-
bies that I liked,” she said.

In 2002, Christine took a
six-month leave of absence
from the group home to visit

tense flirting, she finally
asked him out to lunch. “If I
had not have met Doug, I
would have gone back to
West Virginia,” she said.
Instead, she continued to
work at Full Sail until 2003,
when both she and Doug left
Full Sail to become the resi-
dent managers of the Maza-
ma Lodge at Government
Camp. Their adventures
brought them back to

Photo by Elaine Bakke
CHRISTINE ELLENBERGER hugs her dog,
Cliff.

a friend in Hood River. She
came to the Gorge to kayak
and snowboard. In order to
pay for her fun, she got a job
as a pub worker at Full Sail
Brewing Company. There she
met a charming brewer
named Doug Ellenberger.
After a month or so of in-

Hood River in 2004 and
Christine became a
“Front of the House”
manager of the 6th
Street Bistro.

It was at 6th Street
Bistro, under the tute-
lage of former owners
Jacqueline Carey, Ben
Stenn and Maui Meyer
(current owners of
Celilo), where Christine
felt she was prepared to
own and operate her own
restaurant. She and
Doug began writing

their business plan for a
brewery and pub and seek-
ing investors. In September
2008, Christine and Doug
opened Everybody’s Brewing
in downtown White Salmon.

While Doug works as brew
master, Christine is the gen-
eral manager for the busi-
ness and the restaurant, does
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the daily books, hires and
trains the restaurant em-
ployees, oversees the kitchen
management, coordinates
large parties and special
events, works with the book-
keeper, and with the brewers
on brewery-related expenses,
production expansion and
long-term goals.

She created Everybody’s
original menu and her con-
sistent training program for
the staff has earned the brew
pub “Best Service in The
Gorge” honors two separate
years.

“Service is super-impor-
tant to me,” she said. “I
strive to give our customers
a warm experience, to make
them feel welcome.” She
noted she really focuses on
the training of her staff.

“I'm very detail-oriented,”
she said. “Anyone who has
worked with me knows that.
But, I always try to remem-
ber what it was like to work
for others in this industry
and strive to be respectful of

all our employees.”

Christine added that while
Doug went to business
school, she learned all about
the restaurant business
through hands-on training.
Christine has had jobs in the
restaurant industry for over
20 years. Her skill and knowl-
edge of customer service is
excellent. She truly enjoys
making people happy.

“I've always enjoyed work-
ing in the restaurant indus-
try. It allows me to enjoy all
my hobbies,” she said, not-
ing that those now include
running with her dog, CIliff,
hiking, whitewater rafting,
kayaking and snowboarding.

And even though she does-
n’t have many spare minutes
in the day, those she does
have are given to the Mt.
Adams Chamber of Com-
merce, where she is a board
member.

Her attention to detail in
the office also has ensured
that the company has been
in the black since day one.
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The successful brewing busi-
ness and pub now employs
32 people.

“Christine has turned a
sleepy town into a dining
destination,” Doug is quick
to point out. “Christine’s
amazing attitude has grant-
ed us a very loyal customer
and employee base since day
one. And in 2012, she made
me the happiest man on
earth by becoming my wife.”

Christine is usually at the
brew pub six days a week,
working in the office or on
the restaurant floor. If the
brew pub is busy, it’s nothing
for her to step in and help
out. She just does whatever it
takes to keep the business
running smoothly.

In fact, her need to stay
constantly busy and never
stop working has earned her
the nickname “The Machine”
— anickname bestowed upon
her by fellow Full Sail co-
workers years ago and one
that is still used by friends
and employees today.
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Mentors bring success to local youth, community

There are 15 teens in the
Gorge who can now boast
something not many others
can say they have: a mentor.

According to Dr. Bonnie
New, program manager of
Mentor for Suc-
cess, a program of
The Next Door |
Inc., the innovative
project matches [
adult volunteers
with atrisk teens
to exchange life-
lessons and bright- §
en futures.

“The idea with
mentoring is to
create results over
a longer period of
time as these
young adults learn
problem solving skills,” said
New. “The nice thing is that
some students have made re-
markable progress in a short
period of time.”

“I've loved mentoring! My
mentee and I will always be
close. She has become like
family to me,” said Alice Kim-
ball, one of this year’s adult
mentors. “I’d recommend
mentoring to any and every-
one who has a bit of time and

5

Dr. Bonnie New

a love for kids; it’s super-re-
warding. The kids seem so
grateful to have their mentors
in their lives, even when com-
munication is only a ‘like’ on
Facebook or a quick ‘How are
you doing?’ text in
between meet-
ings.”

The program in-
vites community
adults to volunteer
10 hours per
month over the
course of one year,
providing guid-
{ ance, “not parent-
ing,” that will help
prepare the 14- to
18-year-olds to-
ward independ-
ence and success.

“We have eight mentor-
mentee pairs who are coming
up on their one-year anniver-
sary,” said New. This is the
program’s first official year of
operation as well. Some of
those mentor-mentee pairs
will continue on together be-
yond their one-year commit-
ment.

Starting initially as an inde-
pendent nonprofit, Mentor for
Success is now a component of

The Next Door Inc.’s commu-
nity support services. New is
joined by two additional staff,
match counselor Elaine Cas-
tles, a former psychologist,
and match coordinator Fern
Johnson.

Adults interested in help-
ing teens often wonder what
mentoring involves.

“Our training is divided
into two parts,” New said.
“First, we educate our
prospective volunteers about
who our students are; as a
group, they share common
characteristics.

“They usually come to us,
identified by a pubic school
counselor, as needing extra
support at home — typically
sharing challenges in academ-
ics, interpersonal skills and
fitting in with their peers.

“In the second half of the
training, we go into what is
the role of a mentor. We ex-
plain what this new type of re-
lationship is. It is about set-
ting boundaries and trying to
help the child identify their
interests and gifts and to
make the most of those — to
find out what they have to
work with.

“We also try and teach the
mentor how to guide the child
so they learn problem-solving
skills; these are older kids
who are about to be on their
own,” said New.

The program differs from
Big Brothers Big Sisters,
which primarily serves
younger children, as it is not
just taking them out for expe-
riential learning, said New.

“Mentor for Success is try-
ing to build these young
adults into people who are
more capable of being on
their own in the very near fu-
ture,” she said.

Individual adult mentors
are matched with individual
teens by gender, personality
types, residence location and
interest areas. In one case, a
couple has decided to share
the mentor job for one young
man.

Matches are sought for
teens in every community in

Pan Dulce (Sweet Bread)
Chicharrones (Rork Rind)
Queso (Cheese)
Tamales Carnitas
Y Mucho Mas
(And Much More)

the Gorge from Stevenson to
The Dalles, and male men-
tors are currently in shorter
supply.

“We have four men out of
our 15 mentors,” said New.
“The men we have, though,
are great; and they have all
said they really love this expe-
rience.

“We have oodles of Kkids
who have been referred and
are always looking for more
adult volunteers,” New said.

“Our mentors gain a lot out
of the experience and are real-
ly enthusiastic about talking
about it,” she added.

When asked what she ap-
preciates about the program,
volunteer mentor Aera Atkins
said, “It’s an opportunity to
expand your awareness and
understanding at every step of
the process, from the concise
training program to getting to
know your mentee, to the
sharing sessions with other

mentors. There is excellent
support from the program
staff and expert advice just a
phone call away.”

In addition to standard
background screening, the
program asks for 10 hours a
week of face-to-face contact,
but allows for scheduling
needs, offering phone call,
Facebook and email contact
when conflicts arise. The one-
year commitment allows
teens who have had inconsis-
tent adult guidance a chance
to develop trust over time.

“It takes a little time to
warm up to each other and
this is sometimes a real chal-
lenge for Kids in our program,;
because of difficulties they’ve
had at home, it’s harder for
them,” New said.

Training days are offered
four to five times per year.
Contact Bonnie New at 541-
490-9919 or bnewl@live.com
for more information.
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Continued from Page 8

this year. With all that fresh
fruit, Donnelly does do some
canning each year, “but it’s
kind of like the shoemaker
story,” she laughed. “Some-
times, by the time we’re done
with harvest, we don’t know if
we want to see another pear
for a while.”

The environment is impor-
tant to the Donnellys, and
they participate in Glob-
alG.A.P, a private sector food
safety certification program
that allows them to sell their
fruit all over the world.

“Under the Global G.A.P.
program, we can ship our
pears as having had all the
proper care from a clean or-
chard,” said Donnelly. They
use mating disruption
sprays instead of more toxic
options, and, although they
have a lot of gophers, they

also have a lot of other ani-
mals, and chose to trap in-
stead of poison.

Donnelly recently retired
from nursing after nine
years with Hood River Coun-
ty. Before that, she was a sub-
stitute for the Hood River

Photo by Kirby Neumann-Rea
CHERRY and pear trees surround the Donnelly home on four sides.

County School District. No
matter what jobs she’s held,
however, she has also worked
in the orchard.

“I have always helped with
harvest, irrigation and trac-
tor jobs,” she said. This year,
blight has been prevalent in
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Parkdale, and Donnelly has
been cutting limbs. “I’m kind
of a go-fer, running errands,
picking up spray, doing what-
ever needs to be done.” Dur-
ing harvest season, she
checks bins to make sure
fruit is being picked properly
and isn’t bruised.

“We have a wonderful crew
of guys that help us get the
crop in, and with the thin-
ning and pruning,” said Don-
nelly of the farm’s migrant
workforce. “A lot of credit
needs to go to them because
they get the crop in. No Cau-
casian has asked for a job for
at least five years. We're real-
ly dependent on this labor.
Because I don’t think I could
pick a bin again.”

Donnelly has stayed in the
orchard business, and in
Parkdale, because of the
lifestyle. “We’ve been able to
raise our kids in the country,
which is a nice thing to do,”
she said. “It’s kind of quiet
in Parkdale. And I like
watching things grow.”

NEXT DOOR GUIDE HELPS PARENTS

As part of the Nurture Your Child's Potential campaign, The
Next Door has published an issue of Parenting in the Gorge
Guide. This bilingual guide offers various resources for parents
in Hood River and the Wasco counties. The resources vary from
a free "Welcome Baby"” packet to support groups that help
families that have been victimized by domestic violence.

Some of the resources are faith-based groups, such as Moth-
ers of Preschoolers and Mom’s Morning Out. Others are fo-
cused on community education and Park and Recreation serv-
ices, such as library story times in Parkdale, Hood River, and Cas-
cade Locks and the Hood River Aquatics Center. There are even
online parenting resources for anyone that needs them.

Parents looking for child care can contact Child Care Part-
ners, and Spanish-speaking parents can find resources in Span-
ish using the Spanish side of the guide.

Autism 200, a monthly teleconference and training series,
helps parents and caregivers of children with autism.

The Hood River Valley High School Teen Parent Program
helps teen parents complete their education as well as care for
their baby.

The guide also offers contact information for additional re-
sources such as The Next Door, which can be contacted at 541
386-2500 in Hood River, and the Hood County Commission on
Children and Families, which can be contacted at 541 386-
2500, and its website is www.co.hood-river.or.us
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Helping entrepreneurs:
Innoventure gives
workshop on SEO

Gorge Innoventure, a busi-
ness accelerator organization
in Hood River, hosted a work-
shop on Search Engine Opti-
mization that included pre-
sentations from SEO experts
Scott See and Jaclyn Stewart.
The event attracted a crowd of
about 40 local entrepreneurs
who stopped in during their
lunch breaks to learn about
on- and off-page search engine
optimization strategies.

Hood River and other
Gorge communities are
booming with entrepreneurs
hoping to compete with big

fact that SEO is not a quick
fix, but a gradual and ongoing
commitment. Also, despite
what some companies would
have you believe, it is not an
exact science, since Google
does not reveal its search en-
gine ranking methods.
However, Google has an-
nounced its mission to make
search results as fair as possi-
ble in terms of giving prefer-

ence to high-quality content
that is useful to Internet
users. Stewart noted, “While
you do want keyword opti-
mization and a lot of back-
links, ultimately, it’s about
quality and consistency, not
quantity.”

Throughout the workshop,

Please see SEO, Page 42

SCG l

Barbara Durham, Christie Galon, Shauna Leonard.
Not pictured: Amanda Keith.
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541.490.6599

Enterprises. Inc.

businesses from their small- Bookkeeping * Payroll » Training

christie@scgenterprisesinc.com.

town bases, but in order to do
that, they need to get noticed
on the Internet.

There to help them get that
start is Gorge Innoventure, a
nonprofit organization with
the mission to give small busi-
nesses the resources and ad-
vice they need to grow, stimu-
late the economy and create
jobs. These services include
Internet marketing advice.

In its first session of the
year, Gorge Innoventure fo-
cused on SEO, a hot topic for
businesses both large and
small. The workshop was held
at the Gorge Innoventure of-
fice, in a conference room fit-
tingly sponsored by Google,
among others.

Innoventure board member
and owner of J. Hammock &
Associates, Scott See, gave an
overview of on-page SEO
techniques. He covered the
importance of keywords, but
warned against their overuse.

Owner and lead writer of
Jurevicious Studios, Jaclyn
Stewart, gave an overview of
off-page SEO. She explained
Google’s “Golden Rule of
Thirds,” stating that the sites
on which business owners
choose to place their links
should be assessed for their
“rank, relevance, and use.”

Both speakers stressed the

TRELY!

ﬁasﬁ 154 4815 \
.I' .}r S '
#® Wedding Spec1ahsts
# Home & Garden Decor
# Locally Handmade Gifts

“Where details make the difference”

Designers, Juleen Teel & Kim Schalk
Owner, Lesli Lampe

Gorge and World-Wide Delivery

165 E. Jewett Blvd. - PO Box 1446, White Salmon, WA 98672
ph.509-493-4844 - fax 509-493-8490 - TRELLISfreshflowers.com

Administrative Support

Megan Spears, CPOE

disorderzorder

CALL TODAY!
803-518-2912

WHAT'S ON YOUR
TO-DO LIST?

Organize my house

Crganize my office

O O 0O

Organize my paper

O

Organize my time

O Organize my business

O

Finish organizing!!!

www disorderZorder.com
megani@disorderorder.com

B




42 Women IN Business, Wednesday, July 24, 2013

HoLLY
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experience from her past
job as a city planner in Red-
mond.

“In that role, I reviewed
development applications
and worked on ‘downtown
business development ser-
vices’ during major down-
town revitalization ef-
forts,” said Howell.

“l was tested on those
streets during the perfect
storm of nationwide eco-
nomic decline, Highway 97
reroute away from down-
town, and a streetscape
construction project which
ripped up Main Street. It
was a very difficult period
for that downtown.

“Redmond residents and
business owners alike now
enjoy a new streetscape,
public art, fresh building
facades and a brand-new
downtown park,” Howell
said. “I applaud their hard
work.”

Work at the Port of Cas-
cade Locks is not without
its own challenges.

“One of our largest im-
mediate challenges is de-
veloping the infrastructure
in the ground to make our
property ‘shovel-ready’ for
new businesses to locate or
grow here,” Howell ex-
plained.

“Another significant
challenge will be the

On The Heights in Hood Rver

mandatory reduced-load
rating on the Port-owned
Bridge of the Gods.”

Howell and the rest of
the staff at the Port antici-
pate the reduced-load rat-
ing will negatively affect
the bi-state economy of
Washington and Oregon.

“We are working to edu-
cate our state and federal
legislators as quickly as
possible,” she said.

Other projects that How-
ell and the rest of the Port
staff are working on are a
25-mile trail network on
U.S. Forest Service proper-
ty and a beach expansion
in Cascade Locks Marine
Park for sailing and swim-
ming.

“I hope to continue to be a
resource for this community
and greater Gorge region,”
said Howell. “I see a lot of
positive momentum in Cas-
cade Locks right now.”

The environment of Cas-
cade Locks is one that How-
ell enjoys working in.

“Working in a small com-
munity is very rewarding
because there are opportu-
nities to contribute to a va-
riety of projects and suc-
cess is typically very tangi-
ble,” she said.

“In Cascade Locks, we
often use the term ‘surviv-
ability,” referring to our
ability to maintain this
historic community to be
a quality place to play,
raise a family and grow a
business.”

TOM SIGNS
& BANNERS

541.384.9090 &

1203 121 Street
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Continued from Page 41

business owners asked ques-
tions and suggested scenarios.
Although the speakers an-
swered as many questions as
they could in their limited
time frame, the eagerness of
the audience and the stand-
ing-room-only seating showed
just how many people want to
learn about SEO to improve
their business. This may
mean a second, more in-depth
session on the topic for Gorge
Innoventure later in the year.

In the meantime, entrepre-
neurs looking for advice are
encouraged to contact Scott
See at Gorge Innoventure or
Jaclyn Stewart at Jurevicious
Studios.

[ ]

Founded in 2012, Jurevi-
cious Studios is owned and
operated by three sisters:
Jennifer Thomas, Jaclyn
Stewart and Jenelle Mc-
Cleary, who grew up in the
foothills of Mount Hood.
They are proud to bring their
combined talents home to
the Columbia River Gorge
and surrounding areas.
Their growing company is

Submitted photo

JACLYN STEWART, Jurevicious Studios owner, speaks at an April workshop on SEO.

known as a one-stop shop for
unique and intriguing multi-
media services, including
print and Internet writing,
graphic design, web design
and marketing.
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Submitted photo
SIERRA WRIGHT behind the bar
at The Pines, which will move in
August to cozier quarters on
Cascade Street near Second.

ARNOLD, HESS
LEAD TALKS ON
RADIO TIERRA

Radio Tierra presents topics
of local interest on “Here in
the Gorge” on Tuesday
evenings at 6:30 p.m.

Radio Tierra KZAS, inde-
pendent and nonprofit, broad-
casts at 95.1 FM Hood River.
The studio is located at The
Next Door Inc.

In July hosts Gale Arnold
and Susan Hess focused on
water — protecting, using,
and studying it. Guests includ-
ed Lorri Epstein of Columbia
Riverkeeper.
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& Cammie Schort
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The Pines scales down

By GILBERTO GALVEZ
Hood River News intern

Customers will soon find
The Pines Tasting Room at a
new location.

Fortunately, it won’t be too
far from where it is now, mov-
ing only two blocks north to
Mall 202. The Pines will be
shut down from July 29-Aug. 1
because of the move; its grand
opening at the new location
will be Aug. 2.

With the 4,500 square feet
they have now, Sierra
Wright, who opened The
Pines Tasting Room, found
herself trying to fill it and
distracted from what should
have been her focus, the wine
tasting.

“Despite it being a fantas-
tic space, and we loved being
there, it’s a huge space,” said
Wright. “We were sub-leas-
ing with Westwind Frame
and Gallery.”

Westwind Frame and
Gallery decided to move out
of its location in Hood River,
leaving the rest of the space
to The Pines. The Pines filled
the space with The Pines Art
Gallery as well as becoming
a music venue, comedy club

and event center. As it isn’t
the only place to provide
these services, Wright found
that it would benefit them to
scale down.

“Our new space will be
about 750 square feet, across
from Naked and Waucoma
Club,” said Wright. “The
wine is what we’re in busi-
ness for and what people sup-
port. We really want to focus
on that.”

Wright plans to have free
Wi-Fi and couches in the new
space. “We’re going to make
it kind of cozy,” she said.

The Pines will not be able
to host as many events as it
has done in the past. “We’ll
still be available if someone
wants to rent our space for a
small party, a bridal shower,
a small birthday party,” said
Wright.

The current location has a
maximum capacity of 300
people. The new location will
have much less. Wright esti-
mates around 50, but won’t
be sure until the fire marshal
evaluates the new space.

There still are a few events
that The Pines will host from
now until it shuts down July

29 in preparation for the
move. Its last concert will be
July 27, and its last Thursday
Night Jam will be July 25.

This will not be the end of
all events at The Pines,
though. They are still plan-
ning to have musicians and
other entertainers but not at
the scale they have done be-
fore.

The grand opening of the
new tasting room will also not
be lacking entertainment.

“We are going to have the
fantastic Moe Dixon playing
at the new Pines Aug. 2,” said
Wright. The grand opening co-
incides with the First Friday
in August.

Greg Colt, manager of the
space The Pines currently oc-
cupies, doesn’t know who will
move in after The Pines
moves out.

“We are advertising it now,
trying to attract a new ten-
ant,” he said. Some people
have shown interest, but no
one has decided to move in
yet. The owner of the space is
a limited liability company
headed by Bob Diener of
Miami, Fla., co-founder of
getaroom.com.
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QUALITY

Corre

We don’t just paint a pretty picture.
We work very hard to provide
the best care possible.

Our goal is optimal ~*,
recovery, which

means that we help

our residents

achieve the

highest level of

health possible.

We strive to

duplicate as many real

life experiences as possible,
allowing you to practice and prepare for
the move back home.

Hood River Care Center

L to R Back Row: Sharon Metelak, Megan DePinto, 729 .Hender son Rd.
Audrey Ward, Johnna Kuechmann. Hood River, Oregon 97031
Seated: Ambrielle Ulam, Tracy Woodson, Stacie Westerdahl. Call Today: (541) 386-2688 www.PrestigeCare.com
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