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Office Space Investments Foreclosures

Wanted: Homes to Rent!
Our Tenant placement service has a growing waiting list!

Furnished Rentals

Country Living
Applegate

Jacksonville!
Usable 3.38 acres

Great Horse Property! 3bed/1bath, 1200sf 6ac,
hottub, nearby creek & outbuilding. $ 229,900

6 Flat Usable
Acres in Trail!

3bed/2 bath 1782sf on 6.11 acres. Build your
dream or live in comfort on the river. $289,000

Applegate River
Frontage!

4bed/2bath 1793sf home on 5.4 usable acres
completely remodeled, apple otrchard $419,000

Rural Living!
Close to Jacksonville

New New New! 3bed/2bath 1272sf new cabinets,
floors, paint, appl, tile, carpets, doors $149,900

Like New
Heart of Medford

Located at 175 East E Street Jacksonville (Behind Ray’s Market)

Rentals: (541) 899-2030

River front home! 3 bed/2 bath, 1664sf
+Basement, 2 car gar, dock & RV pking $369,000

Newer Home Right
on the Rogue River!

3bed/2 bath 1558m master ste, formal dining,
hardwood floors fireplace 2 car garage $349,900

Rural Setting
Heart of Jacksonville!

4 bed/2 bath cottage with open floor plan,
Storage shed & plenty of parking. $145,000

Updated Home
Heart of Medford!

Rural living close to downtown Jacksonville
Pristine 3.38ac. 3bed/ 2bath 1848sf $249,000

Sales: (541) 899-7788

Views, Views, Views! 3 bed/3 bath, 3284 sf
home 2.76 irr ac. Shop & RV parking. $519,000

Breathtaking Views
Pioneer Area

3133 sf, 3 bed/3 bath home on 2.4 irrigated acres.
Artist studio, Wine Cellar, and Barn $799,000

Beautiful View!
Rural Talent

4 bed/2 bath, 2016 sf home on 0.48 acre. Back
patio, fireplace, shop/bonus room. $159,900

New Price!

4 bed 2.5bath, 2669 sf home on 0.25 acre. SS,
granite, fireplace, 16’ ceilings, RVpk $349,000

White Oak Estates
Central Point

For Homes, Investments, Foreclosures & Virtual Tours: www.hmoregon.com

Homes For Sale

Rental income is the new Dividend
We Specialize in Capital Preservation, Cash Flow & Appreciation
We help you acquire bank repos, rehab them and rent them out

Investment Counseling:

Aggressive high tech advertising
We respond to calls 7 days a week
Thorough tenant screening
Monthly exterior inspections/bi-annual interior inspections
Thorough move-in and move-out inspections
w/records/photos
Comprehensive leases for owner protection

to Rent

WANTED

Homes

For a list of our available rentals please visit www.hmoregon.com

Property Management!

Simply, Results!

Sales
Investments
Rentals

Home Marketing

Small Town - Big Atmosphere!

See Farm to Fork Pg. 9

Celebrating
Summer's Bounty!
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There are times when

uncertainty
is not an option

& WINE BAR

When it comes to your medical imaging needs,
Oregon Advanced Imaging provides clarity when
it matters most.
Equipped with the most extensive array of MRI technology in the
region and dedicated to providing exceptional image clarity. When it
to your health, our advanced technology and experience matter.

three convenient locations
541.608.0350 • 800.462.1098

www.oaimaging.com

Leading imaging technology in our region
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My View

by Whitman Parker, Publisher

Jacksonville Publishing LLC

Publishers:
Whitman & Jo Parker
Layout & Design:
Andrea Yancey
Mail: PO Box 1114
Visit: 235 E. Main Street
(above Gogi's)
Jacksonville, OR 97530

I

t’s hard to believe two years have passed since
Jo and I published our first issue of the Review!
Despite a shift of office locations and a change in
graphics personnel, our commitment to producing a
professional newspaper for Jacksonville has remained
constant. Thanks to our outstanding contributing
columnists, advertising clients, and you, our readers, the
new Review is a success that’s getting better each month.
I’m also grateful to everyone who’s responded to the call
to “shop local.”
As you know, I spend a good deal of time attending
meetings and talking to citizens on the street. In twenty
four months, I’ve learned a ton (maybe too much at
times) about city affairs and have earned a degree in realworld civics! As my knowledge of city affairs increases,
so does my belief that this little town is on the right track
and destined for a bright future. But truth be told, my
faith was shaken in May and June as the budget process
unfolded and the fire levy failed. For me, public safety is
the most important city service and priority and it looked
as if the fire department was unsustainable.
By mid-June, my faith was restored after the City
Council saved our Fire Department by increasing the
Public Safety Surcharge from $20 to $31. Had it not been
for Councilor Linda Meyers’ dedicated leadership on
the Public Safety front, the fire department may have
folded. Councilor Meyers’ insistence and determination
on finding a fire funding mechanism before voting to
approve the remainder of the budget was instrumental
and saved the day. Given the choice, I believe lesser

dedicated Councilors would have taken the easy road
and simply tabled the difficult issue until another day
and passed a budget just for the sake of doing so.
Councilor Paul Becker also deserves a great deal
of praise on the matter. He is to be commended for
his willingness to make a rational compromise for an
increased surcharge that included a hardship relief
plan. Under the plan, those earning less than $15,999
are exempt from the fee. He demonstrated admirable
leadership and a willingness to tackle a tough issue
and make a hard decision. Thanks to Linda and Paul,
Jacksonville will be a safer community with a six man
fire department capable of providing 24/7 fire and
emergency medical response services without straining
the department to the physical or financial breaking
point. (See article on Surcharge p. 5).
In order to make those tough decisions, a clearer
picture of the city’s finances was needed. Thankfully,
early in the budget process, Budget Committee member,
Nancy O’Connell stepped-up and volunteered her time
and talent. She put in more than 200 hours, reviewing
numbers and developing a summary format of the
multi-paged budget worksheets which provided a more
complete and understandable presentation of the $7.7
million dollar budget. Nancy’s in-depth analysis of the
budget provided the data the Council used to make
tough budgeting decisions.
The Review is grateful to Linda, Paul and Nancy for
their dedication to our Small Town with Big Atmosphere!

La Bohème
Clothing & Gift Boutique

541-899-9500 Office
541-601-1878 Cell
whitman@thejacksonvillereview.com
production@thejacksonvillereview.com

About Our Cover:
The field made the perfect dining room for 70
guests for the June 26 Farm to Fork Dinner at
Dunbar Farms & Rocky Knoll Vineyards in Medford.
The fourth generation farm is run by mother,
Emily Mostue, and son David Mostue. The event
featured five courses paired with RoxyAnn 2008
Viognier and Rocky Knoll 2006 Claret. Other
featured farmers and food artisans included, Le
Mera Gardens, SunStone Artisan Bakery, Rogue
Valley Brambles, and RoxyAnn Winery.
Cover photo by Shane Daugherty

Summer has finally arrived...
especially at La Bohème!
175 W. California Street
(541) 899-1010

Britt Concerts Under the Stars
Book your room reservations early!
(541) 899-0255
245 N. 5th Street

www.magnolia-inn.com

Enter as Strangers, Leave as Friends

Relax on South Stage Cellars’ patio (125 S. 3rd St.)
while you enjoy our summer fashion show!
Thursday, June 24th, 6~8p. m.

The Jacksonville Review

Page 4

Meet Mr. Darcy,
Jacksonville’s newest
shop-hand!

The
Crown Jewel
Jewelry Art Decor Gifts






www.thecrownjewel.net

165 E. California St.
(By The J-ville Inn)
165 E. California
130 E. Main in Jacksonville
(by J-Ville Inn)
(by Starbucks) 541-899-9060
in
Jacksonville
in Ashland
(541) 899-9060
(541) 488-2401

Br i t t Boxes
Food at your fingertips

Can’t find your old picnic basket? Coming straight from
work? Don’t worry, we have you covered with our
complete and gourmet Britt Box menu. Call ahead and
have them ready when you arrive. These meals will leave
you full and satisfied without the hassle of preparing
something at home. Complete with dessert, there is a
choice to satisfy every taste bud. See our Britt Box menu
online at www.bellau.com or stop by the Bella and
pick one up.

1 7 0 W E S T C A L I F O R N I A S T R E E T, J A C K S O N V I L L E

bellau.com • 899-1770
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CITY HALL HAPPENINGS
A Few Minutes with
the Mayor
by Bruce Garrett

T

50 Years Ago Today

he following are excerpts from
the City of Jacksonville Council
Minutes. Jacksonville’s historic
structures are very evident as we walk
the streets. Less evident is how the City
conducted its business and the issues
that were discussed fifty years ago. This
month, let’s step back in time and attend
the City Council meetings in June and
July, 1960.
June 8, 1960
Robert Moore was present to
accompany an application for part time
police work to relieve our police chief on
days off and vacation etc... The council is
to discuss the matter.
Council decides that the firemen should
sign the slips for keys to the back door
to the fire hall and turn in the keys to the
front door.
June 21, 1960
Mr. E. Peyton, Mr. & Mrs. Axton and
Mr. & Mrs. Peabody were present as
representatives of the Medford Rose
Society. They had put in the rose garden
at the old Protestant Church. Mr. Peyton
explained their function and answered
any questions the council had. They plan
on having a dedication ceremony later
and wanted the city to think of a name for
the garden.
The Central Point Rural Fire Dept.
had brought a pumper of theirs over to
demonstrate to the council members.
Lewis Applebaker and Russell McIntyre
asked the council about the possibility of
budgeting for a new pumper as the old
31 has just about had it. The Recorder
was instructed to contact the attorney to
phone the fire truck co. as to financing part this year and part next.
Councilman E. Ravenor made a
motion to give George Brownlee the job
of mowing the city streets, D. Wendt
seconded the motion , council approved.

July 5, 1960
Mr. R. Anderson demonstrated a
verifacts machine to the council. J. Crabb
made a motion to buy the verifacts
machine E. Ravenor seconded the motion
and council approved.
Mr. Clay was present to discuss with
the council the possibility of getting
water to his property. City could not
afford to put in a four inch line without a
guarantee of more housing.
A. Hackert reported that the city had
lost about 160 thousand gallons of water
when the main was broken.
Councilman Art Davies made a notion
to buy the new fire truck after reading the
contract from the W.S. Darley Co., D. Wendt
seconded the motion and council approved.
July 19, 1960
Councilman Art Davies made a motion
to pay the firemen the balance of their
last year’s budget, J. Caird seconded
the motion. It was $265.89. It was also
suggested that the firemen buy some fire
fighting tools.
Mr. Kinnerly was present to ask about
getting water to his property on Hill St, E.
Ravenor is to check with the city of Medford.
Councilman Art Davies made a motion
to buy glass for the office counter top and
a door mail box, J. Caird seconded the
motion and council approved.
A. Hackert reported a hole in the main
line near the museum.
A. Hackert was to find someone to put
a door on the tunnel as soon as possible.
Many of the problems fifty years ago
are similar to the problems of today,
most notably, the fire department.
Fortunately, many of the water line
issues have been resolved. It would
be interesting to know more about the
verifacts machine that was purchased,
which streets the city had to mow, and
where the tunnel is that needed a door!

Fiscal Year 2010-11 Budget Set
for Council Approval!
The City Council is poised to adopt a 2010-11 fiscal year budget at a special
ratification meeting on June 30 at 4 pm at Old City Hall. The $7,757,401 budget was
developed over the course of three months with input from the Economic Committee,
Budget Committee, staff and the City Council. At the conclusion of the yearly
budgeting process, the City Council voted to streamline the process by melding the
Economic and Budget Committees into one body.
Significant aspects of the FY 2010-11 Budget include:
• Dedication of $5,000 to the Food & Friends program (in prior years, $10,000 had
been allocated).
• Cutting $2,500 in funding for the Chinese New Year Celebration.
• Funding of $7,000 in maintenance/reserves for St. Andrews Church was transferred from
the General Fund to the Historic, Architectural, Review Committee (HARC) fund.
• Denial of a request for a part-time Parks Department employee representing a
$15,000 savings.
• Trimming of the Community Service Officer Position to a seasonal position, a cut
from $11,800 to $5000.
• Cutting staff training funding from $7000 to $4000.
• Staffing-up the fire department from 4.5 positions to 6 positions (5 full-time and 2
part time) utilizing an increased Public Safety Surcharge of $31.
The $7,757,401 FY 2010-11 Budget comprises 9 funds. For a detailed breakdown, go to
the city website at www.cityofjacksonvilleoregon.com. Based on Exhibit A to Resolution
1045 (to be passed by Council), the breakdown of fund appropriations is as follows:
General
Fire Protection
Cemetery Trust
Streets & Storm Drains
Water Operating
Parks, Watershed & Visitors Services
Historic Preservation
Systems Development
Water Bond & Interest

$849,329
$541,185
$245,768
$1,126,769
$1,048,009
$426,117
$580,500
$584,321
$430,190

A reorganization of the city’s administrative department has also been approved.
The cost-cutting measure will result in the elimination of one full time staff position,
representing a savings of approximately $55,000. The reorganization will result in the full
time Police Clerk working ½ time for Police and ½ time for the administrative staff. The
Recorder/Treasurer position has been consolidated into one Treasurer/Human Resources
position and the Administrative Assistant will now take on the Court Clerk duties.

CITY OF JACKSONVILLE
PUBLIC HEARING
NOTICE IS HEREBY GIVEN that a Public Hearing has been set before the
Jacksonville City Council:
Tuesday July 6, 2010, 7 pm
Old City Hall
215 W. Main St., Jacksonville
upon the request of:
NAME: CITY OF JACKSONVILLE
FOR: Surplus of potential property swap with Motorcycle Riders Association
(MRA) of 380 acres of high-elevation City land for 40 acres of lower
elevation MRA land (and additional cash) in order to remove Citydam liabilities and consolidate lower elevation City lands into a
manageable Forest Park.
PROPERTY LOCATION: Jacksonville Watershed – approximately 380 acres
of land legally identified as a portion of Map No. 37-3W, Tax Lots 8800 and
9300 in Jackson County, Oregon.
Verbal and written comments may be submitted by residents of the City
at the public hearing. If you would like written comments copied to the
Councilors they must be submitted no later than 4:00 pm, Friday July 2, 2010
at the Jacksonville City offices, 110 E. Main Street, Jacksonville.
Please let the City offices know if you will need any special accommodations to attend or
participate in the meeting by calling (541) 899-8910.

Increased Safety Surcharge Saves Fire Department
Pending final approval from the City
Council, the Public Safety Surcharge will
increase by $11. The surcharge is the only
funding mechanism for the Jacksonville
Fire Department – no General Fund
money is used for operational purposes.
Under the leadership of Councilor Linda
Meyers, Council took action to save the
department, staving-off a dire shortfall
in operating funds. After urging her
fellow councilors to protect the public and
support the increase, all but Councilor
Dodero voted to up the safety surcharge
from $20 to $31. The $11 increase will go
into effect on August 6 and will, as before,
be tacked on to city water bills. The City
Council will conduct its first reading of
the altered public safety ordinance on
June 30, followed by a second reading on
July 6. The increase will enable the fire
department to operate with a six man
crew and provide 24-7 emergency medical
response and fire protection services. The
department will operate with four full time
and two part time positions. Although the
safety fee has come under fire, Council
expects a property tax levy to eventually
pass and replace the surcharge.
This action comes in the wake of May’s
failed property tax levy that would have

provided funding for an eight man fire
department. With the surcharge as the
only fire-funding method available, it will
remain in place until a new levy is passed –
possibly in November, 2010 or May, 2011.
Councilor Paul Becker, historically a
strong surcharge opponent, agreed to
back the increase after new federal relief
guidelines insured that residents at or below
the poverty level will not pay the $31 fee.
Due to his willingness to compromise,
residents with incomes under $15,999 will be
exempt from paying the fee. Those earning
more will pay according to a sliding scale applications are available at the city office.
Prior to the Council’s action, Interim
Fire Chief Devin Hull volunteered to
take an $8,000 salary cut and return to his
former position as Operations Chief in
order to bolster staffing levels and save
money. Hull’s unselfish act will result
in the creation of a new half-time “Fire
Department Administrator” position. The
Community Service Officer, Chris Arnold,
is expected to be named to that job. The
increased surcharge will also provide
funding for a new full time firefighter
who will serve as a “floater,” minimizing
coverage gaps while reducing overtime
costs and scheduling conflicts.

Council Denies DeJaray’s Footstone Jive
Plans for a winery and distillery called
“Footstone Jive” suffered a setback after
the City Council voted 6-1 to deny a
liquor license recommendation to the
Oregon Liquor Control
Commission (OLCC).
The proposed Footstone
Jive winery and distillery
at 105 California Street
would be housed in the
Redman Hall building.
Footstone’s Canadian
owner, Steve DeJaray,
appeared personally before the council
on June 15 at Old City Hall. He spoke
about his desire to increase commerce in
Jacksonville and plans to dramatically
drive-up nationwide wine sales using

Southern Oregon-grown grapes and
locally-produced wines.
Prior to the meeting, Council had been
made aware that DeJaray was under
investigation by Canadian
officials for allegedly failing
to secure proper permits in
2008 to export technology
that had military and civilian
applications. Additionally,
DeJaray had also been
disciplined and sanctioned
by the British Columbia
Securities Commission in 2004 and restricted
from trading for nine years. What role
DeJaray’s personal information played in the
council’s decision was not clear.
After a ten minute presentation from
DeJaray - Cont'd. on Pg. 32

JACKSONVILLE OFFICE HOURS
CITY OFFICE
Monday - Friday
8:30am - 4:00pm
MUNICIPAL COURT CLERK
Monday - Friday: 1pm - 4pm

PLANNING DEPARTMENT
Monday, Tuesday & Friday
9am - 12pm & 1pm - 4pm
Wednesday: 9am to 12pm
Thursday - Closed
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LETTERS
Thanks to All of You...
I want to take a moment to thank
some very brave people that care
deeply for this city and its residents
and businesses. Thank you Fire Chief
Devin Hull for taking a demotion and
cut in pay just to get us the fire services
that we need and expect. Thank you
Police Chief David Towe for cutting our
CSO and Court Clerk staff services in
half (a very difficult decision). Thank
you Public Works Director Jeff Alvis
for withdrawing a request for a parttime helper even though the duties of
your staff have increased considerably.
Thank you Councilman Paul Becker and
Councilwoman Linda Meyers for taking
the politically unpopular position of
supporting an $11 increase to the existing

Jacksonville City Council Not in Sync With Citizens
surcharge to save us all from losing our
fire services come December. I was also
impressed with the fact that they had
done their homework and were ready
with facts and figures to support this
ordinance along with its allowances
for those less fortunate. Thank you to
the City Council for supporting this
unpopular but very necessary cause. Yes,
we still need to make more painful budget
cuts to other departments and we need to
pass a tax-deductible fire levy to assure
future services. At least we, the citizens of
this city, can rest in our homes knowing
that, if we call 911, someone will be there
for us. Thanks again to all of you for your
brave and admirable choices.
Linda Graham

POLICE BLOTTER

Jacksonville Police Department
A consolidated report based on type of calls & number of incidences

May 24, 2010 to June 21, 2010
Call Type - Total Calls
Alarm - False - 8
Animal Problem - 12
Assault - Simple Assault - 4
Assist- Other Government Agency - 13
Assist - Other Law Enforcement
Agencies - 13
Assist - Public - 24
Civil Complainant - 2
County / City Ordinance - 8
Disorderly Conduct - 3
Disturbance / Noise - 4
Domestic Disturbance - 3
Drug Law Violation - 7

DUII - 3
Larceny - 3
Motor Vehicle Theft - 1
MVA Injury - Other - 0
MVA Non-Injury - 7
Property Found/Lost - 3
Sex Crime/Exposer - 1
Sick/Cared For - 5
Suspicious - 21
Traffic Crime - 11
Traffic / Roads - 5
Vandalism - 2
Warrants - 2

Last month the tax levy referendum
was defeated by a 58% to 42% vote and
the message was loud and clear. The
citizens of Jacksonville do not want a tax
levy or a surcharge. If the City Council
deems that any department needs
additional funding, such as the Fire
Department, then the City must reduce
expenses in other areas to accomplish this
objective. Consider the following –
City of Jacksonville:
• Expenditures increase each year
• Headcounts increase each year
• Wages (and PERS) increase each year
for every employee
• The population remains static
Economy in Jackson County
• Unemployment is 12%

• The majority of companies are
reducing headcounts - layoffs
• The majority of companies are
reducing wages (both union and nonunion employees)
• The majority of companies are scaling
back and reducing their operational
expenditures
• Property foreclosures are at an all
time high
• Bankruptcies are at an all time high
The City Council approved an $11
monthly utility surcharge at the last
Council meeting and is planning another
tax levy referendum for November. NO!
NO! NO!
Russ Kennedy

Celebration a Disappointment
How terribly disappointing that for the
second straight year, the celebration of
The Britt Season opening in Jacksonville
on Sunday past was a total flop.
There appeared to be no coordinated
plan or effort to involve our entire
community in a day of fun and festivity to
kick off not only the Britt Season, but also
the summer season for the town.
As late as Friday, many of the town’s
merchants were unaware of any
event. Only a few of the local wineries
participated. The music was in an obscure
corner and heard by only a handful.
The meager food offerings consisted
of a hot dog stand opposite Jaspers, that

itself serves hot dogs.
The lovely Britt flags were hoisted the
day of the event and removed promptly
the next day. I could go on, but rather
let me make a suggestion that may make
this event what it should be. Appoint a
steering committee consisting of people
involved in the commerce of the town,
including someone from the Britt team,
and also including persons to head up
the Food and Beverage, Marketing,
Entertainment and any other pertinent
activity. Hold monthly meetings and I am
certain the event can be improved ten fold.
Gavin Gracey

Letters Policy: Letters to the editor may be emailed to whitman@thejacksonvillereview
or mailed to PO Box 1114, Jacksonville OR 97530.
All letters are limited to 300 words unless otherwise agreed to in advance.
Editor reserves the right to edit letters for punctuation and grammar.

The Jacksonville Review

July 2010

From the Firehouse to
Your House
by Ops Chief, Devin Hull

H

Preventing Heat Stroke

eat stroke
is one of
the most
common medical
emergencies the fire department deals
with during the summer months.
The human body usually can regulate
its temperature. When it gets too hot,
it uses several strategies to cool down,
including sweating. But if a person spends
too much time in the heat without taking
in enough fluids, the body's cooling
processes can't work properly. When the
body becomes dehydrated, it can no longer
cool itself by sweating. When this happens,
body temperatures can rise high enough to
make the person sick.
The first symptoms of heat illness occur
as the body temperature climbs above
normal, and can include headache, nausea,
vomiting, muscle cramps and fatigue. These
early symptoms sometimes are called heat
exhaustion. If steps are not taken to reduce
body temperature, heat exhaustion can
worsen and become heat stroke.
Heat stroke is a serious, potentially
life-threatening form of heat illness. The
body temperature rises to 105 degrees
Fahrenheit or higher and you develop
neurological changes, such as mental
confusion or unconsciousness. At these
high temperatures, body proteins and the
membranes around the cells in the body,
especially in the brain, begin to be destroyed
or malfunction. The extreme heat can affect
internal organs, causing breakdown of the
heart muscle cells and blood vessels, damage
to internal organs, and death.
There are two main causes of heat stroke:
• Exertional heat stroke occurs when
someone is vigorously active in a hot
environment, such as playing sports
on a hot summer day or participating
in military training activities. It
typically strikes young, otherwise
healthy people, those least likely to
be concerned about the effects of heat
on their health. Because of the lack
of concern, early symptoms may be
dismissed or ignored.
• Nonexertional heat stroke tends
to occur in people who have a
diminished ability to regulate body
temperature, such as older people,
very young children or people with
chronic illnesses. High heat in the
surrounding environment, without
vigorous activity, can be enough to
cause heat stroke in these people.
Factors that can contribute to heat

stroke include:
• Dehydration from not drinking
enough water
• Wearing bulky or heavy clothing, such
as firefighting gear, in the heat
• Being overweight, which causes
the body to generate more heat and
reduces the body's ability to cool down
• Sleep deprivation, which can decrease
the rate of sweating
• Being unaccustomed to the heat, such
as moving from a cooler climate to a
warmer climate
• Some medications, most commonly
antihistamines (taken for allergies),
diuretics (taken for high blood
pressure or leg swelling), laxatives
(taken to relieve constipation),
calcium channel blockers (one type
of blood pressure or heart medicine),
medicines for Parkinson's disease,
some diarrhea treatments and
tricyclic antidepressants
• Being confined to a poorly ventilated
or non-air-conditioned living space
• Having had heat stroke in the past
• Use of illicit drugs, including cocaine,
heroin, amphetamines and ecstasy
Prevention
Most cases of heat stroke can be
prevented. When the temperature outside
is especially high:
• Drink lots of water throughout the day.
• Stay indoors in an air-conditioned
area whenever you feel too warm.
• Wear lightweight, light-colored
clothing, preferably with a looseweave material that lets air get to
your skin.
• Avoid strenuous activity in the hottest
part of the day (between 10 a.m. and
4 p.m.). If you must participate, take
frequent breaks, limit the time that
you wear a helmet by taking it off
between activities, and avoid wearing
heavy uniforms or equipment.
• Drink less caffeine and alcohol, which
can contribute to dehydration.
• If you begin to feel tired, dizzy
or nauseated, or if you develop
a headache, get out of the heat
immediately. Seek out an airconditioned building. Drink water. If
possible, take a cool shower or bath
or use a hose to soak yourself.
Drink lots of water, stay cool and if you
suffer any signs or systems of Heat Stroke
call 911 as soon as possible. Let’s all enjoy
the outdoors this summer and be safe in
our great Jacksonville community.

Auditing Firm Rehired
On April 22, the City Council renewed
its financial auditing contract with
Klamath Falls-based firm, Molatore,
Scroggins, Peterson & Co., LLP. The city
received requests for proposals from five
firms. City Councilors Donna Schatz,

Dan Winterburn and Chris Gilman along
with Budget Committee member, Nancy
O’Connell, forwarded the recommendation
which included a one year extension with a
two year option for services.

If you think you’re seeing double…
Over the July 4th weekend, 300+
tandem bicycle teams from across the
country will descend on Medford to take
part in the Northwest Tandem Rally.
Participants will tour the Rogue Valley
with routes ranging from 25 to 85 miles
over two days. On Sunday, July 4, riders
will travel from Medford to Gold Hill.
On the return trip, they’ll stop and rest at
the Bigham Knoll campus in Jacksonville
before returning to South Medford High
for a BBQ lunch. Last year, Victoria,
British Columbia hosted the event. In
2011, Spokane, Washington has the honor.
Rally sponsors include Cycle Analysis of
Jacksonville. Event proceeds will benefit
Kids Unlimited, Bear Creek & Rogue River
Greenways and Siskiyou Velo.
For more information, contact Edgar Hee,
Event Director at 541-734-4872
or email ejhee@juno.com
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July Running Events in Jacksonville!
Register now for the 9th Britt Woods
Firehouse Run on Saturday, July 17.
Events include:
• 1.9 mile (short loop) Exhibition Run
at 7 AM
• 4.3 mile (long loop) Exhibition Run
at 7 AM
• 100 yard Fun Run for Kids/Adults
at 7:30 AM
• 10K (long & Short loops) MAIN
EVENT at 8:00 AM
All proceeds benefit Jacksonville
Engine Company #1. Registration
and race packets will be at the staging
grounds at the Britt Festival grounds Go two blocks south on Oregon Street
(from the intersection of Oregon/
California Streets) to Pine Street – go
right on Pine Street to the East Britt
parking lot. Awards will be given to the
overall male & female runners, ribbons
to the first 20 finishers and medallions
to all finishers! Prize money will also be
awarded. Online registration is available
at www.active.com or by calling Race
Director, Dr. Doug Naversen at 541-8991214 or Fire Marshall, Tracy Shaw at
541-899-7246.

The Jacksonville Sesquicentennial
Run takes place on Saturday, July 21
in Jacksonville’s Forest Park. Runners
and spectators are encouraged to help
celebrate Jacksonville’s 150th Birthday
and see the new hiking/running trails in
the Forest Park.
All event proceeds will benefit the
Forest Park! The 150th race is sponsored
by Southern Oregon Runners, the
City of Jacksonville, The Jacksonville
Woodlands Association and the Forest
Park Committee and Park Rangers.
There will be awards and ribbons for
race winners!
Events Include:
• 100 yard kids fun run at 7:45 AM
• 10K run at 8 AM
• 5K run at 8:10 AM
To reach the Forest Park race staging
area, travel 7/10 mile west on Highway
238 from the intersection of California/
Oregon Streets in Downtown. Turn
right of Reservoir Road and proceed 1
mile up the gravel road to the parking
lot. Please car pool, if possible!
For more information, call Race Director,
Dr. Doug Naversen at 541-899-1214, or
visit www.sorunners.org. Register online at
www.active.com.

Forest Park to Host Short Track Bike Race Series
Professional and amateur mountain
bike racers have fallen in love with the
single track trails in Jacksonville’s Forest
Park. This summer, Echelon Events is
hosting an evening race series on July 11,
18, 25 and August 1. All races begin at
4:00 pm and are staged from the MRA’s
uploading zone near the Reservoir.
The ½ mile courses traverse incredible
terrain with tricky turns, switchbacks
and crossings. All tracks offer awesome
scenery. Riders will need their best legs
as a fast-flowing, demanding single track

includes short climbs, brisk descents
and flat-out bursts of energy. A detailed
map of the mountain bike race courses
and event registration forms can be
downloaded at www.echelonevents.webs.
com. Last month, Joe Davis of Echelon
Events hosted a downhill mountain
bike race in the Forest Park that drew
more than one hundred riders from the
western United States. Many riders told
the Review that the Forest Park was their
newest favorite mountain biking venue!
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SPOTLIGHT
Jacksonville Kiwanis Honors Students at Ruch
Elementary School Under Terrific Kids Program
Friday, May 21st, the Jacksonville
Kiwanis awarded TERRIFIC KIDS
certificates and pins to 18 students at
Ruch Elementary School. There were
two students from each class. This is

a program that motivates youth to
become active participants in improving
behavior and schoolwork. TERRIFIC stands
for Thoughtful, Enthusiastic, Respectful,
Responsible, Inclusive, Friendly, Inquisitive,
Capable Kids!
Kiwanis President Daryl
Fairrington and fellow
members John and Mary
Beattie were there to
present the awards to these
enthusiastic students.
For further information,
contact Dave Wilson at
541- 899-1934, e-mail:
elkhntr@charter.net.

Mercantile Food Bank Drop Spot
Generous Jacksonville residents who
want to help the Ruch Food Pantry
may drop donations at Jacksonville
Mercantile at 120 E. California Street.
The Ruch pantry provides foodstuffs
to needy families in the immediate
Jacksonville area. Constance Jesser, coowner of the Mercantile delivers all food
donations to the Ruch food bank (behind
Ruch Elementary School) for its regular

Thursday afternoon distribution schedule.
The biggest need is for canned sources
of protein including, peanut butter,
tuna and chili. Cash donations are also
welcome.
For more information on donating food
and/or assisting the food bank, contact
Constance at 541-899-1047 or Arlene &
Claude Aron at 541-846-0380.

Jacksonville Kiwanis Honors Students of the Month
For the month of May, the Jacksonville
Kiwanis Club honored two more
outstanding students from South Medford
High School. These graduating seniors are
Vanessa Gorski and Taylor Kenney.
Vanessa is the daughter of Rebecca and
Paul Smith and carries a 3.7 grade point
average. Some of her courses include
Advanced Placement (AP) U.S. History,
AP Literature, Honors Pre-Calculus,
German 5, Advanced Theater, Honors
Algebra 2, AP Government, Concert
Choir, and Honors in American Studies
and World Studies. Her many activities
include Rogue Valley Youth Ensemble,
South Medford Theater, LINK Leader,
Student Government, and her ComeUnity Garden, for which she recently
received local news coverage. After college,
she wants to become a math teacher in the
Congo through the Edu-Congo Program,
try acting for a couple of years, and then
maybe join the Peace Corps!

Taylor is the daughter of Teri
Hillenbrand and William Kenney
and carries a 3.8 grade point average.
Her academic achievements include
Student Government, Leadership, AP
Literature, Advanced Digital Media, AP
Government, Anatomy, and Advanced
Theater. She has been active in student
government, theater, the SMHS Film
Crew, Drama Club Treasurer, Torch
Honor Society, SMHS Mathletes, cofounder of the Scrabble Club, set up set
building for SMHS Brainbowl, and she
enjoys snowboarding. After graduation
from Chapman College, she plans to
continue acting both on stage and in film
in the Los Angeles area. Her parents have
been the main influences in her life, having
shown her that she can achieve her dreams
if she works hard and believes in herself.
For further information, contact Dave Wilson
at 541- 899-1934, e-mail: elkhntr@charter.net.

Tri-Tip and Wine Tasting at Devitt
Jim Devitt of Devitt Winery at 11412
Highway 238 in the Applegate Valley
is one of the best known and respected
winemakers in the region.
During the summer months,
his winery is offering an
incredible Tri-tip sandwich
for $7.50. Devitt is a small
winery dedicated to producing
small lots of premium
varietals from their own grapes and two
local vineyards. Devitt’s labels include

Cabernet Sauvignon, Cabernet Franc,
Merlot, Syrah, Viognier, Chardonnay, and
a blend of Merlot/Zinfandel and a Rose'.
Daily wine tastings include six
wines for a $5.00 tasting fee which
is refunded when anyone in the
tasting party buys any of Devitt’s
wines.
For more, call Devitt Winery
at 541-899-7511 or email james@
devittwinery.com. The winery is open daily
from 12-5.

MacLevin’s Goes Gluten-Free
After twelve years, Jeff MacLevin is
eliminating gluten from the majority of
his menu items at MacLevin’s Whole
Food Restaurant on California Street. Jeff
decided to make the switch after listening
to countless customers who can’t tolerate
gluten. Jeff says, “The food industry is
so rampant in the use of fillers…gluten
is used in so many foods that glutenvulnerable people are subject to many
levels of sensitivity. They must remove

gluten from their diet all together and
cannot go out to eat because they are
afraid of literally getting sick to their
stomachs.” The restaurant even uses
dedicated and separate spreads, utensils
and toasters. “Because we make all of
our dressings, sauces meats, soups and
everything else, we can assure our glutenfree patrons of a complete gluten-free
dining experience. And, we now serve
only cage-free eggs!”

Llamas & Llambs Announces New Class!
Come learn the art of Kumihimo Japanese Braiding!
Instructor Gloria Way will hold a class
on Saturday, July 10th at 10am-12pm at
the Llamas & Llambs Boutique, 180 N.
Oregon Street, Jacksonville (across from

the post office). No experience necessary
and all materials will be provided. Cost of
the class is $35.
For more information, call Llamas &
Llambs Boutique at 541-899-9141 and to
reserve your place for this class.

Cathy Dorris Studios Presents...
Tribal: A Feast for the Senses
Featuring arttiquities, aromas,
drumming,
dancing, food, wine,
mystifications and
curious surprises,
Cathy Dorris is a
mixed media artist
who has a passion
for using a wide
variety of mediums and materials,
including raw elements from the earth
and recycled objects. Her mission is
to create art events which go beyond
the visual, and which invite viewers to
engage all their senses in the experience
of art. Traveling extensively, she has
been inspired to create, teach- and now
present to Southern Oregon-multi-media
art experiences representative of many
regions from around the globe.
Please join her for a showing of,

“Tribal: A Feast for the Senses” on
Saturday, July 24 from 5-9 pm at
the Ashland Community Center, 59
Winburn Way. Other artists featured
include Betsy Lewis, Dianne Heitmanek,
Gaelyn Larrick, Kim Nielsen, Barbara
Helfand,Pam Landell, Cynde Gragert
(River), JoHanna White Evins, and
Leighanna Light. Event admission is $8.00
and includes ethnic foods. Wine by the
glass will be for sale by Liquid Assets.
For 25 years, Cathy has been teaching
in schools, holding workshops in mixedmedia painting, Japanese sumi-e, collage,
sculpture, assemblage, and fiber arts,
out of her studio/gallery in Southern
Oregon. Her work has been published in
magazines and newspapers, and shown
in galleries in Seattle, Portland, and
Southern Oregon.
Cathy lives with her husband in the
beautiful foothills of Talent, Oregon
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Farm to Fork: The Latest and Tastiest Way to
Support the Local Food Movement
by Janet Eastman

You don’t have
to be told that these
strawberries were just
picked. You can taste it.
Chew into those teeny
seeds. Relish the juicy
explosion and the flavors
that linger. And with
every luscious bite, smile
knowing that you’ve
just helped a farmer and
contributed to the local
food movement.

Now, wasn’t that easy?
Fortunately, there are many ways to support Jackson
County farmers, from buying directly from them
at growers markets to subscribing to a community
supported agriculture collective and receiving a box of
fresh food every week.
New this year is Farm to Fork, a series of dinners held
on farms in which the meat, vegetables or fruit was
nurtured.
Imagine you, as the diner, getting to sit at a long table
under the evening sky with 59 others who also like the
idea of eating healthy, flavorful food picked in season
and prepared by talented chefs: Matthew Domingo,
an Oregon Culinary Institute graduate who worked at
Portland’s respected Park Kitchen, and Kristen Lyon,
a personal chef and event caterer who created artisan
dinners at the Garden Bistro in Jacksonville’s McCully
House.
The cost: $60, which includes music, a tour of the
farm by the owner, a five-course meal and three glasses
of wine, made from grapes that also benefit from this
region’s soil and sun.
Herb Quady of Quady North in Jacksonville will
pour his wines at the July 31 dinner. “We decided to
participate because we like the concept and are excited
about supporting local producers,” he says. “This
integrates well with our own series of Friday Food
Pairings, where we feature local producers in our tasting
room, pairing their produce with selected wines. Wine
is nothing more than an extension of agriculture and it's

great to work in tandem.”
The season finale barbecue hoedown on November 6th
costs $35 to attend. Proceeds from all the events benefit
local farmers and organizations supporting small farms,
food security and greater accessibility to local food.
Food and Friendship
Is it the experience or the food that makes Farm to Fork
dinners so special, so talked about, so almost sold out?
People who attended the first dinner on June 5th at
Salant Family Farm in Jacksonville might not completely
remember that they were treated to crunchy white spring
radishes stuffed with chevre cheese and fresh herbs,
chewy sourdough toasts topped with spiced carrot
puree, earthy asparagus and mushroom soup, smoky
New York roast on crispy potatoes with garlic sauce, and
creamy vanilla semifreddo with rhubarb compote. Oh,
and those delicious strawberries.
But they do remember the quality of the food. And the
generous portion size. And the way chefs Domingo and
Lyon would break away from their outdoor kitchen to
stand near the long tables to introduce the people who
provided each unique taste: The baker. The rancher. The
farmer who pulled shallots from the ground hours before
and rushed them over so they could be one of the stars of
the flank steak and Rogue Creamery blue cheese salad’s
vinaigrette.
And sometime before the end of the meal, after meeting
each other over glasses of Valley View Winery’s Anna
Maria Viognier, Tempranillo and Syrah, everyone attending
became a believer that the best way to support local farmers,
ranchers, wineries and chefs is to eat and drink local.
It has been estimated that only 3 percent of what we
eat here is grown in our lush valleys. Local growers need
more from our food budget. Buying from neighboring
farms help those who have been toiling their soil for
generations. And young families who believe they can
live off the land and sell a little of their surplus cheese,
carrots, chickens. And older adults who stepped away
from their first career to get back to the principles they
learned in 4H or to live a life they dreamed about.
Something lures them to bust their muscles in the sun,
slosh through the rain and pray the frost and snow
doesn’t wipe them out. They depend on us.

As Barbara Kingsolver writes in her well-researched
book “Animal, Vegetable, Miracle,” “You can’t save the
whales by eating whales, but paradoxically, you can help
save rare, domesticated foods by eating them. They’re
kept alive by gardeners who have a taste for them, and
farmers who know they’ll be able to sell them.”
At the end of the first Farm to Fork dinner, Jeff Golden,
who is running for Jackson County Commissioner,
was invited to talk about ways to rev up the small farm
economy so more people could make a living. No one
wanted heavy campaign talk, and Golden hit the right
key of unity: “On the campaign trail you run into a lot of
gloom out there, most recently after the oil disaster in the
Gulf,” he said. “What we've heard tonight are exciting,
inspiring possibilities for turning our community and
country around.”
He praised Farm to Fork and the event's beneficiaries,
food advocate groups such as the Ashland-Talent Growers
Collective, Friends of Family Farmers and Rogue Valley
FARM TO FORK DINNERS will be held:
• June 26 at Dunbar Farms in Medford
• July 31 at Restoration Farm in Ashland with
Magnolia Farm grass-fed lamb and Quady North
Winery wine
• August 28 at the Happy Dirt Veggie Patch in
Ashland with Port Orford sustainable seafood
and Cowhorn Vineyard & Garden wine
• September 11 at Blackberry Lane in Grants Pass
with Willow-Witt Ranch pastured pork and
Caprice Vineyard wine
• October 9 at Rogue Valley Brambles farm in Talent
featuring its poultry paired with Trium wines
• November 6 season finale location, menu, winery
and brewery to be announced
The suggested donation for a ticket is $60 (plus gratuity),
which includes five courses, wine, music and a guided tour
of the farm. Tickets for the Season Finale are $35.
Farm - Cont'd. on Pg. 12
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Computer Tech Talk

Southern Oregon
Historical Society

by John Trivers

by Allison Weiss

O

Gathering for Oregon Pioneer Families!

n Saturday July 10, the Southern
Oregon Historical Society will
be re-launching the tradition of
the Pioneer Family picnic. Established in
the 1860s, the Pioneer Society gathered on
an annual basis for a picnic that was held
either in Jacksonville or Ashland. Activities
included poetry readings, patriotic songs,
children’s recitations and (my personal
favorite) reading the obituaries of
members who had died that year.
It seems to me that nearly everyone in
town would have been a member of a
pioneer family at that time and the picnics
did, in fact, attract a large crowd. In the
archives of SOHS is an 1898 photograph
from a Pioneer Society picnic hosted on
the lawn of the Jacksonville Courthouse.

Pioneer Society certainly does not include
everyone, we have over 500 families that
fit into this category. On July 10 Hanley
Farm will be open to the public for our
second summer picnic, this time with the
theme of the pioneer families. While the
event is open to everyone, we will have
special activities focusing on pioneer
families – acquiring more information
about their families from the SOHS
archives, sharing favorite stories about
ancestors, and making simple family
trees. We are also asking people to bring
photos of their pioneer families so we can
scan them and include them in the SOHS
archives. Want a photo of your family?
We can do that too! Photographers will
be on hand to take costumed family

Pioneer Society - Photo Courtesy of SOHS
Over one hundred people of varying
ages appear in this photo but their names
were not recorded. Around 1920, Judge
Hannah offered a prize to the person
who could identify the most people in the
picture. Because of her knowledge of local
history, Alice Hanley came away with a
prize of $10. (See – it does pay to know
your history!) It was under the Pioneer
Society that Alice and Claire Hanley began
collecting artifacts in the 1930s that formed
the first items in the SOHS collection.
When you become a member of the
Southern Oregon Historical Society,
you can check off a special box if your
ancestors emigrated to Oregon prior
to December 1887. While our SOHS

portraits. Lastly, we will be recreating
the 1898 Pioneer Society portrait with a
special pioneer family photo to be taken
at Hanley Farm at 1 pm.
So pack up your picnic lunch (or buy
some snacks on site), enjoy the beauty of
Hanley Farm, the music of the Old Time
Fiddlers, and the legacy that our pioneer
ancestors left for us.
Admission to the event is $7.50 for
adults, $3 for children and $20 for a
family. SOHS members are admitted
free. SOHS family memberships will be
available at a discounted rate of $40 at the
gate. For more information, please call (541)
899-8123 or visit www.sohs.org.

M

Surfing for Digital Savings

y father-in-law and I are birds
of a feather when it comes
to gadgets and technology.
Trading stories, debating Apple vs.
Windows (he’s a Mac guy, I go both
ways) and marveling at the latest i-phone
apps keeps our conversations lively and
fun. On a
recent visit
to Southern
Oregon, he
tactfully
inquired once
again about
our lack of
cable TV at
home and how
we managed
to get by
with overthe-air broadcast channels. I patiently
reminded him that cable TV would be
coming to Southern Oregon in due time,
as soon as we finished laying the pipes
for indoor plumbing!
Almost four decades have passed since
HBO first beamed made-for-TV movies
and raunchy stand-up comedy into our
homes. HBO’s offerings may not have
changed much in 40 years, but our choices
for multimedia content have grown
dramatically since those early days of
cable. Today, with some creative decisionmaking and willingness to venture into
the wilds of the internet, it is possible to
take advantage of excellent services, while
saving a bundle of money. From internet
radio to online movies, banking to longdistance phone calls, there’s something
for everyone. The following is a selection
of some of the better-known, top-rated
services available:
Music - Perhaps the best free online
radio service is pandora.com. Pandora is
a personalized radio service that plays
music based on your preferences. Select
an artist, album or genre and Pandora will
broadcast music that has been “genome
typed” to your selection. Very clever!
There are literally thousands of other
online radio stations, yet Pandora does
an excellent job of providing free, quality
content. Worthy of mention is another
top-notch station, shoutcast.com.
Video / TV - Look beyond youtube.
Everything from live newscasts to new
feature length movies is available and

easily accessible. Most cable channels
offer free online programming similar
to their fee-based offerings, oftentimes
without commercials. Check out sites like
hulu.com and boxee.tv for a wide variety
of programming. For newly release
movies, Amazon’s video-on-demand can
be streamed right
to your television
set for a few
dollars per movie.
Telephone
Services - If
you aren’t using
Skype, what are
you waiting for?
The granddaddy
of VOIP (voice
over internet
protocol) calling
is still free and offers crystal clear voice
and video chat services. Sign up for an
account and your conversations with
other skype members anywhere on the
planet won’t cost you a nickel. Others
companies have jumped into the VOIP
arena, notably some of the major cable
providers. Many subscribers save on
phone bills by combining cable/internet/
telephone services into a single monthly
package.
Banking - As an alternative to pen and
paper bookkeeping, Mint.com provides
an excellent method of keeping track of
all one’s financial accounts in a free, easy
to use, feature-rich environment. Recently
acquired by Quicken, Mint helps users
manage accounts, prepare budgets and
reports, and find savings. Rock solid
and secure, Mint has set the standard for
online financial services.
The list goes on and on…educational
games, photo processing, shopping. For
ease of use, accessibility, and cost savings,
internet-based services can be a great
value. Fortunately, making the most of
these services (like Pandora and Amazon
video) won’t necessarily require additional
hardware costs as newer computers come
with built-in output connectivity to stereo
systems and flat screens. So, sit back,
relax and enjoy the movie. Oh, and the
plumbing’s on its way.
John can be reached at
info@roguevalleycomputing.com
or 541-944-5819.
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The Unfettered Critic

Reflections

by Paula Block Erdmann & Terry Erdmann

by Gates McKibbin

Gone to the Dogs:
Classic Canine Cinema

here hasn’t been much publicity
about it—which is Hollywood’s
way of saying “Caveat emptor!”—
but Marmaduke recently arrived in
theaters. You know Marmaduke—the big,
doofy Great Dane who’s enjoyed a cushy
berth on the comics’ page since 1954.
Now he’s up on the big screen, voiced by
Owen Wilson (late of Marley & Me), and,
according to friends, full of predictable
pee jokes, poop jokes, fart jokes, etc.
We love dogs and dog movies, but the
thought of seeing this left us cold.
Unfortunately, Shadow and Mandy, our
Collies, somehow got wind of Marmaduke.
They like movies. Primarily because movies
mean food, since they typically watch them
on our TV, sharing our snacks. And they
especially like dog
movies. Marmaduke
hasn’t hit DVD, but
obviously it will, and
our fur children were
already lobbying for
it. We tried to explain
our reservations,
but all the negatives
sounded like
positives to them.
Maybe the studio
was aiming its
marketing at dogs.
So we suggested
a compromise:
forget Marmaduke
and we’d let them
watch a better dog
movie (one that
we’d choose) and
we’d let them share
some popcorn. They
made a counter proposal: several movies.
And butter on the popcorn.
Done.
So we picked some of our all-time
favorites. The dogs hadn’t seen any of
them before (they don’t have a Netflix
account), so we looked forward to their
reactions.
1. The first choice was obvious: Lassie
Come Home, based on Eric Knight’s
classic story about an unshakably loyal
Collie who walks 300 miles to return to
the boy she loves. This is the 1943 movie
that inspired a generation of families
to get a “Lassie-dog.” Well-written and
beautifully directed, it’s a heartwarming
flick with a star-making performance by
a young male Collie named Pal. There’s
also an impressive supporting cast
featuring a couple of then-unknown kids
(Elizabeth Taylor and Roddy McDowall),
and British stalwarts Donald Crisp,
Edmund Gwenn, and Elsa Lanchester.
Naturally, the dogs loved this one. Who
doesn’t love seeing a “relative” on the big
screen? Although they didn’t understand

how the general public never noticed that
Lassie was a he. It seemed so obvious to them.
2. An equally clear-cut second choice:
Old Yeller, the 1957 film based on another
classic children’s book (this one by
Fred Gipson). A gritty adventure about
another boy (played by Disney favorite
Tommy Kirk) and the brave “yeller”
dog he comes to love, the sad ending is
one of those seminal cinematic “rite of
passage” moments for children (think
Bambi’s mom). The film also features Fess
Parker, Chuck Connors, Dorothy McGuire
and another Disney perennial, Kevin
“Moochie” Corcoran, but it’s the dog you’ll
remember. Our dogs liked the funny parts
and the heroic stuff, but did not like the
ending. As parents everywhere have done
for decades, we
assured them that it
was “just a movie”
and that Spike, the
dog who played
Yeller, received a
nice juicy bone after
the film wrapped.
3. Because we
both remembered
it fondly, we
also picked up
the original 1963
version of The
Incredible Journey
(another adaptation,
from a book by
Sheila Burnford).
Three family
pets—a Lab, a
Bull Terrier and a
Siamese cat—make
a 200-mile trek
across the Canadian wilderness to get
back to their loved ones (long arduous
trips are a standard feature in dog books
and movies). Done in Disney nature
documentary style, it’s more dated than
we anticipated, but there’s enough going
on to keep dogs and young children
entertained. Shadow and Mandy liked all
of it—except for the C-A-T and the old
hermit who didn’t share his beef stew
with the movie dogs.
4. We capped off the film festival with
1955’s Lady and the Tramp. To us it’s a
great romance; to fur children and real
children, it’s pure fun. Shadow and Mandy
particularly liked the spaghetti scene, but
barked every single time the Siamese cats
appeared, which leads us to think we need
to get them past their prejudices. Maybe a
night of cat movies…?
Paula and Terry each have long impressivesounding resumes implying that they are
battle-scarred veterans of life within the
Hollywood studios. They’re now happily
relaxed into Jacksonville.

Growing up in Central Illinois, I
developed an enduring sense of family
at our July Fourth reunions held on my
uncle’s farm. My mother’s extended
Gates family, all seventy or eighty of
us, would gather for a potluck with the
trimmings, which invariably included
steamed sweet corn picked fresh from the
field and homemade ice cream ladled on
top of pies and cakes crowding an entire
table. I cannot anticipate the Fourth of
July without remembering these feasts.
They were also fests, complete with
horseshoe competitions,
softball, hayrack rides
and reminiscing over
antique photo albums.
In those days we
made ice cream in
hand-cranked freezers.
Muscle ruled the day,
especially toward the
end when the ice cream
was nearly frozen solid.
The men would see
who could still crank
the paddles inside the
containers – fast – after
the skinny-armed boys had given up.
My father and Uncle Phil usually outdid
everyone else.
Two predictable sensations
accompanied my initial spoonful of that
ice cream. First was the ineffable flavor
of Watkins vanilla. Second was the
instantaneous sinus headache that pierced
my forehead. Eventually I learned just
how quickly I could devour this frozen
delicacy without going over the edge – a
skill that I still find useful whenever a Ben
& Jerry’s craving strikes.
A half inch of Watkins Original DoubleStrength Vanilla Extract remains in the
bottom of a bottle that I bought ages
ago. I refuse to use it up. A whiff of it
induces instant nostalgia, transporting
me to a sultry afternoon in August. I am
four years old, perched on a chair that
I scooted against my grandmother’s
chest-type freezer. The top is wide open.
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Smoky tendrils of frigid air kiss my
cheeks as I scoop Watkins vanilla flavored
ice cream from a white cardboard
container. It is yummy. I am in heaven.
Understandably, I am hooked on
vanilla. My spice shelf contains the
assortment of a true aficionado. I
discovered Mexican vanilla while I
was studying in Guadalajara during
college. Mexican hot chocolate made
from scratch requires this distinctive
enhancement. Then there is the licoricedark Madagascar vanilla. Penzey’s
was my primary
source of this heady
substance until I
tried Jacksonville
Mercantile’s own
brand. It’s superb.
Traditions evolve,
and eventually
my uncle stopped
hosting our annual
reunions. Now my
siblings and their
families meet for a
week on the beach at
Hilton Head Island.
We exuberantly fill two large houses
to overflowing. I’ll be there again this
year, along with an expanding cluster of
children who keep the adults occupied
applying sunscreen, rescuing them from
jellyfish, building fantasy sand castles and
raiding the cooler.
The beach may have replaced the farm,
but homemade ice cream is still a central
feature after our evening cookouts. The
freezers are electric now, and the custard
has been slimmed down with nonfat
milk. This year the vanilla will be from
Madagascar via Jacksonville Mercantile.
It’s Fourth of July once again, and we’ll be
creating a whole new batch of memories.
Gates McKibbin moved to Jacksonville after
working and living in the Bay Area for three
decades as a consultant to major corporations.
This column contains her musings about this
remarkable community and her new life far
away from the fast lane.

Jacksonville Farmers Market
to Open in August
Jacksonville resident, Ken Snoke, has
a big vision for Jacksonville. He is busy
spearheading a new Saturday morning
Farmers Market. Snoke, who lives on
South 3rd Street, calls himself a “hobby
farmer,” and has recently planted a
portion of his three acre property with
a variety of vegetables. He explains, “The
idea for the market was inspired by my
lifelong interest in local food production.
The market is tentatively scheduled to
open the first Saturday morning of August
and will run through the last week of
September.” The market will be held on
the Jacksonville Museum grounds, next to
the Jacksonville Saturday Artists market.
Snoke says, “We have received
very positive initial feedback from
farmers, other growers markets, the
Jacksonville Heritage Society, the City
of Jacksonville, many Jacksonville
merchants and area residents. Everyone
has expressed an interest in locallyproduced cheeses, jams, sauces, pastas,
and baked goods. These items will be
available for sale alongside an array
of farm-fresh produce and local eggs,
breads and meats, direct from area
ranches, farms and bakeries.” Snoke says
the market will focus exclusively on food
and will not feature any arts and crafts.
“All of our farmers will be our
neighbors such as Walker Creek Farm,
just north of the post office on Old
Stage Road,” Ken said. “They just built
a new commercial kitchen and will be
offering their tea cakes and marinara
sauces in addition to their veggies and
berries. The veggies they grow on their

small family farm are well known by
area locals who frequent their roadside
farm stand.” He notes, “We’ll start off
on a smaller scale and keep the focus
on quality. I expect about a dozen or so
vendors the first weekend.”
The farmers market will also work
closely with local restaurants and
food merchants to showcase locallygrown food. “On market Saturdays,
local restaurants will be featuring
‘Market Menu’ items made with local
ingredients supplied by the farmers
market. For example, The Mustard
Seed might offer their customers a
breakfast made with local eggs, veggies
and cheese while the Pony Espresso
may feature local pastries with coffee.
The market opens the door for lots
of collaboration and creativity that
benefits our community in so many
ways.” There will be information on
participating restaurants and specific
menu selections at the market itself.
In addition, the market will have a
large sampling booth with menus and
information about local restaurants
and food stores such as Jacksonville
Mercantile and Gary West.
Snoke concludes, “I want to create a
market that is great for area residents,
farms, and Jacksonville merchants
alike…I envision a market with great
food, good fun and a place with a real
sense of community.”
Anyone interested in the Saturday
Jacksonville Farmers Market is encouraged
to contact Ken Snoke at 541-499-9748 or
ken@hootenannyfarm.com.
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Garden of the Month

Love your Landscape

by Kay Faught

by Adam Haynes
Creating Privacy with Fencing
and "Green Screens"

I

love outdoor rooms…spaces
that create comfort, beauty and
enjoyment. This month, I want to
encourage you to think about defining
outdoor space and turning it in to
a destination for entertainment and
relaxation. Since privacy is important
to most homeowners, how to go about
creating it is an important first question.
For most, solid wood or block fencing
works well but can be overwhelming. As
an alternative, I often recommend green
screens and hedges to my landscaping
clients. In most cases, creating privacy
with a green living plant is more beautiful
that a 6 foot high wood fence. By no
means do you need to stick with the
straight lines you get from installing a
fence – go ahead and stagger plants and
use a variety of different plantings to
create the “green screen.” They will be
beautiful and bring diversity and beauty
to your outdoor living spaces.
If you have an existing fence, don’t
worry. The biggest (and easiest) obstacle
to overcome is that fences present that
‘hard’ look – they simply need to be
softened-up. One way to do this is by
growing vines - using a trellis - up the
side of the fence or block wall. You can
also create raised berms on the ground

below and grow a variety of plantings to
soften the backdrop of the hard fence.
When creating privacy to accentuate
outdoor areas, be sure to consider the
proportion and depth of your plants.
One of the reasons people enjoy the
Bella Union’s back patio so much is the
shade, privacy and depth the Wisteria
vine creates as it meanders up and over
the patio cover. This is a good example of
softening-up an area with greenery that is
in proportion to the large outdoor space.
Even though it’s a huge Wisteria vine, it’s
in proportion to the environment.
Here in Jacksonville, there are
some common green screen plants I’d
recommend: Privet, Photinia, Leyland
Cyprus, English Laurel, Portuguese
Laurel, English Boxwood, and Otto
Lucun Laurel. All of these work well for
creating a hedge that can be trimmed
and shaped or left to grow in a natural
form. Remember, softening-up fences
and creating privacy with a diversity of
plantings will bring greater depth, beauty,
and enjoyment to any outdoor space…
Enjoy the summer!
Artisan Landscapes provides professional
outdoor lighting consultation and LV lighting
installation. Call 541-292-3285 or visit
www.artisanlandscapeinc.com

My Neighbor's Garden
“Our neighbor's gardens are exciting and varied...some tucked away behind fences and
walls, some visible from the sidewalks. From cottage gardens around old historics, to bare dirt
gardens ready for the beginner, we celebrate each garden as they provide journeys lying hidden
all around us. This column is meant to visit one of our neighbors gardens' each month and tell
about those who tend them.”

T

his month, we move from
established gardens to the “new
garden” of Mike and Mollie
Davies’ beginning “courtyard” garden.
Mike & Mollie’s goal was to create a
courtyard garden with privacy and shade
on our hot summer days. Both English,
gardening is in their blood and they
carry on the true English love of gardens.
Mike explained that his dad, before the
war, had a kitchen garden and the family
relied on their gardens.
After moving from California in 2004,
they “tested” different living areas
before ending up in Jacksonville and
building a new home. When they retired,

the courtyard is surrounded with newly
potted treasures. A fun piece of character
to the Davies garden is their love of
succulents and cacti, planted around the
edges of the patio. I was drawn to two
large aeonium, deep mahogany in color
and stature. In walking the courtyard,
you are immediately drawn into the cacti
world where conversation ensues around
Mike's love, history, and knowledge of
them. You soon realize how unique a
gardener he is! Upon leaving California,
he had 400 cacti and succulents in his
greenhouse, which he had to part with!
A rack of “new cacti babies” is on their
patio, many of which will be moved

they stated that their “immigrant” side
created a strong pull for “going home.”
But with children and grandchildren
in the US, they stayed here. Portland
(one stop) proved too rainy. So based
on a recommendation, they visited
Jacksonville! While driving down
California Street, they were attracted
by Jacksonville’s trees and its English
“village” look and immediately knew
they were “home!”
Their house on Applegate Street shares
a side driveway edged with trees, shrubs,
and an inviting assortment of gracious
plantings. It winds to the back of their
house and garage from where you enter
a welcoming gate into a courtyard area,
beautifully graced by a young Kentucky
Coffee tree in the center. Already, the
young garden has a strong base of unique
trees and it does not take long realize the
Davies love trees, and have a knowledge
that goes with it! While Mollie does
the weeding and maintenance of the
garden, Mike does all of the design and
tree placement. At a former home, Mike
had planted 35 trees before moving- he
now looks forward to watching his
new plantings mature and has already
planted 45 trees at his new Jacksonville
home! Trees are chosen based on bark,
architectural shape, and interest, as is
evidenced by a paper bark maple in the
corner of the courtyard.
In their patio courtyard garden, Mike
and Mollie have an assortment of potted
plants such as a dwarf Chinese elm, and
a Harry Lauder walking stick. The rest of

inside during the winter months. With his
cacti, and Mollie's surrounding beds of
variegated iris, clematis, azaleas, and roses,
you can see the beginnings of the shady and
unique hideaway they want to achieve.
For them, their biggest garden
frustration has been adapting and
“re-adapting” to the critters and deer.
They thought they knew the deer proof
trees, but alas.....replants have been the
journey so far. They had to replace all of
the arborvitae as well as a favorite “deer
proof” strawberry tree due to cold, but
only after the deer had worked it over!
Now replaced with a Russian olive, they
have the trees worked out and the rest of
plants are safe in the courtyard!
Their biggest joy in the garden is
watching the trees grow, change, and
seeing the leaves come on anew each year.
Mollie shared that their favorite time in the
garden is lunchtime in the courtyard. Until
the heat hits, they can enjoy it! Until their
shade trees grow up, they plan to deal with
the sun and heat with bigger umbrellas!
I am excited to watch Mike and Mollie’s
patio garden evolve. Surely, the trees will
grow and help create an “aged old garden”
full of shade from beautiful canopies. In
the coming years, I’ll surely return for a
courtyard lunch under their Coffee tree!

2010 Grower's Market Now Open
For more, go to www.rvgrowersmarket.com
MARKET
Thursday

DATES
through
11/18

HOURS

LOCATION

8:30 - 1:30

Medford Armory
1701 South Pacific Hwy

Kay is the owner of Blue Door Garden Store,
located at 155 N Third St. Specializing in
paraphernalia for the home gardener; she
carries garden gifts, garden decor, and a wide
variety of pots, tools, gloves, and organic
products.

Farm - Cont'd. from Pg. 9
Farm to School, as practical programs that
help people reconnect to the land and
support our local economy.
“It's up to us to spread the word every
way we can think of, to give people we
know hope and inspiration and specific
ways to get involved, to get motivated
again to make a difference,” he added.
“The local food movement is showing,
right now, today, that it can be the center

of that critical shift. Let's let people know
about it!”
For more info: Contact founder Sascha
Meier at farmtoforkevents@gmail.com or visit
the website at http://farmtoforkevents.com or
call (503) 473-3952.
Janet Eastman writes for national
publications and covers Southern Oregon
wine for www.examiner.com. Her work can
be seen at www.janeteastman.com
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Simple, Sustainable
Living
by Rusty Keller

W

Reducing Your Road Trip Carbon Footprint

hether you’re planning your
road trip for business or
pleasure, one thing’s certain—
you don’t want your travel dollars getting
siphoned away unnecessarily with
frequent refueling while your car pumps
greenhouse gases into the atmosphere!
How do you keep your car running lean
and clean? Even if you drive a clunker, you
can improve its performance by following
a few simple steps from the research team
at Green Irene.
Take Care of Your Car!
Naturally, a well-maintained car will
perform most efficiently. For the best
fuel economy, stay up to date on basic
maintenance tasks. First and foremost,
don’t postpone tune-ups. Following the
manufacturer’s schedule for tune-ups will
increase your fuel efficiency by 6%, and
keep roughly 580 pounds of greenhouse
gases out of the atmosphere each year.
Remember to clean or replace your
air filter. Most manufacturers advise
replacing your air filter every 15,000
miles. Even after 5,000 miles, however,
the filter gets clogged enough to reduce
your car’s fuel efficiency by up to 7%.
It’s easy to prevent this—every time you
wash your car, lift the hood and vacuum
the filter. And don’t forget to check your
tire pressure. Proper inflation improves
gas mileage by 3% in a well-maintained
car. Keep a tire gauge handy, especially
in cool weather—your tires lose pressure
with every 10-degree temperature drop.
Take Tips from Truckers
You can continue to save gas on the
road by taking tips from the pros. Get
off on the right foot by packing light.
Empty your trunk and your backseat of
everything except the essentials for your
trip, and you’ll gain 2% in fuel efficiency
for every 100 pounds you jettison. And
slow down! Driving over 55 isn’t just
dangerous—for every 10 mph you add,
you lose 5 miles per gallon and add
1,500 pounds of greenhouse gases to the
atmosphere. Setting cruise control keeps
you steady at 55 and yields roughly 100
extra miles to the tank.

You should always avoid idling. Every
two minutes of idling uses enough
gas to travel about a mile…without
getting anywhere! Just ten seconds of
idling uses more fuel—and produces
more emissions—than turning off and
restarting the engine. And keep your car
(and your passengers) cool. Above 40
mph, using your A/C will reduce drag
and improve fuel efficiency. Below 40,
however, you’ll do better by opening the
windows. Stay cool by parking in the
shade and using sunshades.
Take Your Habits Home
Your conservation efforts don’t have to
end when you pull into your driveway
at the end of your trip. On average, a
traditional car wash can waste 110-120
gallons of water. Keep your clothes dry
and your environment protected by using
a non-toxic, waterless car wash system that
you simply spray on and wipe off with
a washable cloth. This innovative way of
washing your car cleans just as effectively
without the environmental impact.
When you’ve done everything you can
to improve your car’s efficiency, you can
help neutralize its impact for one year by
purchasing carbon offsets based on your
mileage. This counteracts your greenhouse
gas emissions by helping to fund clean
energy projects throughout the country.
While we depend heavily on our cars
to get us around, there are ways to get
around some of the negative contributions
our cars make to the environment. Keep
the tips above in mind, and you’ll be
kinder to the earth the next time you get
behind the wheel.
Jacksonville resident Rusty Keller is a
local Eco-Consultant for Green Irene LLC,
Marketing Director for Global Cache',
and a Jackson County Master Recycler.
Rusty helps residents and businesses
implement proven green strategies and
solutions and starts them on the path to a
healthier, safer and more sustainable lifestyle.
Contact Rusty Keller at rusty@greenrusty.
com,or visit www.greenrusty.com
for more information.

New Parking Fines Approved
In June, the City Council adopted
Ordinance #605 – an update to the
Jacksonville Municipal Code for parking
fees. Pesky parkers in violation will now
be ticketed and fined as follows:

• $40 NO PARKING
• $20 OVER TIME LIMIT
• $35 RESIDENTIAL PARKING
• $50 YELLOW ZONE
Yellow zone infraction reduced from $90.

Think Twice About Water
in Our Daily Lives

by the Jacksonville Public Works Department
The Rogue River is very important
to all communities along its course by
giving and receiving the water we use
in our daily lives. Drinking water that
comes from the river is purified and
then transported to our homes. After
we’ve used the water, it is returned
to the river as cleaned sewage and
also as runoff entering the street’s
storm drains. It goes full circle. But
unfortunately, we give back more than
just water. Our daily lives involve
liquids such as cleaning products,
solvents, paints, oils, pesticides,
insecticides, pharmaceuticals and many
other chemicals we don’t think twice
about. If it’s a liquid, people commonly
pour it down the drain if they don’t
need it anymore. It’s time we started
thinking twice about our water.
Keeping chemicals and harmful
liquids out of our sewer system and
storm drains is very important. These
chemicals can poison aquatic life.

Stormwater runoff which carries debris
and pollutants into the waterways
has adverse effects on plants, fish,
animals, and people. Some pollutants
are in the form of excess nutrients
which can cause algal blooms. When
algae die, they sink to the bottom and
decompose in a process that removes
oxygen from the water. Fish and other
aquatic organisms can’t exist in water
with low dissolved oxygen levels.
Other pollutants can be bacteria and
pathogens which flow into swimming
areas and create health hazards.
Our creeks are here to support
healthy life and should not become
a convenient place to throw our
unwanted chemicals. Local disposal
companies usually have options for
recycling or safely disposing of liquids
and hazardous materials. In our daily
lives, think twice about what goes
down the drain and back into the water.
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Choose Your Builder Carefully

by Gary Dorris, President of Dorris Construction
I am a native of the Rogue Valley and
have been in the general contracting
business of renovating and building new
homes for about 25 years. In the last 5-6
years, my firm has been constructing
“green” homes that are certified by
Earth Advantage and LEED. It doesn’t
seem to matter whether we are building
new or remodeling, we always seem
to get the same question from every
potential customer: “What is your
square footage cost to do our project?”
It is very important to understand the
square footage price is calculated at the
end of the project when all costs are in.
(As I was writing this
article, I received a call
asking what I charge
per square foot to build
a house). In custom
building, every project
is unique in regard
to the customer’s
personal tastes and
choices. It really is no
different than buying a new car – until
the customer decides on all of the options
available, a cost cannot be quoted.
Invariably, I will be asked to throw out
a square footage price for a “moderate
home.” Without knowing the definition
of “moderate,” we cannot even chance
a guess at the cost! Some of the items
that have an impact on the cost of the
home are: slope of the land, type of soil,
foundation, type of design (ranch style,
Cape Cod, Frank Lloyd Wright, etc.) The
finish specifications are important, as
well - type of roof, countertops, showers,
flooring, plumbing & lighting fixtures,
appliances, etc.
We highly recommend choosing a
builder early in the process so you can
work with the designer/architect in
establishing designs and specifications
that will not exceed budget goals.

Builders are very familiar with current
costs and can help bring real numbers
to the project before the plans are
completed. It is very disappointing and
potentially expensive to have house plans
re-designed because no real numbers
were ever attached to the plans as they
were being developed.
In my opinion, the most crucial part
of building your home or renovating an
existing one is choosing your team early,
and meeting on a consistent basis for
clarity and reality checks on budget and
design issues. This will result in certainty
about the design of your house and the
costs associated with it.
I believe it is
imperative for the
builder and the owner
to spend significant
consistent time together
before the project starts
and then during the
project. Even the best
set of plans can not
adequately communicate the customer’s
vision of how the house is to look and
feel when they walk in the door of
their new home. Time spent going over
pictures, articles and magazines helps
communicate the environment we are
trying to create. We believe in this so
strongly that we hired a communication
consultant to record and document our
weekly meetings and to make sure we
are always on the same page and going
in the same direction. When a project
is approached in a team environment,
trust is built among the all the members,
resulting in a very positive experience
and lasting relationship.
The next most important issue is how
to communicate your choices to all the
people working on your project – That
will be in the next issue.
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Calendar of Events - July 2010
bb So. Oregon Artist Resource (SOAR) Art Event Calendar, page 9
bb Sat. July 3, 10, 17, 24, 31 9:00am - 3:00pm: jacksonville saturday
artists on the Jacksonville Museum grounds, interested artists contact
Patricia Faulk 541-77-9607 or Ron Moore email b-n-wbyron@charter.net.
(Also, every Saturday in August.)
bb July 8-12 9:00am-4:00pm: jacksonville museum quilters'
32nd annual quilt show 'Quilts in the Ballroom', at the 1860
historic US Hotel, California & 3rd Street, Downtown Jacksonville, see ad
on page 27.
bb Thurs. July 8 7:00-9:00pm: community meeting for
democratic county commissioner candidate jeff
golden, South Stage Cellars Tasting Room, 125 S. 3rd Street, light fare
and wine available afterwards.
bb Sun. July 11-Tues. July 13: 44th annual children's festivalBritt Gardens, see ad on page 8.

Summer Camp at Hanley Farm!
July 19 - 23

A trip through time awaits children ages
6 - 11 during this one week summer camp.
Gold panning, cooking, singing,
period games, hikes, crafts and more.
For more information, call
(541) 899-8123 ext. 225 or email the
education department at educate@sohs.org

bb Fri. July 16 & Sat. July 17 10:00am-6:00pm: william henry studio
exhibit at Carefree Buffalo, featuring distinctive pens & knives crafted
from the finest aerospace and natural materials to a quality that rivals the most
elite luxury goods in the world. Come see what the buzz is about, and find an
exciting new range of men’s accessories that will captivate the most discerning
users and collectors. 130 W. California Street, see ad on page 36.
bb July 19-23: SUMMER CAMP AT HANLEY FARM, Central Point, see ad
this page.

TAKE THE TROLLEY TOUR!
Beekman Bank Trolley Stop
(corner of California & 3rd St.)
7 days a week - 11 - 4
$5 adults / $3 kids 6-12

www.jacksonvilleoregon.org / chamber@
jacksonvilleoregon.org or 541-899-8118.

Award-winning storyteller,
Christopher Leebrick
Award-winning storyteller,
Christopher Leebrick, brings his
remarkable storytelling ability to
Jackson County libraries as part
of the Jackson County Library
Services Summer Reading
Program.
Mr. Leebrick has dazzled
audiences since 13 with tales
ranging from the hills of Appalachia
to the cowboy country of the
Oregon high desert.
Join in the fun at one of the
following branches.
Monday July 26, 2:30–3:30p.m., Jacksonville Branch,
340 West “C” Street, 541-899-1665
Thursday July 29, 4:00–5:00p.m., Ruch Branch, 7919
Hwy 238, 541-899-7438
For more information, please contact Marian Barker,
Jackson County Library Youth Services Manager
at 541-774-6423 or mbarker@jcls.org.

JACKSONVILLE CITY SCHEDULE
LOCATION KEY:
OCH - Old City Hall
(S. Oregon & Main)
CC - Community Center
(160 E. Main Street)
NVR - Naversen Room
(Jacksonville Library)
FH - Fire Hall
(180 N. 3rd St. @ C)
City Offices - 899-1231

CITY COUNCIL: Tuesday, July 6, 7:00pm (OCH)
PLANNING COMMISSION: Wednesday, July 14, 6:00pm (OCH)
PUBLIC SAFETY COMMITTEE: Monday, July 19, 4:00pm (FH)
CITY COUNCIL: Tuesday, July 20, 7:00pm (OCH)
HARC HEARING OFFICER: Wednesday, July 21, 10:00am (CC)
HARC: Wednesday, July 28, 2-5pm (OCH)
www.cityofjacksonvilleoregon.com

Jacksonville's Special
Programs For
Summer Reading
July 10th 2-3 p.m. Dan Gutman,
well known children’s author, comes
to Jacksonville to give a program
about two of his series; baseball
card adventures and My Weird
School. This program is for children
8 years and older, including adults.
This is sponsored by the Friends of
the Jacksonville Library. They will
have books available for purchase
and signing by the author. Part of
the proceeds will help pay for our
Saturday hours.
July 26th 2:30 – 3:30 p.m.
Christopher Leebrick, professional
storyteller, will be entertaining
children of all ages with his great
stories.
August 11th 2-3 p.m. Rocks,
Minerals, and Fossils by John
Jackson. Come and be amazed to
learn about what everyday items are
made from rocks. This program is
for all ages and is sponsored by the
Friends of the Jacksonville Library.
For more information, contact the
Jacksonville Branch Library
at 541-899-1665
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Jacksonville Branch

340 W. “C” Street
541-899-1665
Storytime: Wednesday - 11am

HOURS OPEN

Monday
Wednesday
Thursday
Saturday

Noon-5
10-5
2-6
10-2

(funded by JFOL)

Ruch Branch

7919 Highway 238
541-899-7438
Storytime: Tuesday - 11am

HOURS OPEN

Tuesday		
Thursday
Saturday

11-5
1–7
Noon-4

jcls.org
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Élan Guest Suites and Gallery

Pure Panache!
{541} 899 8000
245 West Main Street
Jacksonville, OR
(one block to Britt)

elanguestsuites.com
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337 Laurelwood Drive, Jacksonville

One year new Jacksonville home on over a 1/2 acre treed view lot. Gorgeous amenities & a great floor
plan w/main floor living, extra bedrooms upstairs, separate living & bonus areas downstairs. 4,260 sq.
ft, 4 bedrooms, 3.5 baths. Over 2000 sq. ft. of Brazilian cherry floors, travertine bathrooms, 900+ sq. ft.
garage w/RV door. Fabulous gathering room, perfect for entertaining, slab granite, designer stainless
appliances, huge island w/built-ins, pullouts & a wonderful informal eating area. Large master suite
with fireplace, large shower w/double shower systems, huge walk-in, vessel sinks, jetted tub & access
to the expansive trex deck. $799,000.0 #2909166

2350 Hillside Drive, Medford

Country living w/city conveniences! 1+ irrigated
acre w/beautiful city & valley views, from a wonderful 2742 sq. ft. home. 3 bedroom, 2.5 baths,
indoor pool, huge shop w/room for 2 large RVs,
orchard & garden areas, deck & extensive landscaping. Gracious home w/soaring ceilings, top of
the line kitchen! $489,750. #2912990

2812 Old Military Road, Central Point

Peaceful, storybook setting w/a fabulous Craftsman home, just outside of Jacksonville. Gated &
paved drive, a secluded & treed 3.44 acres w/an
outstanding 1300+ sq. ft. shop w/220V. 3 bedroom,
2 bath, approx. 2000 sq. ft. w/cathedral ceilings
& large windows. Contemporary flooring, island
kitchen w/walk-in pantry. $485,000. #2905178
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Indulge your ﬁber passions...

Serving
up a BIG
Breakfast!

An idyllic haven for knitters, weavers & spinners
Classic Wools, Unusual & Animal-Free Yarns

Llama • Alpaca • Buﬀalo • Cotton
Soy • Bamboo • Corn

Side choices include:
bacon or sausage,
hashbrowns or potatoes,
toast or fruit.
130 N. 5th, Jacksonville • 541-899-2977 • Open Tues. - Sat. 7:30am - 2pm

The Little Red Barn

Montessori
School

Locally Made Gifts
Jewelry * Art * Clothing
Hand-woven
Hand-knitted articles
Equipment & Classes
Located in the Historic Plymale Cottage
(across from the Post Office)
180 N. Oregon Street, Jacksonville

541-899-9141 * www.llamasandllambs.com

F ARMHOUSE
TREASURES

Celebrate
Summer!
120 W. California St.
Jacksonville, OR

541-899-8614

from the farmhouse to your home

Your one-stop Summertime destination
for Wine, Cheese, & Chocolate!
ARTISAN
TASTING
ROOM

245 North Front Street, Central Point
- Between Lillie Belle Chocolate & Rogue Creamery -

541.664-1707

541.899-8329
daisycreek@clearwire.net
www.daisycreekwine.com

Open Daily
12:00 to 5:00

541.899-9642
info@madronemountain.com
www.madronemountain.com
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Concerts Under the Stars

FESTIVALS

July 2010

JULY
1

Thurs

Steve Earle / Carolina Chocolate Drops

2

Fri

The Black Crowes / Truth & Salvage Co.

3

Sat

Taj Mahal / Karen Lovely

8

Thurs

Court Yard Hounds / Special Guest TBA

15

Thurs

Michael Franti & Spearhead / Brett Dennen

16

Fri

Barenaked Ladies / Angel Taylor

17

Sat

The New Pornographers / The Dodos / Imaad Wasif

18

Sun

Rhythm Devils / Special Guest TBA

20

Tue

The Swell Season / Black Prairie

22

Thurs

Jimmy Cliff / Trevor Hall

23

Fri

Jamie Cullum / Special Guest TBA

24

Sat

Movie Night: Grateful Dawg

26

Mon

Jackson Browne with David Lindley

28

Wed

STYX / Steve Poltz

29

Thurs

Big Bad Voodoo Daddy / Special Guest TBA

30

Fri

Blake Shelton / Special Guest TBA

31

Sat

An Evening With The Fab Faux

Elan Guest Suites
(541) 899-8000

McCully House
(541) 899-2050

AUGUST
6

Fri

Classical Opening Night Gala
Chee-Yun / Britt Orchestra

7

Sat

Jeffrey Biegel / Britt Orchestra

8

Sun

Arianna String Quartet—SOU Recital Hall, Ashland

13

Fri

Nancy Allen / Britt Orchestra

14

Sat

Emanuel Ax / Britt Orchestra

20

Fri

Jennifer Frautschi / Britt Orchestra

21

Sat

Family Concert
Enchantment Theatre Company / Britt Orchestra

22

Sun

Jon Nakamatsu / Britt Orchestra

26

Thurs

Garrison Keillor’s A Prairie Home Companion
Summer Love Tour

28

Fri

Movie Night: Genghis Blues

SEPTEMBER
3

Fri

Tommy Emmanuel / Patty Larkin

4

Sat

Gary Allan / Bomshel

10

Fri

Movie Night: Across the Universe

11

Sat

Movie Night: Music Man

17

Fri

An Evening With Straight No Chaser

22

Wed

An Evening With Harry Connick, Jr.

25

Sat

Kenny Loggins / Special Guest TBA

Nunan Estate
(541) 899-1890

Visit www.brittfest.org for the most current schedule.

Jacksonville Inn
(541) 899-1900

Photo by Josh Morell

www.brittfest.org
800-882-7488
216 W. Main Street
Medford OR

Photo by Josh Morell
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Here are a few events to look forward to!
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The PasT
Is O
ur -PresenT
TO YOu!
Sept.
17
25, 2010

• Special Britt Performances
• The largest parade Jacksonville
has ever seen!
• Ocktoberfest
• BBQ’s and Cook-Offs
• Art, Quilt & Antique Shows
• Mayor’s Dog-Day Afternoon
• Children’s Activities
• Melodramas &
Old-time Movies

•
•
•
•
•
•
•
•

Sept. 17 - 25, 2010

Additional Concerts at Britt!
Farmer’s Market & Crafts
Gunfight Reenactments
Poetry Competitions
Walking Tours
Beer & Wine Tasting
Historical Fashion Show
Historical & Archeological
Presentations
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Proud to be serving the Jacksonville
area for 25 years!
Experienced, compassionate staff
Customized care for your senior
pets
New Pet Portals allow you to view
your pet’s records from home


“I always appreciate the
staff’s efforts to help me
with handling my pet. You
(JVH) are a favorite of
ours.”

Ask us about
our house call
service

937 N. 5th St. PO Box 561
Jacksonville, OR 97530
541-899-1081
Call for an appointment or visit us at
www.jvillevet.vetsuite.com
Thank you for trusting us with your pets’ health care since
1985

July 2010
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berries

baked goods

jams

Located between
Grants Pass & Jacksonville
on Hwy 238
in the Applegate Valley

541-846-0550

www.penningtonfarms.net

Jacksonville Company

Vacation Farm Stay Available!

Where style meets elegance.

155 West California Street ~ Jacksonville, OR 97530
541-899-8912 * www.jacksonvillecompany.com

Paw Spa & Boutique
Using all natural
shampoo & flea and
tick products.

10% off
first-time
cat or dog
groom.

Open Monday
through Saturday
Call for an appointment ~ 541-899-6811
175 East C Street ~ Jacksonville
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Orchestra
of the

Kid’s of the Kingdom Music Camps
at Bigham Knoll
Ages 3 - 8

Each week your child will have a multi-sensory experience with a
different family of instruments from the orchestra.
They will learn about concert manners, listening skills, general
conducting, tempo dynamics and rhythm variations. Friday finale
will include a live performance by a professional musician of the
week’s instrument family.

Don’t drink the water.

Have a Margarita!

June 21st - 25th-----Brass Instruments
June 28th - July 2nd-----Woodwinds
July 12th - July 16th-----Strings

July 26th - 30th-----Keyboards
August 2nd - 6th-----Percussion
August 9th - 13th-----Vocal

$40 per Week
5 Days a Week / 40 minute sessions
Time slot depends on your child’s age.

For more information on class times and registration,
please contact Michele Scheffler at
music@bighamknoll.com or 541-499-5575
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Speaking of Wine

Action Jacksonville

by Duane Bowman

by Stacy Van Voorhees
Where's Frau? Why Now?

I

t may sound odd, but whatever a
wine has to offer, the right glass will
reveal. And this column is all about
helping you get everything you pay for
from your wine.
So what did you pay for? You paid for
the wine’s aroma, you paid for its color
and you paid for the pleasure it brings to
your mouth. But does a wineglass really
affect those things?
While nobody thought so up until
the late 1950s, repeated experiments
and testing prove otherwise. That was
when Riedel (rhymes with needle),
a Czechoslovakian glass company,
began experimenting with different
wine-stemware combinations. The
differences in taste were so large that
even experienced
connoisseurs,
presented the
same wine in
glasses of different
sizes and shapes,
claimed they’d
tasted completely
different wines. In
1961, Riedel broke
the news and
introduced the first
wineglass matched
to a particular
wine, along with
their catchy phrase; “The content determines
the shape.”
But enough history and back to tasting.
If you want to get everything you paid for
in that wine, and who doesn’t, you need
to drink it from the right glass.
I was recently asked, “What about these
new “stemless” glasses, are they ok for
drinking wine?” The answer is no, but
let’s use them to explain why, and in the
process discover some hints on things to
avoid when handling a good wineglass.
First, you obviously have to pick up
any glass to drink from it. That’s what the
stem is for. Handling any glass by the
bowl will "dirty" it. The wine’s color and
clarity become less visible. You have no
choice but to grab the bowl on a stemless
glass. That’s strike one against stemless.
But there’s more. When the glass is
stemless you’ll have more trouble tilting
the wine to examine it at different depths,
plus your hand will block your view AND
cast a shadow that will alter the wine's
color. We’ve already said one of the chief

joys of wine is its color so the wrong glass
just removed some of the pleasure you
paid for in your wine. Strike two.
There’s more. Holding any wineglass
by the bowl can unduly warm the wine.
Warming that way is for emergencies
and generally something to avoid unless
the wine is just too chilled to release its
flavors and aromas - a topic for another
day. Also, there needs to be the right
amount of air space above the wine to
release its aroma and stemless glasses are
inadequate in that regard.
Any glass that inhibits smell, taste and
color doesn't work for me - I tried those
stemless glasses and I couldn’t enjoy wine
from them. Strike three and out!
You may have noticed that wine
fans can (an
understatement)
go a bit overboard
at times. Wine
glasses are no
exception. In
our zeal to avoid
imparting odors
that conflict with
the wine's aroma,
you may hear
advice like - never
store glasses bowl
side down, wash
only in distilled
water, always air dry- never towel dry, and
always "condition" the glass (put wine in,
slosh and pour it out) prior to tasting.
Now, my old taster isn't good enough to
detect when these “requirements” aren’t
followed, so I often fudge a little on them.
But then I don't drink $3,000+ bottles of
Chateau Petrus either. BUT, if someone
out there wants to share one with me, I
will PROMISE to personally hand wash,
properly dry and condition each glass with
the utmost care! Just call me!
That’s it for this month’s column. I hope
you’ve found it entertaining. Remember,
Jacksonville is right beside the largest
concentration of wineries in Southern
Oregon. Get a map and come taste your
way along the Applegate Wine Trail.
Duane Bowman is a Director of Applegate
Valley Oregon Vintners Association and
winemaker at Cricket Hill Winery located at
the 2 mile marker on Little Applegate Rd.
Find him at www.crickethillwinery.com or
email duane@crickethillwinery.com

LOCAL
Wines

LOCAL

Passion

T

his is a tale of a German
Restaurant, Frau Kemmling
Schoolhaus Brewhaus, growing
in Jacksonville. Like the white and noble
Edelweiss, its creation would be the most
beautiful and sought after flower in the land.
Over time, the Frau faded away and the land
wondered, "Where's Frau? Why Now?"
Our story begins with wide-eyed
college student, Hilary
Kemmling. After a
string of majors, from
Aerospace Engineering
to Anthropology at
the University of
Washington, young
Hilary declared (finally) that cooking was
her chosen path. So, off to the CIA she went.
The Culinary Institute of America (CIA)
is on an idyllic campus in Hyde Park,
NY. It is an elite institution for culinary,
baking and pastry arts. Esteemed alumni
include Anthony Bourdain, Iron Chef
Michael Symon, three Top Chefs, and the
heroine of our story, Hilary Kemmling.
2007 - Hilary returned to home sweet
Rogue Valley and began working at The
Willows Cooking School. As she spread her
culinary wisdom, she noticed an unfulfilled
longing amongst her charges. "Alas, if
there was only a German Restaurant in
Jacksonville," they would pine. There &
then, the seed of the Frau was planted.
Hilary was not just any wide-eyed postgraduate. She was the ambitions daughter
of the business-savvy Ashland clan. This
would be no fly-by-the-seat-of-the pants
/ wing-it venture. They did a Valley-wide
market survey. "Which would you rather
have in your community?" (a.) Wine
bar, (b.) Italian restaurant, (c.) Mexican
restaurant, (d.) German Restaurant, (e.)
Strip club (I jest). (d.) rated second after
(a.) With her culinary pedigree, however,
the food trumped the wine. There & then,
the "German"ation of the Frau.
2008 - While the first schoolhouse
in Jacksonville was becoming Bigham
Knoll, Frau Hilary Kemmling and clan
embarked on a quest for knowledge
through Munich, Bavaria and the
Rhine wine country. For Hilary, it was
business only, no time to be a tourist.
We're nurturing a dream here...a delicate
mountain flower.
Once there, however, the Alps yodeled
her name. Down the cobblestone trails of
the Grimm Brothers' "Fairy Tale Road"

Memorable wines from local vineyards
at your Ray’s in Jacksonville!

Local Wine Specials–Your Choice!

$

9.99

Del Rio
Vineyards
750 ml

• Rose Jolee

Hillcrest
Orchard

• Pear

750 ml

Valley View
Winery
We also carry great wines
from these local wineries!
• Slagle Creek
Vineyards
• Cowhorn Winery
• Quady North Winery

• Troon Vineyards
• Griffin Creek Winery
• Agate Ridge Winery
• Daisy Creek Vineyards

they travelled. They passed romantic
castles, enchanted forests then landed
in charming Garmisch-Partenkirchen on
Thanksgiving eve. They sought out the
best restaurant in town. Behold, Zum
Wildschutz, a weathered and woody
"Gaststätte" where they had the best
meals of their lives.
After raving to the owner about the
scrumptious food and
dreamy atmosphere,
they shared the story of
their quest. Magically, an
internship appeared. There &
then, the sprout of the Frau.
That spring, Hilary
became right-hand intern to Chef Michael
at Zum Wildschutz, the best restaurant
in Garmisch. Sun up to sun down, she
recreated their recipes, skimmed the
stock (hey, even Cinderella had her
share of gruntwork) and absorbed all
aspects of the business. There & then, the
fertilization of the Frau.
Back in Jacksonville, Bigham Knoll is
restored. But there is a bun in the oven
and an economy in the toilet. Building a
restaurant from the ground up would be
foolhardy. There & then, a Frau in stasis.
Oktoberfest to the rescue! The last two
year's successful O'Fests - Polka, Oompah
bands, lederhosen, brats, beer and
general German festivity - marked the
reawakening of the Frau.
Here & now, the blossoming of the
Frau. The historical schoolhouse bricks
are in place, electrical and plumbing is
complete, furniture has been delivered,
signage is being fabricated, food, wine
and beer are being sourced, staff is
gathering, systems are developing.
All operations are proceeding with
the consult of the "Jackson County
Recycling Partnership" and "Green
Restaurant Association" to impart as
much sustainability and environmental
friendliness as possible.
After three years of cultivation, Frau
Hilary Kemmling's dream, this flower,
our Edelweiss will bloom. This month,
the petals will open softly, incrementally,
and invitingly. Then September 25th
comes Oktoberfest 2010, the finale of
Jacksonville's 150th celebration week
and the Official Grand Opening of Frau
Kemmling Schoolhaus Brewhaus. There
will be rejoicing throughout the land and
all will eat and drink happily ever after.

750 ml

Crater Lake
Cellars
750 ml

• Chardonnay
• Merlot
• Cabernet
• Merlot
• Pinot Gris
• Riesling
• Winter Rose
• Fire House Red

Don’t Miss
Ray’s Famous BBQ!
Thursday, Friday & Saturday
11am–6pm

Featuring:
Ribs • Tri-Tip • Sausage Dogs

401 North 5th Street • 541-899-1262 • Hours: 6am–10pm • gorays.com
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Hey Steve,
What’s it Worth?

Tax Tips You Can Use
by Kathleen Crawford
Enrolled Agent

M

ost people file and pay their
taxes in the first part of each
year. Some people look at
their tax situation and decide not to file
because they cannot pay the taxes that
they believe they will owe. Not filing a
tax return is a mistake for four reasons,
but I am surprised at the number of
people who do not file tax returns for
multiple years. This article will explain
why taxpayers should file their tax
returns each year even if they cannot pay
the tax owed.
It is important to file a tax return on
time because it will save money. The
IRS imposes a “fail to file” penalty on
late returns. In addition, it also has “fail
to pay” and “fail to make estimates”
penalties, but those apply to taxes. The
"fail to file” applies to the return itself.
It is important to file your tax return
because in most cases, the IRS knows
who you are and will file a return
for you if you don’t file one yourself.
Anyone who has a wage job, pension or
a savings-retirement-brokerage account
gets a statement that is copied to the
IRS. Except for self-employed people
with only cash sales, the IRS knows how
much money each taxpayer makes. If the
IRS prepares the return, it has maximum
income and no expenses beyond the
standard deduction, so the maximum tax
is assessed. People who have not filed,
have income reported to the IRS, and
have not been contacted by the IRS for
their return, are probably due a refund.

by Steven Wall

If you are due a refund, the IRS will not
contact you. The IRS does not care if you
ever file because after three years they
get to keep the refund even if you do file
later.
You must file your tax return to start
the clock ticking. The IRS will generally
only audit returns filed in the last three
years. Congress only allows the IRS to
collect income tax debts for ten yearsalthough there are factors that can
change this, like audits or bankruptcy.
The three and ten year clocks start
when you file your return or April 15,
whichever is later. If you don’t file, the
clock never starts.
It is also important to file even if you
cannot pay the tax due. If you owe the
IRS money and cannot pay all or any
of what you owe, there are programs
in place to help people pay over time,
suspend payments or settle the debt.
Next month’s article will discuss the
programs available. However, none
of those programs are available to a
taxpayer who has unfiled tax returns. It
is important to file your returns so you
know if and how much you actually owe
and can do something about it.
This article is for information only. Please
see your tax professional for questions about
your individual tax situation.
The Jacksonville Tax Lady is located in
beautiful, historic Jacksonville at 610 N. Fifth
Street across from Pony Espresso. Kathleen
and Angela can be reached at 541-899-7926.

BUILD AMERICA BONDS
Taxable Municipal Bonds

4% to 6%
When you buy a Build America Bond (BAB), you’re lending
money to municipalities to fund new capital programs,
such as roads, schools and hospitals.
Let BABs provide you with the opportunity to diversify your
taxable income.
Yield eff
effective
06/24/2010,subject
subject to
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availability and
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change. Yield
Yield and
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The Build America Bond program is a product of the American Recovery and Reinvestment Act 2009.
The payment of principal and interest to bondholders is the obligation of the issuer and not an obligation
of the U.S. government. Build America Bonds are subject to federal taxation, and state taxation is
determined by the individual state.

To learn whether BABs make sense for you, call or stop
by today.

Randy L Loyd

Financial Advisor
.

260 S Oregon Street
Jacksonville, OR 97530
541-899-1905

www.edwardjones.com
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Member SIPC

"T

iming is everything" and "A
stitch in time saves nine" are
popular sayings related to
time keeping. How we watch and keep
time has fascinated us for centuries. In
fact, it’s a science called Horology. A
horologist is someone who studies and
makes watches or clocks. Timepieces,
while importantly functional, have
often been a statement of fashion.
Today, however, the ever- present
timepiece is often a cell phone. Prior
to the technological explosion and the
age of LCD screens, analog methods
of timekeeping were the norm. Analog
wristwatches predominated the time
scene prior to cell phones and PDA’s
(personal digital assistant). Yet, the
predecessor of the wristwatch was the
pocket watch, a neat shiny gold or silver
disc designed to fit comfortably in a
man’s waistcoat pocket. Not to be counted
out, women had their own, down-sized
versions of the pocket watch.
When I was a child, it seemed that
everyone’s grandfather had a pocket
watch tucked away somewhere in
an old jewelry box. Picking up and
examining a vintage pocket watch can
magically transport us back, to a far
distant place, a simpler, less complicated
past. So, I was delighted when Dale Swire
brought in his great uncle’s pocket watch,
willed to him in 1966. The watch carried a
story with it. It belonged to an adventuring
young man, a prospector of sorts. One,
Dugal Sullivan. As the story goes, Mr.
Sullivan, set to silver mining in the late
1800’s in Aspen, CO. Whether he made his
fortune at mining or in the dry cleaning
business later on, is hard to say, for he did
both equally well.
Somewhere along the way, he acquired
a very fine American Waltham gold pocket
watch. The great thing about pocket watches
is that most are traceable by a serial number
engraved on the inside of the case. Numbers
often reveal the date of manufacture and
even the quality of the watch.
The American Waltham Watch
Company was the first watch company
to mass produce watches in America and
is generally considered to be the most
important American watch company.
It began when Edward Howard, David
Davis and Aaron Dennison formed the
"American Horologue Company" in 1851.

Seventeen watches were produced in
1852 with "Howard, Davis & Dennison"
engraved on the movements. The name of
the company was changed to the "Warren
Mfg. Co." and the next 26 or so watches
produced bore the name "Warren" on
their movements. The name was officially
changed to the "Boston Watch Company"
in 1853 and in 1854 a factory was built
in Waltham, Massachusetts. Although
the watchmakers knew how to make
fine watches, they were less adept at
managing money and the company
failed in 1857. The bankrupt company
was sold at sheriff's auction to a man
named Royal Robbins, who reorganized
the company and renamed it, "Appleton,
Tracy & Co." In 1859, Appleton, Tracy
& Co. merged with the Waltham
Improvement Company, and "The
American Watch Company" was created.
Soon after, the company name was again
changed to "The American Waltham
Watch Company," and eventually simply
“Waltham Watch Co.”
Over 35 million Waltham watches were
produced during the company's 106
year history, and many of them still exist
today. Although they made many low
and medium grade watches to suit the
needs of the existing markets, Waltham
also produced watches of exceedingly
high quality. Dale’s pocket watch,
originally belonging to his great uncle,
Dugal Sullivan, was one of Waltham’s
very high quality watches. I was first
attracted to the elaborate gold case and
its floral decor of yellow, white and rose
gold around a small turquoise stone in
the center. Dale believed the turquoise
replaced a diamond which must had been
lost at an earlier time. In a size 18, the
solid gold hunter case, marked inside, “
Warranted 14K U.S. Assay,” reveals an
engraved Appleton, Tracy & Co. grade
movement. In laymen terms, this means
the pocket watch is 1 23/30” in diameter,
has a closing cover over the face or dial
and the movement or mechanical works
are of a very high grade. Additionally, the
entire case is made of 14K gold. Researching
the serial number tells us the watch was
made between 1890-1891, contains 15
jewels and is a Model # 1883. Because of
the extraordinary case and its excellent
condition, I would value this pocket
watch at $1500 -$2000.

Steve Wall lives in Jacksonville and is the
owner of Wall Auctioneers. He may be reached
at 541-261-4103 or wallenterprises@msn.com.
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Practically Speaking

Joyfull Living

by Debby Luetkenhoelter, M.A./CCC-SLP

by Louise Lavergne

Prevent Vocal Abuse

S

ummer time and the living is easy.
Kids are jumping and the grasses
are high. Okay, it’s a little corny,
but summer is upon us...finally. It’s a
time of increased fun and activity for our
children and grandchildren. Children
are running through the sprinklers
at Doc Griffin water park, playing on
the climbing structure, swimming in
pools and…yelling. Misuse of the voice
resulting in vocal pathologies is very
common among young children. Studies
show that preschool to fifth graders have
more voice problems than do students in
middle school and high school. The most
common problem being diagnosed is vocal
nodules (40%). Normal larynges (18%)
and chronic laryngitis (12%) are two other
common diagnoses. And boys tend to have
more vocal problems then do girls. *
Common types of vocal abuse include
shouting, screaming, cheering, strained
vocalizations, excessive talking, reverse
phonation (speaking on inhalation),
explosive vocalizations, abrupt glottal
attack (at the level of the vocal cords),
throat clearing, and coughing or talking
in the presence of high levels of noise.
Similar "high-risk factors in voice
problems have been identified; called
interpersonal behaviors, these factors
include talking too much, ignoring
feedback, ignoring differences between
people and situations, ignoring the
needs and interests of others, and
aggressive behavior. Researchers have
also determined through parent reports
that children with vocal nodules, aged
3 to 12 years, presented evidence of
having a predilection toward aggression,
distractibility, disturbed peer relations,
and immaturity.

The reason this matters is that
consistent misuse of vocal cords can
lead to permanent damage of the cords,
impacting voice for a lifetime. The
ramifications reach beyond health and
into personal, social and career lives.
Would your child or grandchild make
any of the following observations?
• When I get a cold, my voice gets
hoarse.
• After cheering at a ball game, I get
hoarse.
• When I play outside with my friends,
I yell a lot.
• I lose my voice even when I don't
have a cold.
• People tell me I talk too loudly.
• People don't listen unless I talk
loudly.
• When I'm in a noisy situation, I stop
talking because I think I won’t be
heard.
• Sometimes my throat hurts.
Do you (as the parent) hear a raspy
voice, a voice that loses phonation, a
hoarse voice, a strained voice, a soft voice,
a harsh voice, a breathy or whispery
voice? If so, it would be a good time to
talk to your child about vocal health. If
changing vocal use habits and taking
time to rest the voice doesn’t show an
immediate improvement, please don’t
hesitate to contact us for additional
information or a free initial screening.
*Thank you to the American Speech
and Hearing Association for keeping
current research available to the private
and professional communities.
Deborah Luetkenhoelter, Jacksonville Family
Speech Center, 541-899-7000,
www.jacksonvillespeech.com

Quiet Time for the Joy of It

I

t’s summer. Guests are coming.
Trips are being planned.
Everywhere we look, more is
going on and more people are around.
So how do we fit in quality “me” time?
Former Illinois Governor and presidential
candidate, Adlai Stevenson once said, “In
quiet places, reason abounds.” Yet our
self-care routines are the first things we
compromise. We skip workouts, yoga
class and meditation, and end up with
high levels of stress. And that is never
good for our health.
A simple way to keep your stress levels
down and cultivate a happy heart and
mind is to make sure you give yourself
quiet time everyday. Quiet time has
some of the same relaxing benefits as
meditation. As journalist Susan L. Taylor
reminds us, “Spending quiet time alone
gives your mind an opportunity to renew
itself and create order.” It offers the inner
space to connect with the quiet voice
inside of you and cultivate your sense of
well being.
Practicing Quiet Time: I suggest you
do the following in the morning when
your mind is rested—but anytime is a
good time. Take your morning coffee (or
a gentle walk) to somewhere undisturbed
and keep your goal clear: This is a time
for me to connect with my inner self.
• Start by focusing on your breath as it
flows in and out of your nose. Then
take a deep breath, filling your whole
body and pausing for 3 to 10 seconds;
then let it out slowly. Do that at least
three times.
• As you let your breath move gently
and with ease, mentally ask yourself:
”How are you?” Don’t rush to
answer. Just connect with whatever
you are feeling. This is not a time to
“work” on yourself but to simply
be with yourself. Your mind may
wander but try to stay present.
• On a blank paper, write whatever
you are feeling without judgment.
If you feel resistance, fine; then feel
that. This is simply about clearing

by Mary Ann Carlson
“Though we travel the world over to find the beautiful,
we must carry it with us or we find it not” Emerson

D

Custom tailored relief for:
• Whiplash, painful joints
• Frequent headaches
• Low back, hip or leg pain
• Slipped discs, sciatica
• Neck, shoulder, arm pain
• Tight muscles, numbness
• Nervousness, loss of sleep
• Pain between the shoulders

JASON WILLIAMS
CHIROPRACTIC PHYSICIAN

(541) 899-2760
580 Blackstone Alley • Jacksonville, OR 97530
Chiropractic Care for the Well Adjusted Family

Louise is the owner of JoyFull Yoga LLC
in Jacksonville where she offers group and
private sessions.She is the yoga provider for
Triune Integrative Medicine in Medford
where she works with patients of Dr. Robin
Miller. She is also a Motivational speaker. She
has been practicing and teaching yoga and
meditation for over 25 years. www.joyfullyoga.com; 541-899-0707.

Body Language

With chiropractic, you’ll feel
the difference from head to toe.
Our approach to total body wellness
will keep you active and energized.
Don’t let fatigue or pain keep you
from enjoying the activities you
love. Chiropractic adjustments
can bring your body back to
its natural state of alignment,
improving your body’s balance,
performance and energy at work
and at play.

your mind. Have you ever noticed
how tired and exhausted you feel
after you have been around people
who talk non-stop? That’s how your
body feels when you don’t give your
mind a chance to stop. Try to relax
your mind.
• Give yourself your full undivided
attention. As you learn to listen to
yourself, you become a better listener
for others.
• You can close with an affirmation
like: “I am opening to the highest
opportunity of this day for me and
the good of all.”
• Before you stop, allow time to think
of up to 10 things you feel grateful
for today.
• Do this for a minimum of 5 minutes
a day (or up to 30 minutes or even an
hour if you can) for at least 40 days
and see what happens.
In 1678, John Bunyan wrote in his great
work “The Pilgrim’s Progress,” “If we
have not quiet in our minds, outward
comfort will do no more for us than a
golden slipper on a gouty foot.” It was
true then and it’s true now. Even though
it’s summer.
If you want to learn tools and
experience a deeper connection to your
inner, quiet space, come to a yoga class
and/or to the next
Harmonic Sound
Healing. Call or email
for more information.
Remember to take time
to Breathe. © Louise
Lavergne 2001-2010

o you know what the human
body’s largest organ is? If
you play Jeopardy you might
want to remember this… the skin. It
weighs between 6 and 9 pounds and it’s
surface area is about 2 square yards. It
has become, in today’s world, primarily
a cosmetic object. We cleanse, purify,
moisturize, scrub, mask, laser peel and
inject it with botox. Advertisers promise
that it will bring us everlasting love if
pampered or, if abused or neglected,
cause embarrassment that inevitably
leads to social ostracism.
Let’s back up a bit and remember
what the skin really does. Among other
functions, it protects us from infection
and ultra-violet light, regulates our body
temperature and provides us with our
sense of touch and feel. It is the barrier
between us and the environment. You’d
think we’d take such an important organ
more seriously.
It’s not enough to stay out of the sun
and use the right emollients to keep
our skin in the pink. The experts are
now saying that a healthy diet is just as
important. Recommended are foods high
is vitamins C and E. They help reduce
the free-radical damage that contributes
to aging skin. They include; red bell
pepper, broccoli, citrus fruits, mango,
strawberries, raspberries, peanuts,

almonds, sunflower seeds and hazelnuts.
Also important is the B vitamin, biotin.
This forms the foundation of our skin,
hair and nails. It can be found in liver,
oats, turkey, potatoes, avocados, bananas
and legumes. Vitamin A rich foods such
as carrots, sweet potatoes, mangoes,
spinach, milk, egg yolks and mozzarella
cheese also help to maintain and repair
skin tissue.
Dermatologist Dr. Linda Franks has
aligned her practice with the New York
Culinary Institute and has come up with
this formula for beautiful skin; “Water,
antioxidants and omega-3 fatty acids.
The omega-3’s decrease inflammation by
reducing inflammatory proteins and also
play a roll in cell membrane stability.”
Eating fish, healthy oils and nuts should
do the trick.
Proper hydration functions to maintain
the skin’s barrier layer and prevents the
dry, flaky, inflamed skin people in coldweather climates often develop in winter.
“Once the skin becomes dehydrated,”
explains Franks, “the outermost layer
cannot shed or protect us.” Eight glasses a
day are recommended.
With all this in mind, your skin does
a lot for you … the least you can do is
return the favor.
Mary Ann Carlson is owner of
The Pilates Studio - 541-890-7703
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SightSeeing
by Julie D. Danielson, O.D.
Do Computers Damage My Eyes?

C

omputers are everywhere
today and so are complaints
from computer users about
headaches, dry eyes, blurred vision
and other symptoms of eyestrain.
Although there is no evidence that
using a computer causes permanent
vision problems, it can cause
Computer Vision Syndrome (CVS),
says the American Optometric
Association. CVS is a catchall term
for the eyestrain symptoms that can
affect computer users’ productivity
and leave them feeling tired and
miserable at the end of the day.
The good news is that CVS can be
eliminated. The association offers the
following suggestions:
• Don’t take a vision problem to
work. Even if you don’t need
glasses for driving, reading or
other things you do, you still may
have a minor vision problem that
can be aggravated by computer
use. You may need a mild
prescription to wear only on the
job to reduce vision stress. A
thorough eye exam every year for
computer users is a good idea.
• Be sure your glasses meet the
demands of your job. If you wear
glasses for distance vision, reading,
or both, they may not give you the
most efficient vision for viewing
your computer screen, which is

•

•

•

•

about 20 to 30 inches from your
eyes. Tell your optometrist about
your job tasks and measure your
on-the-job seeing distances. You
may benefit from one of the new
lens designs made specifically for
computer work.
Take alternative task breaks
throughout the day. Make phone
calls or photocopies. Consult
with co-workers. Do anything
that doesn’t require your eyes to
focus on something up close.
Reduce room lighting to half
normal office levels. An easy
way to do this is to remove half
the bulbs from ceiling fixtures.
Use desk lamps for tasks that
require more light.
Minimize glare on your
computer screen with a
glare reduction filter (look
for one with the American
Optometric Association’s Seal of
Acceptance); by repositioning
your screen; and by using
drapes, shades or blinds. You
can also ask your optometrist
about eyeglass lens tints and
coatings that can reduce glare.
Use an adjustable copy holder
to place reference material at the
same distance from your eyes
as your computer screen and as
close to the screen as possible.

Your eyes won’t have to keep
changing focus when looking
from one to the other and you
won’t have to keep moving your
head or eyes back and forth.
• Adjust your work area and your
computer for your comfort. Most
people prefer a work surface
height of about 26 inches for
computer use. Desks and tables
are usually 29 inches high. Place
your computer screen 16 to 30
inches from your eyes. The top
of the screen should be slightly
below horizontal eye level. Tilt
the top of the screen away from
you at a 10 to 20 degree angle.
• Clean your computer
screen frequently. Dust and
fingerprints can reduce clarity.
• Staring at the computer screen for
extended periods may contribute
to dry eye symptoms because the
blink rate decreases. Use artificial
tears periodically during the day
to prevent dryness.
Following these steps can enhance
a person’s comfort and productivity
when using a computer. Consult
your optometrist if you continue
to have vision problems during
computer use.
Julie Danielson, an optometric physician,
is available by appointment
at (541) 899-2020.

Homeopathy
by Kate Morse

H

What does homeopathic mean?

ave you seen those
television commercials for
the homeopathic product
for tinnitus (ringing in the ears)?
Marketers often promote products
with consumer-grabbing labels such
as “natural” or “homeopathic.”
Many that go for the grab don’t
deliver the goods.
To be homeopathic, a product
must be manufactured according
to procedures detailed in the FDA’s
Homeopathic Pharmacopeia of
the United States (H.P.U.S.). If a
company does its job of rigorous
homeopathic manufacturing and
registry, it may legally use the letters
H.P.U.S. on the label.
Genuine homeopathic
manufacturing is a process of
dilution and succussion (shaking
to mix it up). They start with a
single substance, such as walnut,
deer musk, or the mineral sulphur,
and dissolve it in a tincture. To
produce “X” or “tenth” potencies,
a drop of that tincture is diluted
with nine drops of alcohol, then
succussed. Out of this 1+9 solution,
a drop is taken. That drop is diluted
with nine more drops of alcohol,
then succussed again. Out of this
1+9 solution, a drop is taken, then
diluted with another nine drops of
alcohol and succussed. And so on.
Each step advances by tenths.
Each step makes the solution both
more dilute, and, paradoxically,
more potent. When you see 1X, 3X,
12X or 30X on the label, it indicates
how many times this process of 1+9
followed by succussion has taken
place. The higher the number, the
more potent the product. Quality
homeopathic manufacturers also
create “C” or “hundredth” potencies,
succussing one drop from each stage
of dilution with 99 drops of alcohol.

C potencies are more potent than
X potencies. Finally, the solution is
dripped onto tiny sugar pellets to
make the remedies you take.
Crass homeopathic products are
usually 3X or less. Because diluting
and succussing is laborious, keeping
the potency low is cheaper for
the company. As a professional
homeopath, it’s my opinion that
these low potencies are barely
homeopathic, and in feet-on-theground homeopathy, pretty useless.
They’re like buying Dad a twentydollar drill for Father’s Day: technically,
it’s a drill—but don’t expect him to
build bookshelves with it.
“Homeopathy” combines the
Greek words “homeo,” meaning
“same,” and “pathos,” meaning
“suffering.” In modern usage, that’s
“like cures like,” essentially a “hair
of the dog” philosophy. To cure
tinnitus, the homeopathic product
must contain an ingredient that
causes tinnitus.
“Like cures like” also means
matching a totality of symptoms,
the unique mental, emotional, and
physical symptoms in the sufferer,
not just the name of the disease. A
homeopathic product for tinnitus
containing sulphur, for example,
will be homeopathic only for a
person who is hot,
easily loving, easily
angered, prone to
discharge, and okay
with messiness. The
tinnitus she hears
is hissing. If your
tinnitus is thumping,
squealing, or like
the gentle lapping of
waves…and you’re
chilly, neat, and
emotionally calm,
the tinnitus product

containing sulphur will not be
homeopathic for you. It’s not your
same suffering.
Don’t expect the hucksters to tell
you that. Hucksters sell a product
for disease. That’s not homeopathic;
it’s as allopathic as chemotherapy.
Genuine homeopathy seeks
exclusively to stimulate your selfhealing capacity.
Hucksters open more wallets
the less they say about the totality
of symptoms, “like cures like,”
and matching the remedy to the
individual—even though that’s the
only way homeopathy works. They
capitalize on the general ignorance
about 1X and 2X versus substantive
potency. And getting H.P.U.S.
creditability? For them, it’s too
expensive, so who knows whether
their ingredients are related to
natural health in any way?
Boiron, Boericke & Tafel, and brands
named by your genuine homeopath
are genuinely homeopathic.
Otherwise, save your money.
Kate Morse, Certified Classical
Homeopath (541-846-1252). This article
has not been reviewed by the FDA and
should not be used to diagnose, treat,
cure, or prevent any disease.
©2010 Kate Morse.
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Quilts in the Ballroom

Local History

by Carolyn Kingsnorth

by Margaret LaPlante

V

isitors to Jacksonville are
often impressed with our
historic homes and commercial
buildings. One of the best-preserved and
most impressive homes is the TouVelle
House on Oregon Street, just north of the
post office. Although originally built as
a private residence, today, the TouVelle
House at 455 N. Oregon is a fine bed
& breakfast, with recently remodeled
bedrooms, bathrooms and gardens.
The spacious house is distinguished by
its broad, overhanging eaves, shingled
exterior walls and expansive porch –
characteristic of the Craftsman style. Built
in 1916, the TouVelle House was built
on the site of two previous homes and is
one of the last grand-scale homes built in
town. Portions of the previous foundation
were incorporated into the design.
Frank Le Blond TouVelle was born in
1870 in Kansas. After completing his basic
schooling, he went
on to the Cincinnati
Law School where
he enjoyed being
a member of the
Phi Delta Phi law
fraternity. During
this time, William
Taft was the dean
- Taft later became
President of the
United States and
Chief Justice of the
US Supreme Court.
As a young man, Frank courted a
young lady by the name of Elizabeth
Blosser who hailed from Chillicothe,
Ohio. They were wed on February 24,
1916 and made their home in Mercer
County, Ohio where Frank served as a
county treasurer from 1893-1897.
Frank and Elizabeth moved to Oregon
in 1905 where he served as a County
Judge for six years. (One of the modernday B&B rooms is named “Judge’s
Chambers”). When he ran for county
judge he stated, “The salary of the office
is small but the requirements are big.
I have pledged to myself to give the
people of Jackson County a business –
administration - economical, efficient and
progressive, a do-something rather than a
do-nothing policy…to carefully safeguard
the taxpayer’s interest in everything,
to exercise the same broad, common
sense and mature business judgment
in managing the county affairs that all
successful businessmen use in their own
affairs. I consider the office of county
judge a position of high honor and will
endeavor to gain and hold your approval
in the conduct of the affairs of the office.”
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After he resigned as County Judge in
1919, he then set his sights on improving
the roads in the county.
Among Frank’s many accomplishments
in Jackson County was his work as
a Highway Commissioner. He was
appointed to the State Highway
Commission by Governor Charles Martin.
Frank created the Good Roads Movement
and soon after built the road linking
Medford to Central Point. Next, Frank
worked hard to promote a half-million
dollar bond that was used to construct the
first road connecting Medford to Ashland.
He was instrumental in creating the old
Pacific Highway that is known today
as Old 99 over the Siskiyou Mountains.
Frank also worked to complete Highway
101 along the Southern Oregon Coast. He
is also credited with helping to organize
the first county health department.
Throughout the years, Frank invested
in apple and pear
orchards and
acquired more
land, including fifty
acres along Table
Rock Road along
the banks of the
Rogue River. Years
later, he donated
acreage to the
state so that a park
could be named
in memory of his
wife, Elizabeth
who died in 1929. It is known today as
TouVelle State Park and is a popular spot
for campers and hikers. Many people find
it the perfect spot for reunions, weddings
and family gatherings.
After Elizabeth died, Frank found himself
alone in the large house. The couple never
had children. Frank saw a need to help
young boys who were without homes or
parental support in the county and decided
to provide those boys with room and board.
He paid for their education and served as
a mentor and a friend to those in need. For
many young boys, this was a turning point
in their lives. Upon Frank’s death, a fund
for scholarships was set up to help further
their education. That scholarship fund
continues today.
Frank died on September 28, 1955 from
a heart attack - his generosity has made
our community a better place to live.
Margaret LaPlante is a local historian and author
of the DeAutremont Brothers:
America's Last Great Train Robbery and
On To Oregon: The Stories of 70 families who
settled in the Rogue Valley.
Purchased them at roguecrime.com
or email Grizzly1000@gmail.com

It will be quilts, quilts, and more quilts
of the show. “No, we’re not going to spin
come July 8th when the Jacksonville
beds,” Wolf laughs. “A ‘bed turning’ is
Museum Quilters host their 32nd
when you have an actual bed or facsimile
Annual Quilt Show! Timed to coincide
and stack a bunch of quilts on top of each
with the annual outdoor quilt show in
other. We’re going to take some of the
Sisters, Oregon, the Jacksonville show is
significant quilts from our collection that
a popular stop for attendees as well as
have special interest. Members will talk
an attraction in its own right, drawing
about each quilt, and then turn it down
visitors from
and talk about the
Oregon, California,
next quilt.”
Washington, and
The show also
Idaho.
features on-going
Over 100 quilts
demonstrations
will be featured in
of different types
the Ballroom of the
of quilting. Wolf
Historic U.S. Hotel
calls special
from July 8th through
attention to
the 12th. “There will
the continuous
be at least 40 large
hand quilting
quilts along with 65
Museum Quilters (left to right): Joedy Kimmel, presentation.
to 70 wall hangings,”
Sue Unverzagt, Genevieve Lopez, Elizabeth “Members will
says Joedy Kimmel,
Luebberke, Carolyn Wolf, and Audrey Cloven. be working
a long time Museum
on next year’s
Quilters guild member. “We have some
‘Opportunity Quilt.’”
of the best quilts from some of the best
Each year the Jacksonville Museum
quilters in the area!”
Quilters raffle off a hand stitched quilt
A vendors’ room will offer quilts, fabrics,
that members have worked on for 18
kits, tools, and accessories for purchase.
months. Raffle tickets sell for $1 each
Members of the Museum Quilters guild will or six for $5. This year’s Opportunity
also host a boutique with items that they’ve
Quilt, a 92 x 92 inch white-on-white quilt
made, including quilt tops, pot holders,
called “Hattie’s Heirloom,” will be on
glasses cases, tote bags, and more.
display at Country Quilts up until the
Carolyn Wolf, who is co-chairing the
show. Country Quilts is located at 214 E.
event with Margaret Rambo, describes
California Street in Jacksonville. Raffle
some of the entries and activities. “We
tickets can be purchased in advance as
have some beautiful antique quilts and
well as at the show, and the winning
some beautiful examples of traditional
ticket will be drawn on July 12.
hand quilting. And we have a couple
The Museum Quilters traditionally
of groups of art quilts—they’re smaller
name their Opportunity Quilts after a
quilts based around a theme.”
Jacksonville pioneer. The white-on-white
She elaborates, “For example, the Rogue 2010 quilt is named after Hattie Reames
Art Quilters have done interpretations
White. “The white-on-white is a little
of Fritillaria.” The Fritillaria Gentneri is
different,” Wolf points out.
Jacksonville’s signature flower.
Joedy Kimmel coordinates the annual
“Then the Friday Design Group
project. “In 30 years, I’ve never seen
challenged themselves with about
a white Opportunity Quilt,” Kimmel
half a dozen pieces on the theme of
explains. “Two years ago I gave the
‘Compartments.’ They take a word—this
members five patterns to choose from,
time it was ‘compartments’—and each
and they chose the white-on-white.”
piece is an interpretation of that word.
The quilt was constructed using a
Some of the interpretations are abstract;
“quilt-as-you-go” technique. “For the last
some are literal. Each artist has put an
two or three quilt shows I demonstrated
explanation with the quilt.”
‘quilt-as-you-go,’” Kimmel explains.
There will also be a display of machine
“With ‘quilt-as-you-go’, you quilt each
quilted work done on a sewing machine
section before you put the quilt together.
called a ‘long arm’. “I’m a ‘long arm’ quilter It’s very portable and easier to handle
myself,” says Wolf. “This is really a display
than putting it on a big frame.
of different styles of machine quilting. Each
“Our members were interested and
quilter used the same pattern, but each quilt
wanted to try it. So I made up kits and
has different colors and patterns and each is
16 ladies hand-quilted a block. Then
quilted differently.”
the blocks were put together. Four
One of the activities will be a “bed
ladies quilted the border and put that
turning” from 11 a.m. to 2 p.m. each day
together. We had the quilt up on the
Quilts - Cont'd. on Pg. 29

Gary R. Collins

A RC H I T E C T +
P L A N N E R
Residential • Commercial • Institutional
(541) 702-2116 - office
(949) 584-4868 - cell
grcarch@charter.net
PO Box 253
Jacksonville, OR 97530

Gary R. Collins, AIA
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HomeWorx
by Cheryl von Tress

T

Shades of Summer

he heat is on! Pacific Power wants
us to keep the thermostat a bit
high to lower our power usage.
What to do to stay comfortable indoors?
Whether or not your windows are low-E
(low-emittance) glass, I’m a firm believer
in window shades - exterior and interior.
Good-looking and functional exterior shades
on your hottest windows will lower interior
room temperatures by several degrees and
provide a sense of shaded relief.
Outside the “Box - For another exterior
solution, consider “shade windows” as a
spin off from storm windows. The goal
is to reduce the amount of sunlight that
actually reaches your window glass. Simple
wood frames painted or stained to match
your exterior window trim (with shade
cloth inserts) can be installed for the hottest
weeks of Summer. Home improvement
centers sell shade cloth in several colors.
The shade cloth can be applied with a staple
gun to the back of the frame. Darker cloth
colors will allow more visibility but will
absorb a little more heat.
The shade windows can be hung from eye
hooks at the frame top that mount onto an
L-screw or something similar for minimal
distress to your window trim. This would
allow you to remove the temporary shade

easily throughout the season, if desired.
Inside the “Box” - Interior solutions
include blinds and shades. When a roll-up
blind or shade, e.g. woven grass, bamboo,
fabric is combined with floor-length panels
(either fixed or standard), you can control
the privacy, heat and light of your room.
In selecting your window blind or shade,
consider the exterior view with the window
coverings. Will the colors and textures
work with the exterior colors? Also, the top
down/bottom up feature of cellular shades
allows you to catch the view you want,
while ameliorating the effect of direct UV
rays on your furniture and wood floors.
The second or third layer (if you also
use an exterior treatment) of protection
and beauty is fabric panels. When the
drapery rod is mounted as high as
possible on the wall, you gain optimal
versatility and can increase the sense of
space in your room. If your ceiling is beyond
ten feet high, keep your drapery height in
reference to other room features and also
retain a more “human scale” to the room.
Generally, only commercial settings benefit
from overly high window treatments to
create dramatic design schemes.
Visit my website soon: www.cvtdesign.
vpweb.com. or email me at cvtdesign@q.com.

Quilts - Cont'd. from Pg. 28
big frame to quilt some of the straight
lines along the border, but it was basically
done as lap quilting—quilt-as-you-go.”
The 2010 Quilt Show is a bitter sweet
event for members of the Jacksonville
Museum Quilters and many of the
show’s participants. “This may be
our last Quilt Show in the U.S. Hotel
Ballroom,” says Wolf. “We don’t know
what’s happening to the building so we
don’t know if we will have a home.”
The U.S. Hotel is one of six historic
buildings in Jacksonville owned by
Jackson County but managed by the
Southern Oregon Historical Society
(SOHS) under a 50 year lease. All
funding from the County to SOHS
was cut off two years ago, and SOHS
has been struggling to stay afloat in
the interim. The County has now
authorized the sale of the U.S. Hotel
with a portion of the proceeds going
to SOHS. SOHS will be sub-leasing the
remaining buildings, consolidating
its operations in its Medford History
Center, and focusing on sharing its
collection with the public.

“The Jacksonville Museum Quilters
guild was organized under the auspices
of the Historical Society to preserve
the craft of hand quilting,” Wolf points
out. Since the guild’s inception, SOHS
has provided the quilters with a rent
free room in the U.S. Hotel building. In
exchange, the guild splits the proceeds
from its annual quilt show with SOHS.
“With the sale of the building, we will
no longer be associated with SOHS,”
says Wolf. “So now the Museum
Quilters are looking for new quarters.
We want to stay in Jacksonville—the
group feels very strongly about being
identified with the town. After all,
Jacksonville is our home!”
She continues, “But in the meantime,
we hope everyone comes and enjoys
this year’s show!”
“Quilts in the Ballroom” runs from 9 a.m.
to 4 p.m., July 8-12, in the Ballroom of the
Historic U.S. Hotel, located at the corner of
California and 3rd streets in Jacksonville.
Admission is $3. All proceeds benefit the
Jacksonville Museum Quilters and the
Southern Oregon Historical Society.
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Life's Fit Pageant
by Erik Weiser & Fred Sisk
Well, Well...Wellness
Fred: How's it going, E? How are you
feeling?
Erik: Great Freddy-O! As you well
know there are many layers to my
wellness, though. Are you asking
specifically about my Spiritual, Physical
or Social wellness or my...?
Fred: Whoa E! I just wanted to know
if your quads were still hurting after
yesterday's 6-mile trail run.
What exactly is Wellness?
In Jacksonville, ask and you will receive
2,181 individualized definitions for this
term. Generally speaking, wellness is
about wanting to look and feel our best,
about nourishing our bodies, minds
and souls. It's about sleeping well and
enjoying our waking hours. It's about
avoiding pain and healing quickly when
we hurt, and seeking equilibrium and
serenity in our lives. It's also about feeling
connected and admired amongst others
in our community by looking our best
in that summer dress and/or performing
well on the trails of Jacksonville. Hey,
we're not ashamed to admit we may even
be a little six-pack-abs driven at times.
When it was suggested we write a
“fitness” column for this fine newspaper,
we both knew that there would have
to be more to it than promising our
readership those six pack abs (in only 8
minutes-a-day mind you) or reviewing
and passing judgment on the latest (87
Days of Garbanzos to a Better You) fad
diet or program. We would want to share
and communicate fitness as an element of
the bigger picture that is wellness (albeit
viewed through the lens of the fitness
professional). This (our) holistic and
natural approach to fitness has proven
beneficial in our lives and in the lives
of our clients, so we want to show our
readers how physical fitness and healthy
living can help everyone reach a more
optimal state of wellness.
As informed members of the health
and fitness community, we not only
have strong opinions but systems for
effectively addressing the various
components of fitness. We will endeavor
to support these opinions with facts (with
references when necessary) and concrete
suggestions for steps you can take. We
want to make things uncomplicated and
very doable. And so, in the next five
editions of the Review, we will focus on
the key components of fitness. We will
be addressing (in this order): nutrition,
cardiovascular fitness, supplementation,

resistance training and how all of these
pieces can coalesce into a broader picture
of wellness with professional assistance if
needed and/or support systems.
Next month, we begin with our take on
sound nutrition because of its immense
importance in any fitness plan. Not
only does proper intake help determine
your morphological self (by trimming
unwanted fat, toning muscles and
making positive changes in your body
composition), but it's also very important
on a cellular level. On a larger (much
larger!) scale, informed food choices and
diet are, perhaps, the most important
of the five components because it's here
where the health of the individual meets
the health of the community - and even
that of the globe! Specifically, we will
promote the creation of a nutrition journal
that will reveal your caloric intake in the
aggregate while helping to ensure you
are getting a fuller spectrum of local and
organic nutrient sources.
In the next few months we will be
covering such topics as: cardiovascular
health, supplementation – specifically
‘supps’ that we have found to be truly
effective, resistance training (with an eye
on integrated functional training), what
to look for if/when seeking professional
assistance to help get you to your goals,
or to at least get you started. We will also
discuss the need for a support network
(we humans are pack animals, after all) to
keep you on track and motivated.
A journey of one thousand miles begins
with a single step – so take it! Take it for
your family and friends. Take it for your
doctor’s relief. Take it for that Biggest
Loser contest at work or create your own
Biggest Winner contest. Most importantly,
take it for you. Find that core “Why?” for
doing all of this and, for goodness sake,
derive as much fun and pleasure as you
can from the process!
Erik: Life's a journey, so wake, stretch,
move, perform well then relax, snuggle
and tingle...
Fred: ...smell the Woodland flowers,
hydrate, laugh, love and eat your Muesli!
Get out those composition books, sharpen
your pencils and see you next month!
Erik and Fred hold advanced national personal
training and coaching certifications and have
over 25 combined years formal experience in
fitness and wellness. Send hellos, questions,
comments or ideas for topics to us at
LifesFitPageant@gmail.com.

Let us enhance your
Britt evening...
• Dine prior to the performance in our outdoor garden patio.
• Pre-order a scrumptious Britt Picnic Box and pick it up on
your way to the concert.
• Choose “just the right” bottle of wine from our Wine
Spectator award-winning wine list with over 2,000 labels.
• Enjoy after-concert libations either in our lounge or in our
garden patio.
For Reservations Call:
(800) 321-9344 / (541) 899-1900
175 E. California Street, Jacksonville, OR

Jacksonville Inn

A National Historic Landmark

The Inn has served three of the last four U.S. Presidents
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Calling All Foodies
by Constance Jesser

D

ear Fellow Foodies:
Every year around this
time our friends Jois and
Ed invite me to go cherry picking
at Valley View Nursery. If you haven't had a chance to
go and pick your own fruit, be sure you do sometime.
My only word of warning is that you may get carried
away and come home with several pounds of cherries.
I am sure you have some friends who would enjoy a

Cherry Clafoutis

JEANNE SCHATTLER
Realtor * Broker
Full-service listing and selling agent
Specializing in:
Green & Eco-Friendly
Lifestyles,
Farms & Ranches.

Experience and
knowledge makes
matching the right
client to the right
property easy & fun.

Phone: 541-621-2480
Fax: 541-899-1184
E-mail: Jeanne@ramsayrealty.com

cherry pie or my favorite a Cherry Clafoutis. Clafoutis is
a simple custard/cake recipe that many French women
are taught how to make by their Grandmothers. No
crusts are needed and it is a wonderful vehicle for any
fresh summer fruit. Serve this with a locally made chilled
sparkling wine or an Italian Muscato D'Asti.
Constance Jesser is owner of the Jacksonville Mercantile and
a professionally-trained chef. She can be reached at
541-899-1047 or www.jacksonvillemercantile.com
dish/ tart dish or a 1.8 L oval casserole dish.
Toss in the cherries being sure to have them
as evenly distributed as possible.
2. In a medium bowl, whisk the eggs, sugars,
salt, and flour together until smooth.
3. Add the milk and extracts. Whisk. Pour
into the baking dish slowly so the cherries
don’t move too much.
4. Bake at 350F for 40-50 minutes or until
lightly browned and a toothpick inserted
into the center comes out clean.
5. Dust with powdered sugar when cooled
The top of this should be golden brown and it
will puff up quite a bit and fall when it is cool.

Ingredients
• 1 lb fresh cherries- pitted
• 3 large eggs
• 1 c caster sugar
• 1 Tbsp brown sugar
• ½ c flour
• 1/8 tsp salt
• 1 c whole milk
• 2 tsp Amaretto extract
• 2 tsp vanilla extract
• Powdered sugar for dusting
Directions:
1. Grease and lightly flour a 10 x 7 baking
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Rural Property
Specialists

Ginger Casto, Principal Broker
James Ward, Broker
Office

e at Food & Friends regularly
survey our clients to see what they
think of our meals and the service
we provide. While planning for our annual
survey of meal recipients, we began to wonder about our
volunteers’ opinions. In the end we decided, ‘why not
ask and find out?’
In March and April 2010, a 10-question survey went
out to all Food & Friends volunteers, including those
who help out at our Jacksonville meal site located in the
Oddfellows Hall. Some topics surveyed were volunteers’
perception of the program’s value to our seniors, staff
response to client concerns and whether Food & Friends
supports and appreciates volunteers.
The survey indicated that our Jacksonville volunteers,
like their counterparts in other local communities, agreed
with us on the significance of our program to the seniors
served. The following percentages are from Jacksonville
volunteer survey results.
• 89.5% agree to strongly agree that this service provides
a valuable safety net for our clients. One volunteer said
“It is a pleasure to deliver. Some of the clients say the
driver is the only person they see all day.”
• 100% of respondents agree to strongly agree that
this service is important and benefits our seniors.

One person commented on their
survey form that “If it wasn’t for
Food & Friends some of the people
wouldn’t eat or wouldn’t eat well.
• 100% of responding volunteers agree to strongly
agree that Food & Friends supports and appreciates
our volunteers.
All the feedback from this survey is valuable and helps
us continue to do the best work we can. We are grateful to
have the support of so many caring individuals who give
of their time and energy. It would be impossible for us to
impact the lives of as many seniors as we do without our
volunteers, and we can’t say “thanks” enough.
Volunteering is a rewarding experience. By donating
your time to Food & Friends, you can make a real
difference in the lives of seniors in your community
and make yourself feel good knowing you are
helping others. In particular, volunteers are needed on
Wednesdays in Jacksonville to deliver Meals on Wheels
to local homebound seniors. Routes are also available
in other areas. If you would like to find out more about
how you can get involved, please call 541-734-9505 ext.
4 to speak with Jan Yost, our Jackson County Volunteer
Coordinator. See Coupon Below.

A.C.B.R.
Body & Paint Shop

541 899-9628

jamesandginger@aol.com

* Insurance work on all makes and models
* Welding & Fabrication / Custom work as well
* Daily Driver Paint job Specials

Experienced with
Contracts, Owner
Carry, and Lease
Options

Call for details to save on your deductible

Now offering: Auto Detail Services!

The
Laundry
Center

THE NICEST
LAUNDROMAT IN THE
ROGUE VALLEY!

(newest, cleanest, best equipment)
• Self-service or we do laundry for you!
• We do comforters, sleeping
bags, and other large items
• Pick-up/Drop-off for
Weldon‛s Dry Cleaning
• Children‛s play area
• Cable TV & kid‛s movies

2408 W. Main St., Medford
(in Albertson‛s Center)

(541) 842-2932
Hours: 7am-10pm

Jacksonville, OR ~ 541-899-1173
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Paws for Thought
by Darla Jochum, D.V.M.
Itching and Allergies in Dogs

T

his time of year, a lot of
people can be affected by
allergies and suffer from
itchy eyes and sneezing. Like people,
dogs can also be affected by allergies.
However, their allergy symptoms
can be different from what people
experience. Dogs most commonly
experience allergies in the form of
skin problems, redness and itching,
recurring skin and ear infections, and
hair loss. Coping with an itchy dog
can be very frustrating for the owner
and uncomfortable for the pet, as well.
The common causes of itching for
dogs can fall into two categories:
External parasites, mainly fleas, and
Allergic, which includes inhaled
allergens and food allergens.
Allergies are basically a dog’s
hypersensitivity to a harmless
substance that induces the immune
system to “overreact” causing the
skin to become very itchy. For the
flea-allergic patient, it only takes a
few flea bites to induce a problem.
Sometimes, you may not even see

the fleas since the dog is constantly
licking and chewing to remove the
fleas. For a flea-allergic dog, 100%
flea control is essential for the dog to
remain itch-free. Your veterinarian
can prescribe safe and effective
flea control. Inhaled allergies, also
known as Atopic Dermatitis, can
be an inherited predisposition
to develop skin problems from
exposure to a variety of things such
as pollen from weeds, grasses, and
trees, as well as house dust mites
and mold spores. A diagnosis of
Atopic Dermatitis is made based
on skin and blood testing for
specific allergens. Once the causes
of the Atopic Dermatitis have been
established, a “vaccine” can be
made to decrease the individual’s
sensitivity to the offending allergens.
Dogs with a food allergy develop a
hypersensitivity to some component
of their diet. The allergen in this
case is usually a major protein or
carbohydrate ingredient in the food.
The diagnosis of a food allergy

is often made by putting the dog
on a diet containing protein and
carbohydrate sources they have
never eaten before. The dog must
only be fed this special diet for 3-4
months, no other treats or people
food, and if the itching resolves, the
dog most likely has a food allergy.
To determine what exactly the
dog is allergic to, one protein or
carbohydrate is added back to the
diet at a time - if itching returns, you
then have your answer.
Unfortunately, there is no cure for
allergies and it is usually a life-long
problem. Allergies are something
that must be managed with flea
control, antihistamines, desensitizing
“vaccines,” and/or a special diet. If
your dog is itchy, your veterinarian
can help make him more comfortable
by doing a thorough physical exam
and develop a plan to best manage
your dog’s allergy.
Darla may be reached at the Jacksonville
Veterinary Hospital - (541) 899-1081.

Annie’s Antics
by Annie Parker
Okay,
so
maybe
I’m not
your
typical
Golden Retriever. I had surgery at 8
months and perhaps I’m behind the
curve a little. Case in point: my folks
decided to take me “swimming”
last weekend. I wrote about my
fixation of water last month, so you
understand the reasoning behind
swimming. So, off we went to
beautiful Hyatt Lake (when it was
actually warm) and Mom threw
some sticks into the water with
encouraging words like, “go get it!”
and “fetch!” All was fine until my
paws lost contact with the ground…I
DON’T think so! So not interested.
My mom, being the persistent
sales person that she is, however,
did not give up. The next option
was for her to walk into the water
with me in tow by the collar. She
was almost up to her waist and I was
kind of walking, part swimming,

part pawing her legs…such fun
(heavy sarcasm). I finally decided
the floating treat was worth the risk,
so yes, I swam out to get it – along
with a huge gulp of lake water.
That was plenty for me – so off
I headed for the shore, where I
promptly hacked up the lake water
and shook all over Dad. Some
redemption in that. Next time,
we’re apparently going to go with
a dog who enjoys (for some reason)
swimming, so I can feel the love.
On another note – I do want to toot
my own horn a little. Whit’s dad and
step-mom are visiting from Arizona
with their dog, Sandy. Sandy is a
9 year-old, shelter adoptee who
was apparently abused and is very
fearful and skittish. She is my color
and size with short hair and large
ears that move in funny directions.
Being the good hostess I am, I
greeted her with my typical doggie
enthusiasm and a big “hello” in her
face. Well, she promptly gave me a
loud, menacing growl with hackles
up. Hmmm…no Bramble here. My

folks kept very good, calm energy
and stayed close. I (being the supersmart canine that I am) realized that
I better be low and subservient to
this new dog. I was so good, that
I kept hearing the amazement in
my folks’ voices and the comments
of, “Who IS this dog, Annie?”
and “How do we continue this
wonderful mellow behavior?”
Sandy is now much more social,
has only growled once (when we
both went for the same bone) and
she keeps pretty close to all of us. I
do keep trying, when I sense she is
in a good mood, to entice her to play
with the pull toy – but I don’t think
she even knows what it is. Anyway,
we are all amazed at her (and my)
behavior – and I am getting the credit!
I hope that you are enjoying the
summer so far – what a great life we
have in this Small Town with Big
Atmosphere! Don’t forget to Shop
Local!! So many great shops here
with fun Britt stuff and of course,
doggie treats at Carefree Buffalo!

Explore the Opportunities.

Sharon Richey

Lyn Boening, CFP®

Melanie Madden

We specialize in:

Investment Advisory Services
Estate Planning
Mutual Funds, Stocks & Bonds
Life, Health & Long Term Care Insurance
Please call for a no obligation consultation:

5 41. 8 9 9 . 916 4

Our Jacksonville office location:
820 North 5th Street

Securities and Advisory Services offered through
Financial investment Network Corporation, Member SIPC

w w w. Ly n B o e n i n g . c o m
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Aging Well
by Sharon Johnson
Aging Happily

O

Great Food at a Great Price

$5 VALUE MENU
(541) 899-2977
130 N. 5th Street, Jacksonville, OR 97530

ur children and grandchildren
live in big cities at some
distance from Jacksonville and
other relatives are even farther away-so
when people ask why we chose to relocate to this tiny, historic gold rush town
without easy access to immediate family,
I frequently respond by saying “We
followed our bliss.”
As we age, we tend to seek more of the
environmental satisfactions that make
us the happiest. By our fifth or sixth
decade we definitely know what we like.
For me it’s a daily walk in which I see
more smiling faces than automobiles. It’s
conversations about where to buy the
best strawberries or advice on how to
grow them. It may even involve getting
to know someone who can tell me how to
make those berries into a luscious jam.
Research has identified characteristics
that correlate with happiness. These
include proximity to other happy people
and an environment that engages you and
gives you pleasure and meaning. Lots of
options for that in our little community,
but let me give you another locally-grown
idea for aging well and happily.
Just minutes from downtown
Jacksonville off Hwy 238 heading toward
Central Point is the Oregon State University
(OSU) Research and Extension Center. (569
Hanley Road). If you have not taken that
short trek, consider doing it soon.
At this time of year especially,
Extension’s teaching gardens are aromatic
learning laboratories. The “Lavender
Garden” is particularly beckoning—rather
like an outdoor meditation room. The
Extension “Kitchen Garden” gives you
immediate food-preparation ideas and
prompts you to want to go home and put
them into practice. At least it does for me.
OSU Master Gardeners run a plant

clinic (10am-2pm) on weekdays to offer
knowledgeable hands-on assistance with
the identification of a decaying branch
or interesting detail about a large and
suspicious looking insect. (Extension
volunteers are happiest when they are
helping you solve problems.)
The Master Food Preservers (or Family
Food Educators, as they are more often
called) are some of my personally favorite
Extension volunteers. They take a notvery-easy examination and are formally
re-certified each year in order to keep
providing top-notch food safety and food
preservation assistance. If you are already
a food preserver, they make you a better
one. If you don’t know how to dehydrate
food or want to learn water bath canning,
they teach you. These women (and a few
men) happily share what they know…and
always with a smile.
If you live in Jacksonville or the
surrounding area, Oregon State
University expertise is within easy reach.
Want to get your grandchildren involved
in 4-H? OSU Extension is the place.
Wondering about how to manage your
woodland property? Extension has the
answers. Or maybe you thought you might
take a class on re-cycling? Food storage?
Bread-making? The list of options are long.
Get on the mailing list for the quarterly
catalog by calling 541-776-7371.
Research supports that aging well
and happily almost always involves
continuous learning. What better way
to do that than through your nearby
Extension Service. We are fortunate to
have common sense, research-based
educational options close to Jacksonville.
Take full advantage.
Consider it yet another way to “follow
your bliss.”

Open House for HUMMINGBIRD

Anita’s
Alteration Center
1700 E. Barnett Rd. Ste B
(Ellendale & Barnett) Medford
(541) 772-8535 or
(541) 899-7536

Same Service, New Location!

Big Selection!
~ Little Store ~

 Sales
 Clothing
 Accessories
 Service Repair
535 North 5th Street
Jacksonville, OR 97530
541-899-9190
“Come and see us for unsurpassed service and technical expertise.” Jana Jensen, Owner

Applegate Valley residents Leslie Lee
and Dennis Meiners will have an Open
House for HUMMINGBIRD, their passive
solar straw-bale home and adobe studios,
on July 17 and 18 from 10am to 6pm with
guided tours of the
buildings at 12, 2 and
4 o’clock on both days.
HUMMINGBIRD
is located at 8150
Applegate Road,
between the Star
Ranger Station and
McKee Bridge – 20
minutes from J’Ville. (541-899-7045)
Both Meiners and Lee are professional
artists and they will also host a Studio Sale
of their ceramics, prints and paintings in
conjunction with the Open House.
“We would like people to see that
energy efficiency does not need to be
equipment-driven,” Lee commented.
“This house performs beautifully simply
because of its design.”

There are many catch-words used to
describe energy efficient homes built with
natural materials and respect for the land:
green, eco-friendly, passive solar, low
impact, non-toxic. The HUMMINGBIRD
property appears to
be all these things
skillfully combined
as only artist-ownerbuilders could have
done, incorporating
many original art
details. The post &
beam, 2500 square
foot home has earthen plaster inside and
out, straw bale infill for super-insulation,
low-e windows, thermal mass in an
earthen floor, an efficient clean-burning
kachelofen masonry stove, hot water
solar panel and on-demand propane
water heater. This is your chance to check
it all out! For more information see ad on
page 10 or preview the property at www.
hummingbirdsouthernoregon.com.

DeJaray - Cont'd. from Pg. 5
DeJaray, Council openly discussed
the application. After Mayor Garrett
asked Council how it wished to
proceed, Councilor Paul Becker
pointed out that the Medford OLCC
office had expressed concerns with
the application. Becker noted that
he’d recently spoken with the OLCC’s
senior investigator in Medford, Janet
Ouellette, and learned that there
was no promise the OLCC would
approve the application anytime soon.
Councilor Chris Gilman expressed
his desire to postpone the topic until
more information on DeJaray’s legal
proceedings was available – the
sentiment was backed by Councilor
Donna Schatz. Becker requested that

his fellow councilors not delay and
make a decision that evening. (Council
had already tabled the issue two weeks
before) After Becker made a motion to
deny a recommendation to the OLCC,
Council voted 6-1 to deny. Councilor
Gilman cast the dissenting vote. After
the vote, DeJaray left Old City Hall.
By the following morning, “Opening
Soon” window signs in Redman Hall
had been removed. At this time, the
Medford OLCC office is continuing its
application investigation. After denial
by a local governing body, OLCC
procedures mandate that new reports and
recommendations be prepared and sent
up the local ladder and eventually to the
state OLCC office in Portland for review.
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SUMMER EVENINGS IN THE GARDEN!
Personalize your garden with goodies from behind the BLUEDOOR

BEAUTIFUL
B low n G la ss
L E D S o la r
String Lights!

E ac h w i t h 6
a r t i s a n g lo b e s ,
h i g h p owe re d
LED an d so lar
co l lec to r

p ho n e: 541 .899. 3242 | 155 no r th 3 rd stre e t | j ac k so nv i l le, o r 9753 0

6-9PM-June thru October 2010

General Admission $7, Wine Club $3.50

Rockin’ at the Ridge
Summer Concert Series

July 9-Broadway Phil & The Shouters
July 23--Soul Food
July 31 The Roadsters
Aug 6--Karen Lovely
Aug 20-David Pinsky & His Rhythm Kings
Sept 3-Tim Mitchell & It Beats Working Band
Sept 17--LoJo Risin’
Sept 25--Rogue Rage
Oct 1--Rogue Suspects
1098 Nick Young Rd. Eagle Point 541-830-3050 www.agateridgevineyard.com
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W I N E R Y

Applegate Valley, Oregon

