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Get ready to

tee off

Whether you prefer new shoes or a new nine iron, you still
need the legs to go with them.
From face to legs the Advanced Vein Center offers solutions
for unsightly spider and varicose veins.

20% off
Veinwave and Sclerotherapy
procedures apply
(THROUGH MAY)

FREE assessment
by a Vascular
Surgeon

advanced
vein center
A DIVISION OF OREGON SURGICAL SPECIALISTS

520 Medical Center Dr., Suite 300

541-282-6680

W W W . A D VA N C E D V E I N C T R . C O M

Dr. Susan Konecny with Sage & Laurel

Why Schedule a House Call?
• Less stress on you and your pets
• Reduce your pets exposure to other illnesses
• Multiple pets can be seen during the same visit
• Use our mobile exam room at your doorstep
• More Doctor time
• Convenient evening appointments
Learn more about our services and schedule
your appointment online at:

www.homepetvet.net

Home Pet Vet

Or call us at:

LLC

541.261.9641
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t’s hard to believe I’ve been
writing this column (and lots
of politically-oriented news
stories) for almost two years now!
Every month, I look forward to
penning this piece because it’s the
only place in the paper I infuse
first person words such as, “I,”
“me,” or “mine.” When writing
news stories, I’ve avoided using
those references in an attempt to
maintain some degree of neutrality
and objectivity. On the other hand,
“My View” provides me a degree of
latitude to discuss life in Jacksonville
from my personal point of view.
Most of the time, I discuss the fun
side – hiking, biking, gardening,
concerts, people, places, and events.
In this issue, you’ll enjoy reading all
about the upcoming hang gliding
and paragliding events at Woodrat
Mountain on page 25.
This month, there’s an important,
front & center topic that’s not exactly
on the “fun list.” The topic concerns
the May 18 Oregon Primary Election.
Your ballot will be sent in the mail
between April 30 and May 4 and
contain important voter issues
relevant to Jacksonville. One such

measure is 15-98 – a measure to
increase staffing levels and service
levels for the Jacksonville Fire
Department. The issue has nothing
to do with party affiliation and is, to
me, the most important issue facing
our town. I believe that our health,
quality of life, personal safety and
property values are on the line, here.
If you only have time to read one
article in this issue, please STOP now
and turn to page 8. There, you’ll find
an article by City Councilor Linda
Meyers titled, “Save a Buck or Save a
Life?” Councilor Meyers was elected
to the City Council in November,
2008 by the largest majority in recent
Jacksonville political memory. Since
then, she has earned my respect
by asking the tough questions and
doing the painstaking research on
a variety of topics such as growth,
budgets and public safety. I believe
her research on the fire department
issue is unimpeachable and that
she’s proven the case for voting
“yes” on the measure. Councilor
Meyers’ piece outlines the rationale
for supporting a fair and equitable
levy/surcharge “hybrid” plan which
she introduced to the council several

Mail: PO Box 1114
Visit: 235 E. Main Street
(above Gogi's)
Jacksonville, OR 97530
541-899-9500 Office
541-601-1878 Cell
whitman@thejacksonvillereview.com
production@thejacksonvillereview.com
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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

months ago. Please read it and then
join me by voting YES on 15-98.
Please note, over the last month,
I received a stack of pro-fire
department “letters to the editor.”
I re-printed some of them on page
6. Interestingly, I received NO
letters against the measure – a sign
I’ll take that the Review’s readers
understand the magnitude of
the issue and the importance of
supporting public safety!
In another important political
matter, please turn to page 9 where
you’ll find an article by Carolyn
Kingsnorth about Jacksonville
resident Mark Wisnovsky and his
run for County Commissioner
position 3. As you will read, Mark’s
background, education, work
experience and community service
commitments make him an ideal
candidate for the job. For the good
of Jackson County and Jacksonville,
please support Mark in his primary
bid and “Mark” your ballot!
Again, please vote YES on 15-98 to
help insure the public safety in our
Small Town with Big Atmosphere!

Doug Morse April:Doug Morse
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PRIVATE HOME IN JACKSONVILLE

VIEWS

545 S Fifth St, Jacksonville
$315,000
4 Bedrooms, • 2.5 Baths • 1557 Sq.Ft. • .20 Acres
Newer kitchen w/granite opens up to living room that
features skylights, wood burning FP, hwd floors, slate
entry. Covered patio plus the 4th bedroom has a balcony w/views overlooking the city lights & mountains.

760 E. California St., Jacksonville
$495,000
Over 2500 Sq.Ft. • 3 Bedrooms
City Services • .70 Acre Lot
City, mountain, valley views. Floor to ceiling fireplace,
4 bay windows. Formal & informal dining. Garages for
5 cars.
SPRING MEADOWS SUBDIVISION PHASE II!

3691 Ross Lane, Medford
$750,000
4 Bedrooms • 2 1/2 Baths
4081 Sq.Ft. • 1.83 Acres
West hills, just outside Jacksonville. Immaculate and
custom, 3 fireplaces, crown moulding, hardwood, tile.
Media room w/ theater seats, huge TV, fantastic!
PRICED TO SELL

8129 Thompson Creek Rd., Applegate
Now $317,500
3 Bedrooms • 2 Baths
Over 1500 Sq.Ft. • 10.71 Acres
Tiled entry, granite counters in kitchen and bath. Clean
country home with deck, hot tub, garage, studio, views.

Southwest Medford Residential lots.
Price range $55,000-$59,000 • .11 Acre Lot
In Griffin Creek school district. Bring your own
builder or for $199,000 & under the owner will build
approx 1400 +/- square feet with granite counter's
vaulted ceilings and more.

956 Parkdale Ave, Medford
$199,900
3 Bedrooms • 2 Baths
1765 Sq.Ft. • .15 Acres
Vaulted lg living rm w/lg windows overlooking lg covered porch. Open kitchen to lg dining rm with bay windows.
CRAFTSMAN CUSTOM HOME

814 Beekman Ave, Medford
$89,900
3 Bedrooms • 1 Baths
939 Sq.Ft. • .15 Acres
Clean 3 bedroom with a large backyard! Alley access
with great zoning to add possible 2nd unit, check with
the city. Not Short Sale!
FIRST TIME OFFERED ON THE MARKET

SOUTHERN OREGON DREAM PROPERTY

PRICE REDUCED

Portfolio Property

INCOME POTENTIAL

2010-2012 Kings Hwy Medford
$329,000
3333 Sq.Ft. • .26 Acres
Great income potential property. Good location in
South West Medford. Main home is 3/2, 1687 sq ft that
has been updated. The duplex is 728 sq ft, 1/1 and
rents for $550/mo & 693 sq ft w/a shop.
CLOSE TO TOWN

Portfolio Property

CLOSE TO JACKSONVILLE

Portfolio Property

CLOSE TO EVERYTHING

5 MIN TO JACKSONVILLE

Portfolio Property

REDUCED

Portfolio Property

877 Poorman Creek Rd., Jacksonville
3131 Old Stage Rd Central Point,
2099 Knowles Rd Medford
3922 Pioneer Rd, Medford
3944 Johathan Way, Central Point
$1,750,000 • 4 Bedrooms, •4 1/2 Baths
$699,000
$849,000
$995,000
$949,000
5 Bedrooms • 5 Baths
3 Bedrooms • 2.5 Baths
3 Bedroom • 3 1/2 Baths
Over 4800 Sq.Ft. • On 161 Acres
3 Bedrooms • 3 1/2 Baths
161 acs just ouside of Jacksonville. Gated entry! High
4257 SQFT • 5.02 Acres
2887 SQFT • 35.23 Acres
4061 Sq.Ft. • 4.71 Acres
4498 Sq.Ft. • 2 Acres
ceilings, lg kitchen w/granite, cherry cabinets, wood, Location, views, private country estate. Guest Quarters. Home features beautiful crown moulding, wood floors, Million dollars views!! Pagnini built. Gated entry. Gran- Open beams, tall ceiling, outstanding kitchen, incredislate, tile, & stone floors, 3 car gar plus & separate Hardwood, stone, tile. 3 master suites plus office. sun room, large kitchen, walk in pantry, bay windows ite counters dbl oven walk in pantry tile flrs in kitch. Built ble master suite. 3 car garage, large barn, great propshop, outdoor kitc & inground pool.
with window seats, vaulted ceilings and more!
in bookcase w/nice frplce, lg mstr, jetted tub. 2 car gar. erty!
Pagnini built.

3346 Old Military Rd Central Point
$1,995,000
4 Bedrooms • 4.5 Baths • 6300 Sq. Ft. • 6.34 Acres
Private drive w/elec gates. Infinity gunite pool. Library
w/FP, spa-feel mstr bath, sauna, lg kitchen w/imported
appliances incl sub-zero fridge. Central music & vac.
Wine cellar. Lutron lighting, zone heating/air, 3-car grg.

First Forest Park Bikefest a Huge Success
Jacksonville provided an impressive
venue for more than 100 mountain bike
riders who participated in Echelon
Events’ first ever Bikefest races in
the Forest Park on April 24-25. The
four mile downhill course received
rave reviews from professional and
amateur riders from Reno, Mt. Hood,
Portland, Chico, Bend, Eugene and
the Rogue Valley. Several professional
riders who make their living on a
national mountain biking circuit, told
the Review that the Forest Park was
a challenging, scenic, and awesome
“Super D” location and that they
looked forward to returning next year.
The four mile course began above the
Forest Park at the MRA’s Lillie Prairie
staging ground, traversing a closed-off
motorcycle trail and newly constructed
hiking trails in the Forest Park below.
Several restaurants and retail shops in
Jacksonville reported excellent postrace activity on both days. In July,

Echelon Events is sponsoring a 1.5
mile short-track mountain bike race in
the Forest Park and expects 100 local
entrants to participate.

Budding Artists Exhibit their Creations

Ayala Metwally by
her art piece,
"Rosie the Colorful
Cat." This year's
Jacksonville Elementary
School Art Show was
another excellent event.

Rotary At Work
More than 20 Jacksonville-Applegate
Rotarians and 12 Interact students from
South Medford HS spent the weekend
of April 24-25 painting the Beekman
Bank on California Street. The project
also included work over two previous
weekends, when Rotarians cleaned,
scraped, and prepped the exterior.
Pictured here, Rotarians Jason Williams
and Jan Whetstone.
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CITY HALL HAPPENINGS
A Few Minutes with
the Mayor
by Bruce Garrett

T

his month Jacksonville residents
are being asked to vote on a
ballot measure.

“SHOULD JACKSONVILLE CAP ITS
PUBLIC-SAFETY SURCHARGE AND
LEVY "$1.29-PER-$1,000-ASSESSEDVALUE" FOR ADDITIONAL MEDICAL
AND FIRE-RESPONSE FOR FIVE YEARS
BEGINNING 2010-2011? THIS MEASURE
MAY CAUSE PROPERTY TAXES TO
INCREASE MORE THAN THREE
PERCENT.
A "yes" vote will cap the existing
public safety surcharge at $20.00 per
month for the duration of the five-year
levy period commencing 2010-2011,
and approve the levy of a local-option
property tax of $1.29 per $1,000 assessedvalue for additional medical and fireresponse for the five-year period.
A "no" vote will not place a cap on the
surcharge and not authorize the levy.
The Jacksonville fire department
currently employs the equivalent of
4.5 full-time personnel (4.5 FTE). Last
month’s article noted that it takes
approximately 4.9 FTE’s to have just one
person on 24 hours per day 365 days per
year. Because our firefighters work longer
hours, approximately 2,600 hours per
year, the minimum number to staff the
Jacksonville fire department is 3.4 FTE’s
The current surcharge of $20.00 per

month does not cover the expense of the
current level of staffing. The surcharge
would need to be at least $30.00 per
month to maintain our current staffing.
If the levy fails to pass, the Council
is faced with several options. One is to
raise the surcharge to cover the cost of
the existing staff (approximately $30.00
per month); two, cut staff; or three, cut
hours of coverage. Cutting staff and/or
hours means that when you call for fire or
medical assistance you may have to wait
for someone from Medford to respond.
Cutting staff and/or hours may also
cause home insurance rates to increase.
There may be other choices, for example
volunteers. However, it is difficult for
volunteers to commit to the hours of
training needed to be competent and to be
available when needed.
We are in difficult economic times
and have been for a while. People
are losing their homes and their jobs.
Increasing a non-tax deductible surcharge
or increasing taxes through a levy is
certainly not the most popular option
but it is the most responsible one.
Spreading the cost between a surcharge
and a levy the Council believes to be the
fairest option for both those on a fixed
income and for those who enjoy a higher
income level. As with most choices, it
is a compromise. Please, support the
Jacksonville Fire Department by voting
YES on the upcoming ballot measure.

Committee Slots Filled
On April 6, the Mayor and City
Council filled several vacant citizen
committee positions with the following
appointments:
Nancy O’Connell and Art Krueger

were appointed to four year terms on
the Economic Committee.
Bernie Croucher, Chris Arnold and
Brian Steller were appointed to four year
terms on the Public Safety Committee.

Building Inspection Firm Hired
After a request for proposal was issued,
the City received six applications to fill
the vacant building inspector position. A
City Council-endorsed interview panel
(Paul Wyntergreen, Ron Moore, Jeff Alvis,
Colin May and Jan Garcia) reviewed
all applications before narrowing the
field down to three highly qualified

candidates. Ultimately, the panel’s
recommendation to the council was to
hire BDS – Building Department Services.
BDS was selected based on experience,
inspection scheduling and fee structures,
as well as its personable and customized
customer service program.

Council Adopts Hinger Financing Plan
Although the City Council has not yet decided if the Police Department will actually
occupy the recently-purchased Hinger House, it moved forward and approved a financing
mechanism to facilitate posting the debt and making mortgage payments. As such, Council
approved Resolution 1032 and Ordinance 601 to accommodate the financing structure. Below
is an excerpt from 1032 which details the financing plan. A full copy of 1032 and 601 are
available at the city offices and online at www.cityofjacksonvilleoregon.com.
The City of Jacksonville…
A) Hereby authorizes a loan of
$287,878.60 from the unappropriated
funds within the Public Safety Fund $140,000.00 (48.6%), the Streets and Storm
Drain Fund - $120,000.00 (41.7%), and
the Parks Fund - $27,878.60 (9.7%), to be
loaned to the General Fund as a capital
loan used for the acquisition of property.
B) Said loan shall be budgeted over
five (5) years at a rate of 3% interest
amortized over thirty (30) years, to be
paid in full by December 11, 2014. C)
This loan shall be subject to a fiveyear balloon pay-off ($259,355.46 on
December 11, 2014 at the latest) in

accordance with State Law.
D) There shall be no pre-payment
penalty.
E) The monthly payment shall be
made by utilizing the rededicated
portion of the existing $3.00 per month
Parks Fee to make the payments until
the balloon payment is made. In order
to generate the minimum monthly
payment of $1,213.71 for 54 months,
which reaches the end of the maximum
period allowed by law, the Council has
rededicated $0.84 of that fee.
F) Each monthly payment shall be
applied to the loan sources on a pro
rata basis.

After Council Rejects SOHS Request,
JOBA & Boosters Pitch In!
For the past six months, the Jacksonville
Public Works Department has been
tending the lawns at the Museum,
Beekman House, and Catholic Rectory as
a favor to the Southern Oregon Historical
Society. SOHS is unable to maintain the
lawns due to a lack of funding. In late
April, SOHS Executive Director, Allison
Weiss, requested that the city council
extend SOHS lawn care service for another
six months.
Weiss’ wish was not to be. On April 20,
the City Council failed to reach agreement
on assisting SOHS. Councilors opposed
to helping SOHS focused on the financial
burden on the city budget and the strain
on its Public Works crew. It was noted
that two weeks prior to the SOHS request,
council had approved a request for
city crews to mow the Britt grounds as
requested by Britt Festivals’ new Executive
Director. However, council recognized
that Britt ticket sales bring the city $2 per
ticket as a “parks” fee which helps offset
maintenance costs.
Council entertained four motions - all
failed. They included: rejection of the
SOHS request, extending city help for 60
days, extending city help for 30 days, and
extending help until June 30. In the end,
the maintenance question was undecided
and tabled.
The council expressed its hope that a
volunteer maintenance corps would form

to assist SOHS or that the newly-formed
Jacksonville Heritage Society (JHS) could
take on the task. It was pointed out that
JHS has not formalized any building
sublease agreements with Jackson County
or SOHS, as is expected once its federal
non-profit status is finalized.
Days later, council’s “volunteer corps”
wish was granted. With lawns greening
and growing, JOBA – the Jacksonville
Oregon Business Association steppedup and agreed to fund the weekly lawn
care expense for the Museum grounds.
JOBA will pay the crew that mows the
Bigham Knoll campus to tend the museum
grounds. The idea to do so came from
JOBA board members Robert Roos and
David Jesser. By the end of the weekend,
not only had the museum grounds been
mowed, but JOBA secretary, Whitman
Parker had received a unanimous board
commitment to assist SOHS in the
maintenance effort.
At press time, concerned members
of the Boosters Club approached thier
board with a similar request to assume
the lawn care duties at the Beekman
House on California Street. Those plans
will be formalized by club President Steve
Casaleggio and board member Carolyn
Kingsnorth within the next week. Thus far,
no group has volunteered to care for the
Catholic Rectory grounds.

Planning Commission Adjusts Nunan Estate Rules
At its April 14 meeting, the Planning
Commission amended the Nunan Estate’s
conditional use permit (CUP) during a
state-dictated remand proceeding.
Earlier in the month, the Oregon Land
Use Board of Appeals (LUBA) remanded
(sent back) the Nunan CUP to the city,
instructing the city to better demonstrate
what mitigation efforts were required to
protect the livability rights of the estate’s
surrounding neighbors. LUBA specifically
stated that the city of Jacksonville had
failed to justify mitigation efforts related
to “criterion #6.”
As such, LUBA asked the Planning
Commission to spell-out what methods
it would require to ease noise and traffic
impacts on neighboring properties.
In the past, the major impact on the
neighborhood has resulted from
amplified music played during outdoor
weddings. Discussion relevant to impacts
on the neighborhood is nothing new - in
past performance review proceedings, the
Planning Commission has worked with
the Nunan Estate to mitigate traffic and
parking issues.
After nearly two hours of discussion,
the Planning Commission ruled that the

Nunan Estate shall:
• install sound baffling devices around
outdoor audio speakers
• plant more light shielding cedar trees
on the northern estate property line
• construct a historically-appropriate,
HARC-approved sound/privacy wall at
the rear of the estate
The above mitigation efforts are
expected to be formalized in late April.
After a 21 day appeal period, most of the
changes go into effect in late May, just
prior to the start of the estate’s wedding
season schedule. The next Nunan Estate
performance review is scheduled for late
summer, 2010.
All prior existing use conditions for
Nunan Estate will remain in place and
include: limiting the number of events
with outdoor percussion and / or recorded
amplified music to 10 events per calendar
year with a maximum of 200 guests each,
limiting sound to 30 second averages with
decibel levels of 68DbA measured at the
north estate entrance gate as determined
by a Jacksonville Police Officer, and ending
weekend outdoor music by 10pm and
ending weekday outdoor music by 9pm

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

POLICE BLOTTER (Jacksonville Police Department)
A consolidated report based on type of calls & number of incidences

March 24, 2010 to April 20, 2010
Call Type - Total Calls
Alarm - False - 9
Animal Problem - 3
Assist- Other Government Agency - 13
Assist - Other Law Enforcement
Agencies - 19
Assist - Public - 17
Civil Complainant - 1
County / City Ordinance - 10
Disturbance / Noise - 6
Drug Law Violation - 4
DUII - 1

Fugitive - 3
Intimidation, Threats / Harassment - 1
Larceny - 3
Motor Vehicle Theft - 1
Non-Criminal Domestic Distrubance - 5
Stalking Order - 1
Suspicious - 33
Traffic Crime - 5
Traffic / Roads - 4
Vandalism - 3
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LETTERS
Wisnovsky's Integrity & Commitment Deserve Respect

Fire and Emergency Medical Response Services Funding

About fifteen years ago, I was working
as the school director for an international
actor training program. I had called the
faculty together for a meeting at the start of
the term, and had laid out a very ambitious
plan for the program for the year.
After the meeting, the founder of the
school, a remarkable Italian actor and
instructor in his late 70s, pulled me aside.
He complimented me for the clarity and
scope of the plan I had laid out, but he
chided me as well. “You left out a crucial
element,” he told me. When I asked him
what I had missed, he replied “Good will.
It is the glue that holds us together.”
I have been painfully reminded of that
lesson this year, and I’m wondering what
I can do to address it. I’ve come to expect
a lack of good will from people on the far
opposite side of the political scale—that
comes with the territory of being in public
office. But I’m wondering what has to
happen to promote good will amongst
Oregonians who are actually trying to
reach common goals.
Part of it, I have no doubt, has to do
with communication, with making sure
people are clear on what is trying to be
accomplished. Earlier this year, I made
an attempt to pull together what has
proven to be an impossible coalition—pear
growers, Harry & David, the Farm Bureau
and environmental groups—to address
a possible crisis in our pear industry, one
that threatens our local economy and as
many as 7000 jobs. Many Jackson County
families depend on the pear industry, and
as someone with both a strong pro-worker
and strong pro-environmental track
record, I felt that I was in a good position
to at least try the impossible—to see if all
factions involved could work together on
possible options.
The reaction I’ve received has been,
well, not exactly filled with good will from
people who I know have the same desires

On May 18, citizens of Jacksonville
have an opportunity to secure adequate
funding for Fire and Emergency Medical
Response Services for five years. While
the time frame (five years) is short and
Citizens will soon need to reassess what
they want versus what they need, the
ballot measure is a start. The City Council
has labored to provide voters with a
compromise that is fair to taxpayers
and service recipients and provides an
improvement in staffing and service
without reaching the ideal.
None of us wants to pay more taxes,
but Jacksonville’s property tax rate
is higher only than Gold Hill. Chief
Hull has carefully gathered data and
presents clear rationale and plan for
the increased staffing and funding to
protect our town. A top-notch Fire and

I have for sustainable agriculture, support
for families and our overall quality of life.
There were immediate phone calls and
emails with accusations of “selling out” to
the pear industry for even daring to try to
bring people together. Sigh.
It’s a complex problem, made even
more difficult by having out-of-state
ownership that has saddled Harry &
David with a crushing debt load, and one
that has now pulled the rug out from any
discussions on solutions by firing its local
CEO. But I do not regret making the effort
to do what seems impossible. I ran for
office in order to seek positive solutions,
and I will continue to do so, and continue
to try for good will from all involved.
I see a similar situation with one of
the Democratic candidates for county
commissioner, Mark Wisnovsky.
Anybody who has spent more than two
minutes in a conversation with Mark
knows he is intelligent, caring, well
educated on the issues and has a long,
long track record of backing land use
efforts to contain sprawl and promote
sustainable agriculture in Jackson County.
I strongly encouraged Mark to run
for public office after I witnessed his
extremely effective work to help pass
the Medford school bond in 2006. He is
exactly the kind of person you’d want
to step up to serve, and I cringe at the
lack of good will that has crept into the
Democratic primary for the position.
The bottom line is that Mark is
someone with integrity, compassion and
commitment, and deserves respect for his
willingness to step up and serve.
Ill will is tearing at the fabric of national
politics and distracts us from the very
real issues facing our country. It doesn’t
belong in politics there and it doesn’t
belong at the local level either.
Rep. Peter Buckley
541-621-7195 / info@peterbuckley.org

Who do you call?
Have you ever been in need of some
emergency help? Your house is on fire
or your loved one has just gone into
some sort of a seizure? Who did you
call? What did they say? Would it have
been adequate for you to have someone
respond to your emergency 15-30 minutes
later, or would you need help right away?
The Jacksonville Fire Department
is responsible for providing Fire and
Medical response services to our
community. With a four and one-half
man crew, they are currently unable to

keep up with our ever increasing needs.
They are asking for our support.
The Five-Year Levy, on the May Ballot,
will provide for almost double the
number of firefighters. Please consider
a yes vote to the Jacksonville Fire Levy.
If we join together, our community will
benefit . The Fire Department will have
quicker response times and be able to
handle multiple calls at the same time.
Thank you for your support of
Jacksonville Fire Department.
Molly Wright, Jacksonville Resident

Vote YES on 15-98!
Years ago, it was easier. Our residents
could sit back and let the volunteer
fire department handle things. All you
had to do was throw a little money at a
fundraiser every now and then. OSHA
changed the rules and now you have
to be fully trained to be a volunteer so,
naturally, our ranks dwindled down to
but a few active participants (only one
lives in town!) One of government’s
primary responsibilities is to provide
basic services, such as fire protection, so
they hired a few to cover the load. The
estimated cost of a paid department was
grossly understated leading to where we
are today. Forget big fancy buildings.
We’re talking about service essentials
here. No other department wants us
because we would cost them too much
in infrastructure and personnel. We are
now left to our own devices. It may not
seem like it, but we have the lowest tax
base in the region yet we expect there to
be full fire and medical services available
to us. The current surcharge is not enough
to keep even a part-time department

running. You have a choice, this coming
May, to decide. No one likes to pay
out more in taxes but at least they’re
tax deductible whereas the surcharge
isn’t. If this tax levy is defeated then the
surcharge will have to be raised to cover
the expenses needed to run a bare-bones
fire department of 8 total (not the extra 8
the rumor mill is spreading around). You
say no to that, too? Well let’s just not have
a department and see how much you can
get fire insurance for (if at all)! Mutual
aid with other departments is great if
they aren’t busy taking care of their own
districts. While you wait 20-30 minutes (or
more) for someone to come to help you
with your broken hip, dying husband or
poisoned child, remember that you could
have prevented it. Yes, these are hard
economic times but don’t cut off your
nose to save your face. For the cost of 2-3
pizzas a month, you can buy yourself,
and your community what is needed and
deserved. Vote YES on 15-98.
Bill & Linda Graham

Emergency Response Team is expensive
and like insurance, we hope to never
use the service. Some of us will receive
emergency care and the threat of fire
cannot be ignored. The core of our town
is fragile with very few fire suppression
systems. Any fire in the historic core
would be devastating. Waiting for Mercy
Flights to arrive for medical calls is an
option. Fifteen minutes can be an eternity.
I believe Jacksonville deserves fair,
stable, and increased funding to provide
the security and protection we need for
our valuable community of people and
property. Consider the ideal and then vote
for what Jacksonville needs: 100% staffing
for 911 fire and medical response. Attend
one of Chief Hull’s informational sessions.
Reassess your insurance needs. Vote.
Gayle Y. Lewis

Dear Editor:
On May 18, 2010, Jacksonville
residents and voters will have an
opportunity to decide on what level of
fire and emergency responses service the
community will support.
City Counselor Linda Meyers and
Jacksonville Fire Chief Devin Hull have
crafted a well thought out fire services
and medical emergency response plan
which is paid for by Jacksonville residents
by a combination of the City’s Public
Safety Surcharge and a proposed fire
services levy - $1.29 per $1,000 of property
assed value. (For a home with an assessed
value of $200,000, the proposed fire
services levy would be $258 per year.)
The existing $20/month Public Safety
surcharge that currently funds the limited
basic level fire services and emergency
response program would be capped and
remain in effect.
The proposed fire services levy will
fund a more enhanced level fire services

program with paramedic and Emergency
Medical Technician (EMT) trained
firefighter’s capable of responding to
most medical emergencies. With current
advanced medical services responders
located in Medford, the need for locallytrained emergency response personnel
is critical for responding to medical
emergencies including heart attacks and
strokes along with injuries suffered in
major traffic accidents.
For a home with an assed value of
$200,000, the combined Public Safety
Surcharge and Fire Services levy
would be $500 annually. To ensure
that the Jacksonville community
has the best equipped and trained
emergency response personnel located in
Jacksonville, Vote YES for the May 18th
ballot measure.
Sincerely,
Charles Wilson, Jacksonville

To: Fire Chief, Devin Hull
Having attended the Public Safety
Committee meetings these past few years,
I am aware of the many changes that
have been made and still need to be made
in the operation of the Jacksonville Fire
Department.
Some of the incontrovertible facts are:
1) Fewer volunteers are available.
2) Higher requirements for training.
3) Increase in costs of turn-outs and equipment.
4) Increase in medical calls requires
highly-trained EMT’s.
5) The “safety fee” which has been the
object of extreme controversy, still can be
raised at the decision of the City Council.
CAN YOU AFFORD $50, $60, or more
CASH payments each month?
6) With the compromise of the five year
levy (a small amount on your property
tax) and (a CAP never-to-be-raised fee of
$20) a Department for the city can be re-

formed with more realistic organization
and ability to meet the needs of the
changing demographics.
The first year and probably the second
will be status-quo and slow readjustment
– also, it provides stable funding and
careful conversion to the needs of the
citizens of Jacksonville. As stability is
established, continued needs can be
identified, assessed, and further goals set.
Over the five year levy period it is
planned, it is presumed and hoped that
the eventual goal will be eight personnel
for full 24-7 coverage.
However, state mandates may change,
our citizens’ needs may create other
demands and, of course, there is a need
for economic watchfullness. Please do not
listen to gossip/rumors.
Please DO vote. Support our Fire Department
Clara Wendt, Former Mayor

Healthy Living Fair

Saturday, May 15 1-4pm
Join us for health talks by Dr. Robin Miller &
Louise Lavergne, fashion show of Pico’s organic clothing,
a glass of wine & tasting from Cowhorn Winery,
discounts on purchases and more!

@ JoyFull Yoga

235 W. Main Street in Jacksonville
All proceeds will benefit the Children’s Advocacy Center
in Medford, which provides critical services for
children and teens who have been abused.

www.cacjc.org

Letter Policy

Tickets are $15 pre-sale and $20 at the door.
Call Michelle at 541-734-5437, x 111

Letters to the editor may be emailed to Whitman@thejacksonvillereview or mailed to PO Box 1114.
All letters are limited to 300 words unless otherwise agreed to in advance. Editor reserves the right to edit letters for punctuation and grammar.
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Computer Tech Talk

From the Firehouse to
Your House

by John Trivers

by Fire Chief, Devin Hull

Taming the Dust Bunnies

A

hh, springtime. The garden. The
cluttered garage. The gutters
that never got cleaned last
fall. Alas, tucked away in a dark corner
underneath your desk, or perhaps buried
under a pile of magazines and bills sits a
metal box that is calling for your attention.
You’ve most likely never ventured inside
this box. Now may be a good time to add
it to the spring cleaning checklist.
Regular cleaning is good for computer
gear. Taking a few minutes to remove
the dust, crumbs, smudges and other
unwelcome guests from your computing
devices will make for a better experience
and potentially help avoid hardware
failure resulting from dust buildup. Let’s
take a look at some common inroads to
computer clutter and ways to clean them
up, starting with THE TOWER.
Inside the tower is located all of the
computer’s hardware that springs to life
when the power button is pushed. ALL
computers generate heat. As a system’s
cooling fan draws air through the tower,
so to goes the dust. Years of accumulated
dust acts as an insulator. This can raise
the temperature of a computer above its
operating capacity and cause hardware
failure. The solution – remove the dust.
Here are some simple DO’s and DON’TS
that need to be followed when cleaning
dust from a computer:
1. All power cords, cables and devices
need to be unplugged and removed.
2. Dusting should take place outside in
a dry, clean and ventilated area.
3. Remove only the removable side of
the tower’s outer case, typically held in
place by a hinge or locking screw.
4. Do not touch any of the internal
parts as they can be sensitive to the static
discharge from your body.
5. Using only canned or compressed air,
apply short puffs directed at a distance of
2 - 6 inches from computer parts.
6. Never use a vacuum cleaner or dusting
device to remove dust from your computer.
Bravado and a big blast from the lungs is
not a good idea for cleaning the tower. You’re
liable to get a face full of old, fine dust.
THE PRINTER can also benefit from a
regular cleaning. A gentle wipe down of
the outside of the printer with a damp,
lint-free cloth will do the job. As for the
“guts” of the printer, methods of cleaning
can vary depending on the printer
type. Fortunately, most newer printers
have built-in cleaning utilities accessible
from the printer software installed on

the computer or from the settings on
the printer itself. The built-in utility will
typically take care of cleaning and aligning
the printhead or print cartridges. This will
help cut down on waste in both paper and
ink. Older printers may require removal of
these items for manual cleaning.
Cleaning THE MONITOR is a straight
shot. Newer LCD monitors are more
sensitive to scratches and abrasions
compared to the glass screens found on
older CRT monitors. Consequently, a
softer touch and non-abrasive materials
are key. Always use a clean, micro-fiber
cloth such as the type for cleaning eye
glasses. NEVER use paper products
(tissue, towels, newspaper) or other cloth
types. Plain water or a water/vinegar
solution sprayed onto the cloth will help
remove smudges on the screen. Slow and
gentle is the way to go while cleaning an
LCD monitor.
As for THE KEYBOARD, don’t let
it become your personal petri dish. A
little patience and light elbow grease
will expose those smudged-over keys in
no time. First, take care of the dust and
crumbs with some compressed air (like
with the tower) blown between the keys.

A vacuum with a brush attachment will
also work, but use caution and avoid
“popping-off” a key. A cotton swab or
lint-free cloth dampened with isopropyl
alcohol will remove smudges and sanitize
your keyboard. Periodic sanitizing of a
keyboard can be done with household
cloth-sanitizing products or a cloth lightly
dampened with alcohol.
These few simple tasks will help
keep your devices humming along.
For a more comprehensive list of
spring cleaning resources and tips on
cleaning other computer gear, visit www.
roguevalleycomputing.com.
John Trivers provides computer care services
through Rogue Valley Computing.
He can be reached at info@
roguevalleycomputing.com, (541) 944-5819
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ustomer Service: For the
overwhelming majority of our
calls, our customers measure us
against the following standards:
1.) Did we get there quickly?
2.) Did we care about their problem?
We measure each other and ourselves
by asking:
1.)Were we prepared?
2.)Did we do our best?
The City of Jacksonville serves a
residential population of approximately
3,000 and covers a diverse service area
of 2.3 miles. Within this service area is
approximately 1200 acres of wild land
interface, a downtown core business
district of historic buildings dating back
to the early 1800’s and a state highway.
Jacksonville Fire Department staffs one fire
engine company with a total number of
Emergency Operations Personnel of three‑
staff positions and 16 volunteers. Our
current "On-Duty" strength per shift (Total
number of personnel available to respond
to emergencies including Chief Officers) is
three during the day and reduced to two at
night. The average work week is a 56-hour
covering 24 hours a day 365 days a year.
The department responded to 367 life
and property threatening emergency
incidents during the 2009 calendar year.
Of these, 19% were fire and other type
of alarms and 68% medical emergencies.
The practice of our profession is in large
part a physical struggle against the clock.
Hard things must be done quickly. If we
respond too late, others suffer. It makes a
difference how long it takes us to respond
to a call, how effectively we can stretch
a hose line, and how well we can place
a ladder. We need to know the people,
the buildings, the roads, and the hazards
within our city because our success at
emergencies depends on how prepared

and ready we are.
The following organizations mandate
Oregon Fire Departments to provide a
set minimum number of hours training
in specific Fire Department related areas:
Insurance Services Office (ISO), National
Fire Protection Association (NFPA), Oregon
Occupational Safety & Health Association
(OR-OSHA), Sara Title III, Code of Federal
Regulations (CFR), Local Emergency
Medical Services Authority (EMS), Oregon
Labor Codes (LC), American National
Standards Institute, Inc. (ANSI).
The City of Jacksonville Fire
Department has set on a comprehensive
training program to meet these
requirements. Also, the Fire Department
has area specific training programs
to meet the needs of a very diverse
work environment inside the City of
Jacksonville. Specific area needs are
Emergency Medical for trauma, due
in part to the number of automobile
accidents on both highway and city
streets, industrial accidents and other
related calls. Specialized firefighting
training for the historic core and parts of
the historic residential core which lack fire
sprinkler systems is a major focus, as well.
Additionally, we train to fight wild land
fires due to the large amount of wooded
open space surrounding the city.
The morale of the Jacksonville Fire
Department is very high. This is due to
the fact that the personnel are constantly
using their trained skills or are bettering
themselves through daily mandated
training, driver operator training,
specialized training, and active call
load and 15 businesses inspections each
month. We will continue to look for ways
to better service our community in this
little place we all call home.
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www.TheJacksonvilleReview.com
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From the Crow’s Nest
by Linda Meyers, City Councilor
Save a Buck or Save a Life?

J

acksonville’s City Council is charged with
formulating a plan that provides public safety
services to meet citizen needs. Prior to placing the
proposed fire levy on the ballot, Council considered
• Jacksonville’s fire and medical response needs,
based on demographics, frequency of calls, and the
department’s ability to cover simultaneous calls,
• the impact of increased service calls to nearby
response teams, including Mercy Flights, on timely
mutual aid responses to Jacksonville,
• staffing requirements of the National Fire Protection
Association (NFPA), and
• current economic conditions.
Council also considered that
• 99% of Jacksonville’s property tax revenue goes to
funding police department operations. As a result,
funding for fire department operations must come
from elsewhere, currently a $20/month surcharge,
bringing in approximately $340,000/year.
• the cost (approximately $525,000) to operate the
existing 4.5-person fire department exceeds the
surcharge revenue by $15,372/month, which is
currently being drawn from the soon-to-be-depleted
public safety reserves.
• maintaining the $20/month surcharge will require
staff reductions of the existing department, and
without providing a minimum ‘first responder’
service level, the ‘mutual aid,’ upon which we
depend, will disappear.
• only during a 15-minute shift change, each day, is the
current department able to respond to 911 calls with a
full crew.
• the current 4.5-person department is unable to
respond to back-to-back alarms without depending
on ‘mutual aid,’ which increases response time and,
thus, affects sustaining life.
Jacksonville’s fire department is currently unequipped
to meet NFPA 1710 emergency response standards:
• four persons must arrive on site, simultaneously, for a
fire-suppression emergency.
• each fire suppression company must be led by an
emergency manager as part of the company.
• supervisory chief officers shall be dispatched to
respond to all fire alarm assignments.
• the fire department’s fire suppression resources shall
be deployed to provide for the arrival of an engine

company within a 4-minute response time and/or
the initial full alarm assignment within an 8-minute
response time to 90 percent of the incidents.
• an emergency medical technician (EMT) must be on
site for each medical emergency.
• NOTE: An EMT cannot leave an emergency site
until medical transport has arrived or the patient
has signed a waiver. Thus, if the team is on a call for
a broken leg when a call for a cardiac arrest comes
in, the EMT cannot leave the site of the first call,
even though it is not life threatening, until medical
transport has arrived. A cardiac arrest requires
immediate attention, but if the fire department is
understaffed, as Jacksonville’s currently is, a back-up
response team is not available. The cardiac patient
must await service from mutual aid or Mercy Flights,
which takes 10-20 minutes or longer.
The proposed 8-person fire department will provide
• 2 persons per shift rather than today’s 1 person
• 2 EMTs for medical calls rather than today’s 1 EMT
• Intermediate life support rather than today’s basic
level support
• Personnel to cover back-to-back calls, including
medical calls
• Emergency scene management 24/7 rather than
today’s Monday-Friday, 8-to-5 coverage,
• An apparatus operator for on-scene efficiency
• Emergency scene safety which requires ‘back-up’
partners for the fire fighters
Funding the 8-person fire department requires
approximately $784,000/year.
• Using only a surcharge or tax levy to fund the fire
department results in one citizen group or another
carrying too much financial burden.
• The proposed hybrid plan, however, seems equitable
to the widest range of residents. Each household
will pay a $20/month surcharge and a tax levy of
$1.29/$1,000 assessed value (AV).
• At the assessed values below, the monthly cost
(including the $20 surcharge) will be the following:
$50,000 AV ($26/mo)
$100,000 AV ($31/mo)
$200,000 AV ($42/mo)
$300,000 AV ($53/mo)

$400,000 AV ($63/mo)
$500,000 AV ($74/mo)
$600,000 AV ($85/mo)
$700,000 AV ($96/mo)

• The figures above indicate that those with greater

property values will be making higher monthly
payments, which has brought complaints from some
property owners. However, the Council considered
two aspects. Most residents will, someday, require
medical response services, so the $20 surcharge
(the formula’s constant component) covers that
inevitability. The tax levy (the formula’s variable
component), just as with fire insurance, is based on
assessed property values.
• If the public does not approve the proposed tax levy,
the surcharge will need to be raised to $45/month per
household for the proposed 8-person department,
which is the minimum at which the department can
meet NFPA standards.
• Jacksonville, one of the most well-to-do communities
in the Rogue Valley, has the Valley’s 2nd lowest
property tax rate (1.7487% vs. an average 3.5027%
elsewhere). That distinction remains true for
combined city and fire district tax rates (factoring
in the $20 surcharge, Jacksonville has a 2.8187%
rate vs. an average 5.4124% elsewhere.) Adding the
$1.29/$1000 tax levy for the 8-person department still
leaves Jacksonville’s rate 25% lower than the average
paid by other Rogue Valley cities.
• NOTE: The City offers relief from the surcharge
payment for those who qualify via an application
from City offices. The State offers relief from the tax
levy for senior citizens who qualify.
See www.oregon.gov/DOR/SCD/seniordef.shtml
Conclusion:
As fellow citizens, we have the responsibility of
providing each other with emergency response services
(fire, medical, and police). It is an expensive obligation,
but protecting lives is not a luxury item that can be
disregarded.
For the many ‘wish list’ issues that come before
Council, I invite you all to show up and argue against
unneeded expenditures. I welcome your support as it is
my continuous, very frustrating battle.
However, providing emergency services is not a
frivolous issue. Providing adequate fire and medical
emergency services will, for certain, save lives
throughout our community.
Paying for emergency services may be an unpleasant
financial obligation, but it’s also an opportunity to
protect yourself and your fellow citizens. Your vote on
the tax levy will reveal where you place your priorities.
Will you choose to save a buck or save a life?

Qualifying Seniors Can Receive Over 30 Pounds Of Groceries Per Month
ACCESS, Inc. is currently accepting enrollment
applications for the Commodity Supplemental Food
Program (CSFP) which distributes 30 to 40 pounds of
groceries each month to qualifying seniors. ACCESS
is expanding its caseload from 325 to 375 CSFP

members and is also creating a waiting list for future
members. Sponsored by the U.S. Dept. of Agriculture,
a supplemental food box is available to residents
over sixty years of age residing in Jackson County. To
qualify, the monthly income limit for one person is

under $1,174. The groceries are distributed to members
at a local site once a month. Residents can sign up at
ACCESS, Inc., 3630 Aviation Way (behind Costco)
in Medford between the hours of 9 a.m. and 4 p.m.
Monday through Friday. Call 541-774-4321 for more info.
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A New Road….
by Carolyn Kingsnorth

Mark Wisnovsky does not see his campaign for
Jackson County Commissioner as being much different
from previous roads he has traveled. “It’s just a different
idea. I don’t think of it as being a politician—I just think
of it as a different way to serve my community.”
Before he arrived in Jacksonville, some of Mark’s earlier
roads led from Liberia to New Jersey to Oregon, California,
Maryland, and finally back to Oregon. “My father was an
engineer in international heavy construction,” he explains,
“so my family moved around a lot.
“My first birthday was in Astoria where my father
was working on the bridge from Astoria to Long Beach,
Washington. One day, after nine straight months of rain,
my parents drove the family down to see Crater Lake. It
was one of those experiences they never forgot.”
The senior Wisnovsky subsequently worked on the
underground tunnels for the Bay Area Rapid Transit
System. “Napa was just starting up, and with Napa my
father learned about grapes. He had always wanted
to grow something, and there really is a connection
between engineers and grape growers—just look at all
those straight lines!”
The next job took the family to Maryland and Mark’s
father into management. “He didn’t enjoy it as much as
construction. So he packed the family in the car, drove
across country, and settled us is a little trailer park in
Ashland.
“At the time there were no grapes here, and people
would laugh at the idea that he wanted to grow grapes
and make wine. But through the Extension Service and
the Historical Society he learned about Peter Britt and
learned that this had been a major wine growing region.”
Mark continues, “My father found this place in the
Applegate. It wasn’t for sale, but after two months he
talked the owners into it. He bought the place, planted
the first vineyard the next year, and started the first
winery since prohibition.” He also named it Valley
View, in honor of Peter Britt’s winery. “Our first label
was the exact label that Peter Britt used on his wine. We
got it from the Historical Society. An artist hand traced
it and created our pioneer label.”
Mark’s father died in a construction accident in
1980. “My sister was in college, and my Mom had 18-,
16-, and 12-year old boys at home. Mom had a tough
decision: did she take the small amount of insurance
money or did she try to make the winery a go? It wasn’t
her dream, but she decided on the latter.”
When Mark graduated from Oregon State University
in 1986 and returned to help manage the winery, Valley
View was still the only winery in Jackson County.
“At the time we were considered a novelty—and we
really were. But we steadily marketed everywhere
we could. We lobbied and lobbied about how this
area could produce good wine and how it could be a
viable industry. And it worked. There are now over 40
wineries in Jackson County, over 1500 acres of grapes,
and it’s a multi-million dollar industry.”
Along the way, Mark co-founded the Southern
Oregon Winery Association, and served on the board of
directors for the Oregon Wine Board, the Oregon Wine
& Farm Tour, and the American Vintners Association,
among others. He became equally involved with nonprofit activities and community organizations.
In 1993, he co-founded Hearts & Vines as a means
of raising funds for a local domestic violence shelter
while promoting the growing wine industry. Since
its inception, the Hearts & Vines Foundation’s annual
auction has contributed almost $2 million to Dunn

House and other youth and family programs that focus
on eliminating domestic violence.
In 2006, Mark co-chaired the $189 million Medford
School District bond measure that provided critical
funding to rebuild two elementary schools, to build
a new high school, and to upgrade the remaining 15
schools.
“I had no intention whatsoever of taking on the school
bonds,” Mark says wryly, “but my wife, Jill Hamilton,
signed me up. We live only two blocks from Jacksonville
Elementary so our two boys walked to school. But
there were no sidewalks, and with all the traffic from
parents dropping off their kids, our boys would wind
up jumping in the ditch and coming home with muddy
shoes and clothes. The school itself was also showing
its age. So I started researching federal regulations and
funding, and I found that a safe school environment was
actually the law.”
Mark approached the Medford School District about
tackling the school safety issue. “The District finally
agreed to make some changes, but they said that all the
schools needed to be addressed. I started looking at the
schools and it was bad. I inspected all 18 school buildings
and saw the need, and I became passionate about it. It
became my job to explain that need to the voters.”
He points out that monies for school operations and
maintenance come from the same funding source.
“People don’t always understand that,” he observes.
“And when it comes to maintenance versus staffing,
you know what’s going to lose. When we pass a bond
for a building, a certain percentage should be put into a
maintenance fund so that we have the proper amount of
money to maintain that building for its lifetime.”
Mark never thought that the school bond campaign
would lead to a run for County Commissioner. “But it’s
a good time. I’ve been managing this business for 25
years. Along the way I have developed skills that will
serve the public well. And I have the energy. I hope I
have this amount of energy when I’m 65, but I don’t
want to look back with regret.
“I decided to run now because it was an open seat.
There is a value that comes with an open seat—you are
not looking so much at what a County Commissioner did
or didn’t do, so you can look at everything; you can look
at what the future can bring.
“I have no qualms about looking at something and
saying ‘that’s the way we’ve
done it for years, but what
about looking at it in a
different way?’ If I’m elected,
I’m not going to try to shake
things up and put a stamp on
them, but we can certainly
look at how things are done
and see if that’s the best way.”
Mark is also a self-described
cheapskate. “As a family
business, we look at every
single dollar and see how
we can get the most out of
it. County services are too
important not to get the most
out of every dollar. I know
what it takes to make that
dollar, so my goal is to get the
most we possibly can for the
dollars we have.”
He also views a

Donation Helps
Cascade Christian Senior Serve Others
The Friendship Force of Southern
Oregon (FFSO) presented Cascade
Christian High School senior Amber
Brown with a $1,000 scholarship to enable
her to participate in a special goodwill
visit to a Mexican village later this year.

She was nominated by her Spanish
teacher, Emilio Chavez, who annually
leads a class of students to the Mexican
village to promote cultural understanding
and boost the morale of children in a
local orphanage. Friendship Force of
Southern Oregon is the local
Emilio Chavez, Amber Brown &
club within a global network
FFSO Treasurer, Claire Lindberg
of clubs that seek to encourage
world peace through weekly
home stays. FFSO will send its
members to New Zealand in
September. The club welcomes
all who share a desire to
promote world peace and
understanding among peoples.
Friendship Force is not
affiliated with any religious
group or political party.
For more information,
call 541-482-4558 or visit
www.ffsoregon.org on the net.

Commissioner’s role as holistic. “Even if you live in a
city, the county government affects you. The County
Commissioners may not directly address a particular
item, but each item is part of the whole system and
should be looked at as part of the system. We need to
look at potential consequences—both intended and
unintended.
“People, regardless of their politics, pretty much want
the same thing—quality of life. They moved here or live
here for a reason. It’s a pretty fragile environment that
we live in, and it’s going to take planning to ensure that
we continue to have the quality of life we enjoy now.”
For Mark, running for Commissioner is not just about
politics—it’s about getting something done. And he
proposes to do just that. “It’s time for me to step up and do
my part.”

Quinn, Collin, Jill Hamilton & Mark Wisnovsky
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SPOTLIGHT
Southern Oregon Historical Society
Hosts First Summer Camp at Hanley Farm
A week-long summer camp will be held
at Hanley Farm, July 19 through July 23.
The camp runs from 9 am to 3:30 pm and
is suitable for children ages 6 to 11.
Send your child on a trip through
time. Campers will explore different
aspects of the history of the Rogue Valley
including the traditions of local Native
American Tribes, pioneer farm life, gold
mining, and life on the Oregon Trail.
Hands-on activities will include pottery
making, photography, traditional cooking
and food preparation, hiking, and gold
panning. Campers will learn traditional
songs and games from different historical
times, and “meet” famous locals such as

Peter Britt, Carrie Beekman and James
Poole. The week will include a day trip
into Jacksonville for a woodland hike,
exploration of the Jacksonville Children’s
Museum, a visit to the pioneer cemetery
and more. Fees are $180 for the week
for one child, and $165 for a second
child. Price includes all craft and activity
materials; campers are asked to bring
their own lunch. Hanley Farm is located
at 1053 Hanley Rd (Hwy 238) between
Jacksonville and Central Point.
Please contact (541) 899-8123 ext 225 or
educate@sohs.org to sign up or for more
information. Space is limited and will be
awarded on a first come, first served basis.

Jacksonville Kiwanis Honors Students of the Month
In April, the Jacksonville Kiwanis Club
honored two graduating seniors from
South Medford High School, both of
whom have been selected as 2010 class
Valedictorians.
Noah Belanger is the son of Bob and
Wendy Belanger. He carries a 4.0 grade
point average. His favorite courses are
physics, chemistry, psychology, and
math. Noah’s extracurricular activities
have included soccer, serving as a board
member for the Interact Club, Senior
Class VP, and the Math Team. He’d like
to attend the University of Southern
California and pursue a science-oriented
career. He has received a Presidential
scholarship. Noah says the influences
shaping his life include his parents, the
Bible and Ayn Rand’s The Fountainhead.

Megan Hobson is the daughter of
Wade and Wanda Hobson. She carries
a 4.0 grade point average and has many
academic achievements including AP/
Honors classes, of which her favorites
were Government and U.S. History. She
has played softball since her sophomore
year and is very involved with her church
youth group and the junior church
nursery. Megan’s goals include college
where she plans to major in nursing and
a job as a pediatrics nurse in a hospital or
doctor's office. Megan says her parents
have had the biggest impact on her life,
shaping her into a person with strong
values.
For further information, contact Dave
Wilson at (541) 899-1934, e-mail: elkhntr@
charter.net.

"A Baker's Dozen (Minus One) Plus a Couplet"

The 6th Annual Art Exhibition a huge success!

E

very October through March,
Kindergarten “Pearlie Vest” fashion
parent volunteers arrange supplies
show. The evening concluded with a
and teach students about Master
generous raffle made possible by local
Artists such as Matisse, Pollock, Cezanne,
businesses and artists. Special visitor’s
Eric Carle, Picasso, O’Keefe, Warhol,
included: Hoover School, Griffin
Durer, Monet and Cheng Khee Chee. With
Creek School, Brooke Studio Gallery,
the help of curriculum developed by Tami
Hanson Howard Gallery and Alexia
Lohman, students are taught four genres
Wallingford playing Cello.
of art including: portraiture, landscape,
Thanks to all the parents, volunteers,
still life and abstract. Parent’s conclude
teachers, staff, sponsors and community
the Art Program by setting up an Art
members that made this possible!
Exhibition that showcases the impressive
The Art Program curriculum is made
art work created by the student’s during
possible by the generous financial
the school year.
support of the PTO, private donations
This year’s theme “Art Fantasy,”
and in-kind support from local artists
highlighted the “Best Design” poster
and business’s who donate materials
created by 3rd Grader Cole Garske
or supplies at a substantial discount
and began with a quote: “Fantasy is
or no cost. Please consider making a
a necessary
donation to the
ingredient
Jacksonville
in living.”
Elementary
~ Dr. Seuss.
PTO (funding
The evening
entity), 655
provided
Hueners Lane,
a beautiful
Jacksonville,
assortment
OR, 97530.
of fresh fruit,
Tax-deductible
simmering
receipts will
punch,
be mailed to
magnificent floral
non-anonymous
arrangements,
donors. Hope
Amy Kranenberg, Erin Thomas,
tootsie pop art
to see you next
Stacy Van Voorhees, Prima Bohall,
quiz, fantasy
year!
Cristie Fairbanks, Jessica Haynes
inspired music and

Director Ron Danko, a South Oregon
music and songs are being composed by
St. Jacksonville resident, and Jennifer
Gina Scaccia, a graduating SOU senior
Phillips who is a baker/actress at The
whose major was musical composition.
Good Bean, are prepping for Rogue
Former Oregon Shakespeare Festival
Community College’s upcoming Spring
actor, Rob Hirschboek, who played
Production of “Love’s Not Time’s Fool,”
Shylock in “The Merchant of Venice”
William Shakespeare’s Sonnets. It will be
two years ago, along with Jen Phillips,
presented at the Medford campus. Danko who has been in three previous RCC
has cherry-picked and adapted for the
productions, will join director Ron Danko
stage 48 of the 154 sonnets. Performed by
and 20 other actors, singers and dancers
25 students and community members at
in a premiere staging of the sonnets.
RCC’s Warehouse for two weekends in
The sonnets, first published in 1609,
May, the sonnets include such memorable is a drama with three main characters:
ones as, “Shall I Compare Thee to a
Shakespeare, his patron and Beloved,
Summer’s Day?” and “My Mistress’ Eyes
and the Dark Lady “in an eternal
Are Nothing Like the Sun.”
triangle, with episodes, conversations
Although Shakespeare’s Sonnets
and soliloquies.” Danko finds that they
are rarely performed for a dramatic
have all the power, range, immediacy and
presentation,
subtlety of the
Danko, an RCC
living words in
instructor, has
Shakespeare’s
been considering
plays; therefore
the project since
he has not
he first started
changed or
using the sonnets
updated any
with students
of the original
Five years ago,
language.
when he was
Instead you will
teaching Oral
find the sonnets
Interpretation
delivered in
classes at
various settings,
Southern Oregon
seeing them
University. The
Ron Danko with Jennifer Phillips & her muffins through the eyes
students’ response
of a clown, a
to dramatizing them was so enthusiastic,
cowboy, a puppeteer, a rapper, poker
Danko thought that if the opportunity
players, beauticians, a priest officiating at
presented itself he would find a venue
a wedding, a military march and others.
for staging them. Since John Cole, his
Performances for “Love’s Not Time’s
co-director in previous shows is in New
Fool” will be May 14 through 16 and May
York for the remainder of the school year,
21 through 23, Fridays and Saturdays
Danko thought of doing a scaled-down
at 8 pm and Sundays at 2 pm and 7 pm.
production. In researching and studying
With only 8 performances, it is advised
the sonnets for a performance, he realized to call for reservations 541-245-7637. A
that for the audience to understand
few tickets will be available at the door.
and enjoy this rarely-presented form,
Tickets are $10 for adults and $5 for
he needed to incorporate a mixture of
students. The Warehouse is located in H
dramatic dialogue in various settings with Building on 8th and Bartlett in Medford.
music, song and dance. Combining the
As 19th century English Romantic poet,
serious and the comic elements, reflects
William Wordsworth, so aptly stated,
Shakespeare’s genius as a writer. The
“Scorn Not the Sonnet.”
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The Unfettered Critic

Action Jacksonville

by Paula Block Erdmann & Terry Erdmann

by Stacy Van Voorhees
EcoGroovy

W

e missed garbage day today.
Apparently the 6-year-old is
not taking his new characterbuilding family assignment seriously.
But I'm not worried because our family...
bum-baba-bumbum-baaaa...Recycles!
Better yet, we employ waste preventative
measures. Better still, we're stockpiling
used food. Overrun with rotting food,
actually, in great anticipation for our new
eco-proactivity, Vermicomposting.
I am a proud member of the Master
Recyclers Class of 2010. This is the
third round of the program that was
championed by Rhianna Simes and
Paige Prewett. The program is part of the
Jackson County Recycling Partnership
(jcrecycle.org) and trains citizen volunteers
to become "solid waste ambassadors." It is
sexier than it sounds.
Each of the 10-week course features
experts in the field, demonstrations and
discussions on how best to reduce waste,
increase public awareness and generate
support for JCRP, SMARTWorks (the City
of Jacksonville signed on with them) and
the OSU Extension Service.
Last week's class in particular was
fascinating! Allen Jongsma, former
farmer, present plastics superhero and
future billionaire, from Agri-Plas, Inc.
(agriplasinc.com) in Brooks, OR spoke.

Whit with his wonderful worms
Three things that make this gentleman
brilliant: 1) He gives a rip about the
environment; 2) He wants to expand
his business to Medford; and 3) He is
a Yes man, in the best way. Yes, AgriPlas will take your PP, PS, PETE, HDPE

and XYZ. Yes, we will hand sort and
separate your stacks of identical looking
black pots, exploded baby pools, twine,
drip irrigation, synthetic corks and pet
igloos(?.) Yes, it is free of charge!
Agri-Plas runs these items through
a state-of-the-art Granulator and sells
the "grind" to their, primarily domestic,
customers to create "new" products:
composite lumber, sleeping bag filler, and
mud flaps, to name a few.
They also partner with a genius SOU
graduate who created and patented
a technology that creates high-value
synthetic sweet crude oil from the grind.
Refineries can then transform the grind
into ultralow-sulfur diesel fuel, motor oil,
grease, pesticides and lubricants. Sweet
crude even makes your Gummi Worms a
little gummier.
Agri-Plas absorbs all of the gatherings
from the annual "Plastic Round-Up"
(jcrecycle.org.) This year, October 8 - 9 to
the Jackson County Expo and Ashland
Armory, bring your plastics that are
ineligible for comingle.
For a small handling fee ($5 per
carload) the Jackson County Master
Recyclers will deal with them for you.
Round-Up 2009 diverted over 18 tons
of plastic from the landfill in two days.
That is the equivalent of 27,000 gallons
of gasoline. There is a trade table where
you can find some cool stuff to reuse,
too.
This reuse is a crucial element to
protecting the environment. Our second
guest speaker was David Allaway
from the Oregon Department of
Environmental Quality (www.oregon.gov/
DEQ). Also, he says, it is more effective
in the reduction of environmental
greenhouse gas emissions to control
"Upstream" waste by reducing demand,
thus production, of new products with
virgin materials vs. "Downstream"
waste management - recycling. "Being
'EcoGroovy' is not all about landfill
avoidance. It's about waste, and all
energy involved in the production
thereof, avoidance."
My friend Sarah had a toy / clothing
swap for her daughter's birthday in
lieu of gifts. Excellent idea: Built-in
toys for the kids to play with during
the party; and everyone got something
new...to them. The true value of that is
not so much the benefit of one person's
obsolete items avoiding the landfill by
See Worms - Pg. 28
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Lights, Camera, Animate:
The Ink-stained Path to 3-D Dragons

n 1824, Peter Mark Roget (the same
Roget who compiled the thesaurus)
presented a paper to the British
Royal Society titled “The Persistence of

Dwarfs. The film’s l937 premiere attracted
Hollywood’s elite, lured, in part, by
juicy press reports that predicted Walt’s
$1,500,000 folly would bankrupt his little

Vision with Regard to Moving Objects.”
The object of Roget’s interest was a
machine—invented by a pair of tinkerers
named Plateau and Stampfer—which
made pictures appear to move. Passing
through many incarnations (including
Thomas Edison’s kinetoscope), the
machine evolved into the motion picture
projector, a technological miracle that
should have been enough to fulfill
everyone’s fantasies.
But some people are never satisfied.
Certain artistic malcontents actually
wanted to project images pulled from the
imagination, rather than from mundane
photographs that simply captured reality.
And so emerged the animator. New
York artist Windsor “Little Nemo”
McCay spent all of l914 drawing images
of a dinosaur performing clever tricks.
The resulting five-minute delight, Gertie
the Dinosaur, was not the first animated
film—but it was first to feature a character
with an appealing personality, making
Gertie the forerunner to a pantheon of
mice and men that performed feats no
photographed character could. Soon
flickering icons like Max Fleischer’s
“Betty Boop” and Pat Sullivan’s “Felix
the Cat” were starring in nickelodeons
everywhere. But it was a rodent that
changed everything when a young artist
named Walt Disney sketched a character
he dubbed “Mickey Mouse”—and
inadvertently created an entire industry.
Steamboat Willie, Mickey’s first public
outing, did well, as did other animated
shorts Walt turned out. But despite
their popularity with the public, these
shorts won little respect from members
of the motion picture industry. No adult
audience, those in the know insisted,
would sit through silly cartoon antics for
an entire feature-length film.
Walt decided to prove them wrong.
After three years of development and a
year of production, he completed the first
Disney feature, Snow White and the Seven

cartoon studio.
Needless to say, the premiere was an
astounding success, drawing praise from
celebrities and reviewers alike. A few
months later, little Shirley Temple stood on
a riser in order to present Mr. Disney with a
“Special” Academy Award® for his effort.
Which brings us to this past season’s
Oscar® presentations, specifically the
Best Animated Picture Award, which
went to another Disney movie. UP is the
bittersweet tale of a heart-broken widower
who attempts to fulfill the lifelong dream of
his dearly departed wife. Trust us, the first
fifteen minutes of this romance will bring
tears to your eyes, and the rest is fanciful
fun—just what we’ve come to expect of the
Disney name.
But Disney is no longer the sole monarch
of this realm. In fact, the first Oscar®
presented to a feature-length animated
film went to Shrek—a Dreamworks
production—in 2001. Judging by its
current release, How To Train Your Dragon,
Dreamworks could be a nominee in next
year’s awards as well. It’s got all the right
ingredients: a schlubby kid who can’t seem
to impress his dad, a frightening nemesis
who becomes an adorable friend, and—of
course!—3-D. We have to tell you, we are
not yet onboard with Hollywood’s new
obsession with the extra D. But we admit
that young Hiccup’s exhilarating flights
with his dragon, Toothless, is worth the
extra bucks for admission, and the film is
definitely worthy of its historical pedigree.
But when you get home from the theatre,
do yourself a favor and drop in a DVD of
Steamboat Willie. Or Snow White. Or one of
our favorites, Lady and the Tramp. They’re
all strictly two-dimensional…but they pop
off the screen with heart and emotion. And
that’s entertainment.
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.

Jacksonville’s Friday Night Movie
legendary character actors in Hollywood’s
The ninth and final film for this
season will be run at Old City Hall on
classic era.
We would like to acknowledge the
Friday, May 14th at 7:30 PM. The feature
attraction will be Support Your Local
many thanks we have received for
running the Friday Night Movies which
Gunfighter, a 1971 film starring James
Garner with the Rogue Valley’s own
began last September. We also would like
Jack Elam. Also starring
to thank “City Hall” for their
in smaller roles are Joan
co-operation, especially for the
Blondell and Marie Windsor.
installation of new window
coverings at the front of OCH.
Fans saw Marie Windsor in
The Narrow Margin, April’s
September will mark the
feature.
beginning of next season with
a lineup of films including
Call it a spoof, or a satire, or
just a plain western comedy,
newsreels made around the
time of each production, as
but “Gunfighter” is one big
laugh from beginning to end.
well as a slate of cartoons. The
It is easily one of Jack Elam’s
cartoons were very popular
that we did run this past season
best roles wherein he plays
a not-too-swift sidekick to
so we will try to make them a
Jack Elam
regular staple in our schedule.
James Garner who somehow
convinces him that he can outdraw and
Have a good summer and we hope to
outshoot a notorious gunman. This film
see you on May14th for Support Your
proves Elam could hold his own with the
Local Gunfighter.
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Garden Beet

Garden of the Month

by Jackson County Master Gardeners Association

by Kay Faught

C

Designing a Simple Cottage Garden

ottage gardens are gardens of
simplicity, originally grown by
housewives on farms. These
simple gardens included jumbles of plants
that could be grown from seeds with no
fancy plants from nurseries. Despite being
gardens of common people, cottage gardens
always include a riot of color.
Cottage gardens weren’t designed in
subtle colors chosen to match the draperies!
Rather, well-loved plants were just tossed
into a small patch of ground, tightly packed
together to get as many plants into as small
a space as possible. That’s what gives the
“look” to a cottage garden. It’s that jumble of
blooms and leaves, that unkempt look with
every plant loved and treasured but allowed
to express itself.
There are some well-kept secrets about
cottage gardens:
• Cottage gardens came from England
and were modeled after the gardens of
the poor.
• They were not designed and grew
unplanned.
• Plants used were scrounged or
exchanged - there were no plant lists.
These people struggled to eat; they
didn’t have time to collect coordinating
annuals and perennials.
• Since most of the land was used for food
production, ornamental gardens were
not planted. Thus, cottage gardens were
tucked in as close together as the poor
housewife could get them and they grew

into a mad profusion of blooming wonder.
• Cottage gardens were "adopted" as
a style by designers who "gentrified"
and "civilized" then into designs and
color-coordinated plans to sell to their
richer clients. Eventually, middle-class
gardeners adopted this garden trend and
the so-called "cottage garden" was born.
There are no magic plans for a cottage
garden as each fits the needs and budget
of the owner.
One rule for succeeding with a cottage
garden design is to plant a little closer
together than recommended. The plants
will grow up together quicker with less
bare ground visible. Plant every bit of
space and leave narrow pathways to help
create the overflowing look.
Favorite cottage garden plants include
roses, clematis, delphiniums, lavender,
phlox, beebalm and hollyhock. You can
plant annual seeds, such as asters and
zinnias, between the perennials. Also,
cosmos are a self-sowing annual that
is a must in any cottage garden plan.
And, baby’s breath is easy to grow from
seed and wonderful for cutting and
drying. When the perennials are finished
blooming, the annuals will announce their
presence. Other than that, simply add the
plants you enjoy in whatever color you
like. Remember, it’s a cottage garden---it’s
about a riot of color and enjoying what
comes along!

“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 historic homes to
bare dirt gardens ready for the beginner, we
celebrate each garden around us. This column
visits one of our neighbors gardens' each
month and tells about those who tend them.”
s I was selecting a garden
to share this month, (and
overwhelmed with the options),
it struck me that I had a glorious garden
staring me right in the face with one of
my own neighbors! I’m always amazed
with how we try to travel so far when
treasures are right under our noses!
Dick and Judy Calhoun have a unique,
hillside, natural forest garden. Twelve
years ago, they moved to their Wells
Fargo Loop home after Dick retired
from the Air Force and to be closer to
Judy's parents. They lovingly built their
home and every inch of dirt and rock on
their secluded steep hillside. It is now
a beautiful, “natural” forest area with

A

hillside!” After 11 years of “deer proof
planting” and working around them,
Dick came home two years ago from
a vacation and saw most of their deer
proof plantings nibbled and gone. At that
point, Dick had had enough and put up a
deer fence around his property, carefully
designing and placing it where the eye
has no distraction from the natural beauty
of their forest retreat. Judy commented,
“the problem with all the deer proof lists
is that the deer never read the lists!”
A monumental frustration was in
dealing with the long, steep, stark 25'
high, clay bank behind their house. In
discussion about the bank, they also
shared their biggest garden regret. “We
wished we had amended the soil first as
well as been more patient.” In wanting
to cover the huge bank in a hurry, they
planted fast growing potentilla and
creeping jenny and are still battling that
mistake and trying to get rid of it. Both
Dick and Judy shared in unison their
advice to anyone gardening....“Patience,

The Oregon State University Extension Master Gardener Program was initiated to train
volunteers to assist County Extension Faculty in answering the overwhelming number of calls
received from the urban community. The current training program consists of 13 six-hour
classes, taught by knowledgeable veteran volunteers and OSU staff. Classes generally begin
in mid January, and are held every Wednesday 9am-4pm. The formal classes are followed by
a hands-on learning experience consisting of 70 volunteer educational service hours. To learn
more go to http://extension.oregonstate.edu/sorec/gardening or call 541-776-7371.

Thank you for your support!
Rogue Valley Businesses
N.A. Miss State Finals
Memorial Day Weekend
Doubletree Inn
Lloyd Center
Portland

Brian Case, Bank of America Home Loans
Dr. Julie Danielson, Jacksonville Vision
Genevieve Case, Mary Kay Consultant
Jeff Case, Bank of Oregon Home Loans
Judi Johnson, State Farm Agent, Jacksonville
Lane Case, Case Construction
West Medford Dental

Hannah Case,
2010 State Finalist

Family & Friends
Grandma Betty
Grandpa Rick
Ninong and Ninang Jun Parinas
Uncle Rod, Uncle Steve
of course, Mom & Dad...
Adam & Nathan

Neighborhood Businesses
Jackson Creek Pizza
Karen Brown, Paradise Tans
Ramirez Cowboyz
Stewart St. Market
The Garden Shoppe
The Yankee Clipper Hair Design
West Main Pharmacy
Tina Omlid, Country Classic Hair Design
West Orthodontics

Photo by R. Tracy Photography

Dick & Judy Calhoun by their hillside garden
a recirculating 250’ downhill winding
stream. Dropping 25’ in elevation, it ends
in an inviting quiet pool tucked at the
base of the stream, subtly welcoming
visitors as they enter and wind up the
hill to the house. You are surrounded by
ferns, rhodies, ground covers, and yearround deep and vibrant green that never
gives hint to the all gunnited, leak-proof,
construction of the stream. Personally,
it’s my favorite part of the garden as I
immediately feel like I am deep in a forest
with expectations of a bunny drinking in
the cool of the creek at my feet.
Dick and Judy love gardening and
when asked why they do it, Dick talked
about his love of working outside and
getting exercise. It is why he continues to
garden, and takes on a new project each
year. Dick also shared, “I really enjoy
taking the “rough” and creating out of
it, fixing it up, and making it look good.”
Judy has gardened alongside, through
every project. As her back has slowed her
down, she now enjoys “bringing color
and beauty to our patio every year.”
Judy also shares the patio beauty each
year when they have their annual garden
party, always during a different season or
bloom time within the garden.
I asked them about the biggest
frustration they have had with the
garden, and they quickly responded
in unison! “Deer and this big clay soil

patience, patience in a garden! In the
long run,” they said, “if you plant what
may take longer but will work, it is worth
it.” Today, the hill is covered with beautiful
heathers, ground covers, and successful
hardy geraniums, creating a peaceful, green
natural surround to the patio and outdoor
area that gives an ageless feeling. Your eye
is drawn in a graceful sweep up the bank,
to the wildflower meadow (their creation
as well) that stretches out beyond the top of
the hill beneath the madrone trees. You are
not aware of a “planted hillside”...the true
test of a great garden plan!
The Calhoun's favorite time in the
garden is “wine time.” They love sitting
out on the patio, enjoying a glass of wine
with friends, and taking in the natural
beauty they have so effectively achieved.
Their patience has paid-off and they have
created a tranquil, natural forest garden,
with ferns, columbines, and wild violas.
Judy reflected her own joy, “I love that
everywhere we look, it is always green
and peaceful.”
I echo that joy! Thanks Dick and Judy
for adding an oasis of forest tranquility to
our Jacksonville community.
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, décor, and a wide variety
of pots, tools, gloves, and organic products.

2010 Growers Market Now Open
MARKET
Thursday

DATES
through

11/18

HOURS

LOCATION

8:30 - 1:30

Medford Armory
1701 South Pacific Hwy

For more, go to www.rvgrowersmarket.com
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Love your Landscape

Simple, Sustainable
Living

by Adam Haynes

by Rusty Keller

T

Non-Toxic Spring Cleaning

oxins lurk everywhere. They’re
in the bathroom, in the pantry,
even in your child’s room.
Some of them, like ammonia and
bleach, are obvious. Others with long,
unpronounceable chemical names are
hidden in your lotions, laundry detergents,
toys, and food. While it’s nearly impossible
to live completely toxic-free, it’s important
to be aware of what you are putting on
and in your body to maintain good health.
The research team at Green Irene offers the
following steps to minimize your exposure
to toxins at home.
Clean Naturally
All household cleaners that contain
known hazardous chemicals must carry
a warning label that spells-out potential
risks. They can irritate your nose,
skin, eyes and lungs, and even can be
poisonous. Fortunately, effective and lesstoxic cleaning products are available. Look
for products with the Green Seal logo,
or products that are free of phosphates,
ammonia, butyl ethers, chlorine bleach,
colorings or dyes, and synthetic fragrances.
Use products that are 100% biodegradable
and scented with only pure essential oils.
The US Government maintains a database
of household product ingredients. Check
out http://householdproducts.nlm.nih.gov/
index.htm.
Cleaning includes laundry, and the
dirty truth is that traditional detergents
contain chemicals and fragrances that
pollute waterways, and can cause skin
allergies or disrupt hormones. Laundry
detergents cannot be certified organic, so
purchase those that are biodegradable,
botanically based, hypoallergenic, and
free of phosphate, chlorine, petroleum,
fragrance and synthetic dyes. And instead
of dryer sheets, opt for dryer balls, which

eliminate the need for chemically-laden
dryer sheets. Is dry cleaning part of your
laundry routine? Most professional dry
cleaners use perchloroethylene (PERC),
which has been linked to cancer and
reproductive damage. About 85% of the
nation’s estimated 36,000 dry-cleaning
shops still use PERC as their primary
solvent, but many cleaners have started to
embrace the environmentally preferable
choice for dry cleaning: wet cleaning.
With this method, garments are washed
with water and biodegradable detergents
in computerized machines that carefully
control variables like agitation.
Make Your Own
The truth about household cleaning
products is that the easiest and most
cost effective way to go is simply make
your own. You can have a spring fresh
and ultra clean toxic- free home just
by combining four basic store-bought
ingredients: baking soda, borax, liquid
soap (castille), and vinegar. A great all
purpose cleaner consists of 1 cup white
vinegar, 2 tsp borax, 32 oz hot water, and
1/4 cup liquid soap. Shine your coffee,

tea pot or windows with white vinegar.
Scrub those sinks and toilet bowls with a
paste of borax and lemon juice.
Buy Organic
Food, soap, shampoo and cosmetics
contain many untested additives. Foods
and personal care products that are
certified organic are free of synthetic
pesticides or fertilizers, and generally are
much healthier to eat or put on your skin.
The U.S. Department of Agriculture sets
the guidelines for the organic label. The
100% Organic label means that products
can only contain organically-produced
ingredients. Watch for the label on
produce, dairy and packaged items.
Organic isn’t just for food and grocery
products. Pesticides and fertilizers are
sprayed onto conventional fibers such as
cotton. Look for organic and naturallydyed cotton, bamboo, tencel, and wool in
clothing and soft goods.
Watch Out For Plastics
Plastic containers are handy, but the
chemicals used to manufacture them can
be harmful to human health. While they
are hard to avoid, you can significantly
reduce your use of plastics. Stainless steel
water bottles are a great replacement for
plastic bottled water. When you store
food, use glass or ceramic containers or
foil that can be reused or recycled. Avoid
using plastic containers and cling wrap
in the microwave, as chemical leaching is
associated with heat.
Many household items are made of #3
PVC (polyvinyl chloride or vinyl) and
can leach harmful chemicals. Phthalates
are added to make the PVC soft for use in
chewable infant toys like teething rings.
Heavy metals like lead and cadmium are
added to make rigid PVC more durable
for use in older children's toys. Look for
PVC-free and lead-free toys.
Filter It
Filters are an effective way to
purify your air and water, but
know what to look for before you
buy a filter. To filter the air in your
home, look for high-quality HEPA
air systems, which filter odors,
gases and chemicals and remove
99.97% of airborne particles.
To maintain clean air, avoid
traditional paraffin candles, which
are petroleum-based. Opt for
soy-based candles scented with
essential oils.
It’s also important to filter
your water. Shower and bathtub
filters remove chlorine and other
chemicals that can irritate your
skin. And use a premium 10-stage
water filtration system, not just a
carbon filter, to remove virtually
every harmful contaminant or chemical
from your drinking water.
While you can’t remove every toxin
from your home, it is a very achievable
goal to greatly reduce the amount of
toxins in your living space. If the toxins
we encounter in our everyday lives
contribute to confusion, dizziness,
headaches, and lack of concentration, just
think about how your life will change if
you cut a lot of these toxins out! It’s worth
it to take these simple steps. For more
information about how to remove toxins
from your life, e-mail me for a free ToxicFree Living Guide.
Rusty Keller is a local Eco-Consultant for
Green Irene LLC, Marketing Director for
Global Cache' and a member of the Jackson
County Master Recyclers program. 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.
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Outdoor Lighting Enhances Outdoor Living

s Jacksonville’s late spring days
grow warmer, our enjoyment
of outdoor living grows, too.
This is especially true when it comes to
enjoying warm evenings outdoors! And
there’s no better way to enjoy your home’s
outdoor environment than by installing a
low voltage (LV) lighting system.
Outdoor lighting is completely
functional – it creates ambiance that
enhances your property and creates
definition. By defining usable night time
outdoor spaces, you open up a whole new
way to enjoy your landscape. You can do

these lower quality systems were fine for
the first season but developed problems
thereafter. The price may be attractively low
but the systems just won’t last very long.
The best long-term option is to invest
in an LV outdoor lighting system that
will last for years. One of the leading
manufactures of LV lighting offers a 10
year warranty with all their products.
Sure, there’s an initial investment, but
investing in a higher quality system will
pay-off in the long run and may just
increase your property value. Also, you’ll
avoid dealing with numerous problems

so by up-lighting trees, lighting pathways,
and lighting fountains or water features.
There are also practical safety benefits to
outdoor lighting.
Installing lighting in your front yard
adds curb appeal while back yard lighting
is all about enhancing the area where
most of us spend the most time outdoors.
After installing several outdoor lighting
systems for my clients, I always enjoy
their immediate response – they love the
ambiance it generates and find themselves
spending more time outdoors enjoying
the evening. Many tell me that adding
LV lighting is literally like adding a new
room to the house!
If you decide to add outdoor lighting
to your landscape plan, do your research
on products. The quality, durability and
price of LV lighting varies greatly - home
improvement store selections are the
least expensive and most are designed for
smaller limited areas. The life expectancy
of the materials used in these products
is limited and the system just won't last
that long. Many people I’ve talked to
about outdoor lighting have told me that

that come up with the lower quality LV
lighting systems.
With LV, there are several fixture types
to choose from - each enhances different
features of your landscape. They include
wall lights, up lights, down lights, and
path lights. LV lights come in all sort
of finishes such as copper and brass
that develop a patina over time. Other
specialty fixtures include well lights
and underwater lights for ponds and
fountains. Depending on your goals, each
light can do a specific job.
Landscape lighting provides a longterm contribution to your home and
can help create a whole new outdoor
experience! So, as our Jacksonville days
get longer, enjoy the beauty of outdoor
living.
If you have further questions and would like
professional consultation, Artisan Landscapes
provides professional outdoor lighting
consultation and LV lighting installation.
Call me at 541-292-3285 or visit my website
at www.artisanlandscapeinc.com

Bug-Of-The-Month
by "The Entomologist"
Ever use shellac? Even think about it in
the last 20 or so years? Once an important
wood-finish item at the paint store,
shellac has generally been supplanted by
synthetic materials and is pretty much
out of the marketplace. From where
came/comes shellac? You guessed it – a
bug. The LAC INSECT is our bug-of-themonth for May 2010.
There are several species of LAC
INSECTS; they are all “scale insects”,
order Homoptera, with which you may or
may not be familiar. These sucking insects
have relatively complex life histories,
some forms being highly mobile and
others – the scale form – being totally
fixed in place and going nowhere. Many
kinds of scale insects are important
agricultural pests.
LAC INSECTS are found in a variety
of venues. The once-important shellac
production was centered in NE India,

Myanmar (Burma), and other SE Asia
countries. A complex, labor-intensive
process is needed to transform insect
bodies into the finished product.
You can still find shellac in the paint
store, but it’s not the big seller that it was!

The Lac Insect
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Calendar of Events - May 2010
__ So. Oregon Artist Resource (SOAR) Art Event Calendar, pg. 10.
__ Mon. May 3, 6 - 8pm: Meet & Greet with Caprice Vineyards & Chef
Kristen Lyon - Jacksonville Barn Co., 150 S. Oregon St. - RSVP - (541) 702-0307.
__ May 5 – June 9: Art Show at South Stage Cellars – featuring work of J'ville
artist Katherine Gracey. See a dozen paintings inspired by her travels to Paris &
Venice. 125 S. Third Street, www.southstagecellars.com.

__ Sat. May 15, 11:30am: Southern Oregon Stitchers invite all needleworkers/
embroiderers to bring your present project and stitch with us. Guests
welcome. Central Point Presbyterian Church, 456 W Pine St., Central Point,
Contact: Liz at (541) 488-4082 or www.sosega.com.
__ Sat. May 15, 5:30pm: "A Toast for Tails" Benefit for the SO Humane
Society, see pg. 9.
__ Sat. May 15, 1:30 check-in, 2pm walk: MUTT STRUTT! Britt / Woodlands.
__ Sat. May 15, 9am-1pm: Native & heirloom plant sale-Hanley Farm
__ Sat. May 15, 1-4 at Joyfull Yoga. Healthy Living Fair with Dr. Robin
Miller, Picos fashion Show & Cowhorn Winery wine tasting. To benefit Children's
Advocacy Center. Call 541-734-5437, ext.111 - See page 6 for details.

__ Sat. May 15, 3pm: Jacksonville Friends of the Library concert - outstanding
Rogue Valley music students will perform a variety of works for piano, voice,
and other instruments. Donations for the library will be accepted at the door.
Jacksonville Library Naversen Room.

__ Sat. & Sun. May 15 & 16: Boosters Club Home & Garden Tour - see pg. 35.
__ Sun. May 16, 4 - 7pm: Meet Your Farmer Barn Dance at Hanley Farm. For
more information, contact Thrive at 541-488-7272.

__ Sat. May 22, 2 - 7pm: Two Year Anniversary Gala Event - South Stage
Cellars tasting room & wine garden. Music by The Rogue Suspects and
others. Complementary finger foods & wine tastings, door prizes. Free! 125
S. Third Street, www.southstagecellars.com.
__ Thurs. May 27, 7:30pm: J'ville Elem. Spring Musical - Disney’s Mulan Jr. Britt.
__ Sat. & Sun. June 5 & 6: The Jacksonville Friends of the Library is sponsoring
a Book Sale. Sat. - members preview 9 - 10am, open to the public - 10am
-4pm. Sun. open to the public - 11am -4pm. Members may purchase a bag of
books for $5 from 2pm. Naverson Room. Please bring any donations to the J'ville
Library during open hours, or call Richard Avery at (541) 245-2907 for pick-up.

Ruch Library Fundraisers to Support Saturday Hours
Friday, May 7, 7pm - Ruch Library Branch
"Training Your Dog Through Play" with professional dog trainer,
Cary Voorhies. Please, no dogs! No admission charge.

Help Wanted

Sales Position Available
Part-Time on Weekends
Contact Joe at (541) 899-0125
130 W. California St. ~ Historic Jacksonville, OR
LOCATION KEY:
OCH - Old City Hall
(S. Oregon & Main)
CC - Community Center
(160 E. Main Street)
NVR - Naverson Room
(Jacksonville Library)
FH - Fire Hall
(180 N. 3rd St. @ C)
City Offices - 899-1231

Saturday, May 22, 5pm - Upper Applegate Grange (3901 Upper Applegate Rd.)
Country Dance and B-B-Q.
Music by the Old Time Fiddlers followed by Dave
Pinsky and the Rhythm Kings. Raffles & Kids’ activities, too!
Sponsors include Friends of the Ruch Library and the Lions Club.

JACKSONVILLE CITY SCHEDULE
BUDGET COMMITTE #4: Monday, May 3, 4:00pm (NVR)
CITY COUNCIL: Tuesday, May 4, 7:00pm (OCH)
ECONOMIC COMMITTEE: Monday, May 10, 4:00pm (FH)
PLANNING COMMISSION: Wednesday, May 12, 6:00pm (OCH)
PUBLIC SAFETY COMMITTEE: Monday, May 17, 4:00pm (FH)
CITY COUNCIL: Tuesday, May 18, 7:00pm (OCH)
HARC HEARING OFFICER: Wednesday, May 19, 10:00am (CC)
HARC: Wednesday, May 26, 2-5pm (OCH)
www.cityofjacksonvilleoregon.com

Public Meetings with Chief Hull
on Fire Department level of service
Pony Espresso

Tues. May 4 - 10:00am

Old City Hall

Thursdays, May 6 & 11 - 6:30pm

Fiasco Winery is THE Place to Watch the Hang Gliding Action!
(please see "AVARAT" by Pilot Dave Palmer on pg. 25)

On Memorial Day Weekend,
May 29 & 30, join Fiasco Winery
owners Dave & Pam Palmer for
the 34th Annual Starthistle Fly-In
at Fiasco Winery in Ruch. Watch
live video streaming on a large
hi-def flat screen of launches off
Woodrat Mountain as 80 pilots take
to the skies. As you watch, enjoy
an Italian lunch & new Fattoria
(Farmhouse) wines. There will be
“AVARATORS” flying overhead
from the best spot in the Applegate

with a new viewing arena and huge
party tent just feet from the Fiasco
landing zone! And, get up close
and see a hands-on glider simulator
and get the “feel” of flight.
Pilots will be on hand all
weekend long at Fiasco for flight
briefings, preparations and for the
award ceremony on Sunday. Don’t
miss the Bomb drop, spot landings
and the best Avarat costume
awards! Artists, food purveyors,
and great new wines all weekend!

Pam & “Avarator” pilot Dave will
be on hand. Chat with Dave - the
last hang glider pilot who helped
pioneer hang gliding in southern
Oregon, and current President of
the Rogue Valley Hang Gliding
and Paragliding Association
(RVHPA). Plenty of free parking
– Fiasco Winery is located 8
miles west of Jacksonville at 8035
Highway 238.
Call 541-899-9645
for more information.

Cemetery Clean-up - Saturday, May 22, 8am - Noon
Join the FOJHC, the Boosters & Rotary Clubs, the Masons and community
volunteers for a pre-Memorial Day clean up of the cemetery grounds. Bring gloves, rakes,
gas operated weed whackers, lawn mowers and pruning shears. Coffee, morning
refreshments and bottled water will be provided. Please join us and help tidy up the cemetery
for families and friends visiting the cemetery during the Memorial Day Holiday weekend.

Third Annual "Meet and Greet" Memorial Day Weekend
Sunday, May 30 & Monday, May 31, 11am - 3pm
FOJHC will be in the Jacksonville Cemetery to welcome visitors and help families and friends
locate the grave sites of loved ones. Flags will be placed on all our Veterans' graves to honor
and thank them for the sacrifices made for us and their country. Stop by and say hello and
pay your respects to our fallen heroes.

Bed Tax Grants Awarded
On April 6, the City Council
concurred with a recommendation
from the Transient Lodging Tax
Committee and approved three
bed tax grants. The Jacksonville
Chamber of Commerce was
awarded $800 for a new “Welcome
to Jacksonville” banner that

will greet visitors on California
Street. Britt Festivals was
awarded $750 for its 3rd annual
Kick-off Celebration on June
13. Finally, JOBA (Jacksonville
Oregon Business Association)
was awarded $3,000 as part
of its promotional campaign

advertisement in the Oregon
Shakespeare Playbill publication.
Bed tax funds are collected by the
city from lodging establishments
and disbursed twice a year to help
fund activities and programs that
increase the number of overnight
stays in Jacksonville.

“Make a Splash – READ!”
Summer Library Program
“Make a Splash – READ!” is the theme
this summer at Jackson County Library
Services. Children will explore the
world of water through stories, songs,
games, and other activities about
oceans, rivers, lakes, pools, and the
creatures that live there.
Registration for the program begins
as soon as school is out in June.
Children age 3-12 are invited to sign
up at their local branch library. All
children who read or listen to ten books
will receive a special bookmark, a
reading certificate, a coupon for a free
kid’s meal from HomeTown Buffet
and a pass to the Kid Time! Discovery
Experience (both sponsors of the Make
a Splash - READ! program.
Parents of infants and toddlers up to
36 months can read to their children
and receive a gift book, a signed
certificate, and a bookmark. Everyone
is invited to attend special summer
reading activities and performances
sponsored by Friends of the Library
groups around Jackson County.
For more information, contact the
Medford Branch Library at 541-774-6423
or visit our Website at www.jcls.org.

Jacksonville Branch

340 W. “C” Street
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
899-7438
Storytime: Tuesday - 11am

HOURS OPEN

Tuesday		
Thursday
Saturday

11-5
1–7
Noon-4

jcls.org
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Mothers & Daughters
Little girl dreams

La Bohème
Clothing & Gift Boutique

Happy Mother’s Day!
175 W. California Street
(541) 899-1010
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Wonderful neighborhood surrounded by
a creek, orchard & Daisy Creek Vineyard
and offering a beautiful new park with Gazebo,
open spaces and meandering pathways.
Call Sally Bell for more information on
lots and lot/home packages.

CCB# 184948

171 E. E St.
Jacksonville, OR.

$299,000

3 Bedroom
2 Bath
2092 Sq Ft
253 Mt. Echo Dr Medford, OR
Medford Heights Townhouse

$224,500 (only $91.19/sq.ft)
Townhouse-Style Condominium.
Open living area, beautifully appointed
Just 3 blocks to downtown

W

3 BR • 2.5 BA • 2462 Sq Ft • .07 Acres

Complete Remodeled Inside & Out
Like Walking Into a Brand New Home

Investors Marketplace, Inc. • 505 N. 5th St, Jacksonville, OR 97530 • 541-899-2000

May 2010

May 2010
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No Finer Diner

Gyros
are back
!
Beef Gyro
with criss-cross fries
$7.95
Tammy’s famous
Cutie Pies + drink
only $5

The Little Red Barn

Montessori
School

$3.50

130 N. 5th, Jacksonville • 541-899-2977 • Open Tues. - Sat. 7:30am - 2pm

F ARMHOUSE
TREASURES
May...
it’s all about

Mom

120 W. California St.
Jacksonville, OR

541-899-8614

from the farmhouse to your home
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910 Hill St.,
Jacksonville
Fantastic farmhouse on 1.6
acres w/city services. Approx
2541 sq.ft. Views, privacy, adjacent to Woodlands and trails.

$429,900

Page 19

Investors Marketplace, Inc.
505 N. 5th St
Jacksonville, OR 97530
541-899-2000

125 Placer Hill Dr.
Jacksonville
Lovely custom home on
6.75 acres, 2855 sq. ft on one
level, Lots of wood, tile and
wonderful windows to enjoy
the natural setting.

$549,000

120 N. 5th St.
Jacksonville
Beautiful, Restored,
Historic, Commercial,
Parking, Possible
Owner Finance

$369,000

540 Blackstone Alley,
Jacksonville
Amazing Federalist style home
Built when Abraham Lincoln
was president circa 1863.
Very original. First time
on market in 40 years

$449,900

D
L
SO
5597 Kane Creek Rd.
Old Stage Road Area
Lovely llama ranch.
Very nice 2216 sq. ft. home
9.3 acres, approx. 6.6 irrigated
Seasonal pond and creek

$520,000

770 Laurel Lane,
Jacksonville
Stunning, Queen Anne
Victorian with views.
Built by Gary Shaw
A 2658 sq. ft. masterpiece.
Possible owner financing.

$569,900

355 N. 4th St.,
Jacksonville
Charming historic Home built
in 1866. Covered front porch,
detached garage
Includes 2 lovely tax lots
Historic Core Zoning

6006 Thompson Creek Rd.
Jacksonville
Very artistic log home.
4 bedroom 2 bath on approx.
11 acres, backs up to BLM

$329,900

$409,900

No Question Too Big
or Too Small

ee!!
Must S
115 Beekman Square Jacksonville, Or.

910 Jonathan Way Jacksonville, OR

3 Bedrooms, 3 Baths, 2220 sq. ft.

4 BR • 5 BA • 3992 Sq Ft • 2.06 Acres

Beautiful New Kitchen,
Wonderful Neighborhood
RV Parking and
Only 2 Blocks from Downtown

Fabulous Rural Setting,
Only Minutes to Town
Great Mtn. & City Views,
Landscaped for Privacy

660 G Street Jacksonville, Or.

890 Bybee Dr. Jacksonville, Or.

Nunan Square Commercial

3 Bedrooms, 2 Baths, 2932 sq. ft.

Beautiful 2 story building w/ 4 suites,
nicely finished interiors
On-site parking
Great Location

Custom Designed and
Quality Built
Lrg. Lot that Backs up to
Daisy Creek Vineyard

$399,900

$949,000

899 Old Stage Rd, Central Point, OR
4 Bedroom • 4 Bath • 3524 Sq Ft • 2.5 Acres
Opportunity of a lifetime! Just outside of Jacksonville this exquisite custom home, situated on 2.5 level
acres w/ magnificent views, is an Oregon Dream! Features include gourmet kitchen, Wolf stovetop,
dbl ovens, island, breakfast bar & walk-in pantry. Built-in entertainment center, oversized bdrms, Jack
& Jill bath, craft rm, bonus rm, surround sound, whole house network, crown molding, tray ceilings,
and tons of storage. Fully fenced resort-like backyard w/outdoor entertainment area, gunite pool, waterfall, slide, fire pit, and water fountain! Oversized 3 car garage. A must tour!

$450,000

$639,000

$647,500
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Élan Guest Suites and Gallery
Pure Panache!

{541} 899 8000
245 West Main Street
Jacksonville, OR

elanguestsuites.com

(just footsteps to Britt)
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Diary of a Local
Foodhunter
by Kristen Lyon

G

rower’s and Crafter’s Markets
have started in full swing this
year, always shocking me that
some farmers are clever enough to have
fresh peas, leafy greens and winteredover root vegetables this early! You can
find these hearty farmers and other food
artisans on Tuesday mornings in Ashland
and Thursday mornings in Medford, with
other weeknight or Saturday morning
markets on the horizon in June. Going
to the Grower’s Market is a wonderful
experience, as most of the farmers are
also the ones making your change and
bagging your veggies and other local
finds. It’s a fun way to purchase food and
directly support small farms, but if you
can’t make it to Grower’s and Crafter’s
Market, check out these other ways to Buy
Local this year!
CSA’s – A Community Supported
Agriculture “share” is a great way to
connect with a farm and get the freshest
produce, eggs, flowers, and other farm
products in the Valley. It’s also a great
help to the small farm you are buying
from, as they have a pledge from
customers to purchase the food they are
growing. How it works: You find a farm
in your area to purchase a CSA from
(Siskiyou Sustainable Coop, Barking
Moon Farm and Fry Family Farm are all
nearby) and buy a Share, usually offered
in 2 sizes. Your Share does 3 important
things: it tells the farmer how much he/
she needs to grow, it provides start up
money for that season’s production and
it reserves 20-25 weeks worth of amazing
food which is sorted and delivered to
your home or a nearby drop off point. I
love using a CSA when I am too busy to
really grow my own garden and don’t
have the time to get to the market every
week. For those who love to cook, this is
an excellent option!
Farm to Fork Events – Okay, this is
where I self-promote. I have partnered
with another amazing cook and local
foods advocate, Matthew Domingo, to

put on 7 farm dinners this season. It’s
like starting a local foods restaurant, only
right in the fields or pastures of farms
throughout the Valley! This will be a truly

Melissa Matthewson & Josh Cohen
www.barkingmoonfarm.com,
541-846-6297 / 541-973-6914
magical night of wining and dining with
the farmers and wine makers themselves,
learning about the farm practices and
products on a short farm tour (while
munching on appetizers, of course) and
giving back to small farms and Non-Profit
programs in the area like Rogue Valley
Farm to School and Friends of Family
Farmers. This is a 5-course meal you
don’t want to miss, so get your tickets
now before they sell out (only 50 seats
available per dinner)! For ticket purchase
and more information on the dinners, go
to www.farmtoforkevents.com or call me at
(541) 702-2174.
Online Farmer’s Market – THRIVE, a
non-profit organization in the Valley, is
launching an Online Farmer’s Market
this June! There will be over 30 farmers
and food producers listed on the site with
available products to purchase. You just
shop online from multiple farms, pay
online, as well and pick up your sorted
order once a week at a nearby location.
This is a great way to buy local directly
from farms when your schedule doesn’t
allow you to go to the Grower’s Market.
The site will be posted soon, so keep your
eyes peeled for RogueValleyLocalFoods.org!
If we all used all of these resources, we
could make a huge impact in our local
economy and food security system. Let’s
remember to tip our hats to the hard
working farmer’s who keep this Valley
flourishing with amazing food products
and healthy lands. Buy Local for a
stronger Rogue Valley!
Kristen Lyon lives in Jacksonville and
is a Professional Chef and Thrive Board
Member. www.chefkristen.com

J’Ville Mercantile Helps Local Food Bank
Thanks to David & Constance Jesser,
owners of the Jacksonville Mercantile at
120 E. California Street, there’s a new food
donation location for the Ruch food bank.
Now, residents donating foodstuffs to the
Applegate Food Pantry can simply drop
their donations at the Mercantile. The
Jesser’s have set aside part of their storage
room and will assist in transporting
donations to Ruch.
The Ruch food pantry serves needy
families from Jacksonville to Grants
Pass and is one of 14 food banks in
Jackson County. According to program
coordinators, Arlene & Claude Aron who
live in the Applegate, “We are facing
some hard economic times and more folks
are using the Ruch food pantry in order to
feed their families. Our biggest need is for
canned sources of protein such as peanut
butter, tuna, chili, and beef stew, but we
will gladly accept any non-perishable
food items. And, cash is always great.”
The idea for the local drop point was

sparked during a conversation between
the Jesser’s and Aron’s at the Mercantile.
Constance says, “It was just a simple case
of stepping up and filling a need in the
community.”
The Ruch food bank is located behind
the Ruch Elementary School cafeteria
at 156 Upper Applegate Road – about
seven miles west of Jacksonville. Food
is distributed once a week on Thursday
afternoon. The Jesser’s and Aron’s expect
the new Mercantile drop point to result in
increased donations since the store is open
seven days a week and is conveniently
located in the heart of Jacksonville.
For more information on the food bank
program, please contact Arlene & Claude
Aron at (541) 846-0380 or David &
Constance Jesser at (541) 899-1047. Donation
checks payable to Applegate Access may be
delivered directly to Applegate Access, P.O.
Box 1692, Jacksonville, OR 97530
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Jacksonville Travel Tales
by Skip and Gayle Stokes

T

Part III: South Orkneys & Antarctica

he tips of large ice bergs
intermittently caught the pinks
and golds of the rising sun
as it poked through the clouds. On
land, snow-covered mountains rose
mysteriously into those same clouds.
Seabirds soared around our anchored
ship, and small black penguins propelled
themselves porpoise-like through the
water. It was 3:15am at Coronation Island
in the South Orkneys.
It had taken us almost two days of
sea travel from South Georgia. We had
spotted numerous fin whales along the
way and I added many new seabirds to
my life list. Our ship had now delivered
us to the edge of the Weddell Sea. Here
we encountered our sixth penguin
species, the black and white adelie, with
its expressive white-ringed eye. On shore,
we watched adelies gather in large groups
at the water’s edge, tentatively eyeing
the waves. Finally some kind of critical
mass was reached and they all threw
themselves into the water. They had
reason to be fearful, as predatory leopard
seals frequent these waters. The more
penguins there are swimming, the less
likely an individual penguin is going to
be eaten. Survival in numbers. There are
other predators as well - especially for the
fluffy, penguin chicks - and this was not a
place for those who are squeamish about
nature’s reality. While we watched, a
skua, a gull-like predatory bird, attacked a
baby penguin that had been chasing after
adults, apparently looking for a parent to
feed it. Though the chick fought for life
tenaciously, it eventually succumbed to
the skua's relentless pecking. A penguin
chick died so a skua chick might live;
nature's way.

The next morning, as we headed west
across the Weddell Sea, we awoke to
discover snow on the ship’s deck. A notso-rare summer snowstorm. The Polar
Star, a former ice-breaker, was plowing
through lightly-packed sea ice. We
watched ice floes float by with crabeater
seals stretched out on top, and then - a
highlight for many of the birders - we saw
our seventh penguin species: an immature
emperor, far from its breeding grounds in
the Antarctic's interior.
Our next landing was on cone-shaped,
volcanic Paulet Island. Adelie penguin
colonies were spread out over the hillocks
and ridges like a sprawling urban
community. The adelies were marching
to and from the shore along muddy,
well-trampled paths. While traversing the

area snow fields, they sometimes fell onto
their stomachs and tobogganed along
effortlessly. Trying to grasp the penguin
numbers here was like trying to count the
stars in the sky.
The next several days were spent
making our way down the west side of

the Antarctic peninsula and its nearby
islands. We stopped at an active volcano,
Deception Island, with more mindboggling penguin colonies. This time they
were chinstraps. Despite fairly extreme
wind and sleet conditions, a few of our
ship mates even tried out the volcano’s
hot springs. These warm waters were
unique to the area, however. The rest of
the journey found us marveling at giant,
blue and white, intricately-shaped ice
bergs that had calved from huge glaciers,
or at tabular, floating ice shelves– nearly
big enough to hold the entire city of
Jacksonville. We photographed penguins
and seals on the ice, including the
reptile-like leopard seal. We then stood
on the peninsula itself and listened to the
resounding cracking of the ice around us.
Unfortunately, as we made our way
south into the peninsula’s dramatic,
narrow channels, the clouds lowered,
leaving us with only a glimpse of the
cliffs, glaciers and mountain peaks rising
on either side of us. Eventually we made
our way to 65 degrees south and stunning
Petermann Island with its granite cliffs
and gentoo penguins. It was then time to
head north again, back to where we had
started: Ushuaia, Argentina.
Our return journey still held
adventures. One evening, humpback
whales kept us on deck for several hours
as we watched them lunge feeding, fluke
slapping and breaching. Several swam
immediately alongside the ship. Then,
as we entered the Drake Passage, we
encountered the remnants of a storm
– large swells broke over the bow and
threw spray high in the air. All too soon,
however, we entered the calmness of
the Beagle Channel. Even before we had
docked, we were vowing to do it again
some year.
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Practically Speaking
by Debby Luetkenhoelter, M.A./CCC-SLP

F

“Have you Heard? - May is
Better Hearing and Speech Month”

or over 75 years, May has been
designated as Better Hearing
and Speech Month -- a time to
raise public awareness, knowledge, and
understanding of the various forms of
communication impairments including
hearing, speech, language, and voice.
Communication impairments affect the
most vulnerable in our society -- the
young, the aged, and the disabled.
Helen Keller once noted that of all her
impairments, she was perhaps troubled
most by her lack of speech and hearing. She
elaborated that while blindness separated
her from things, her lack of speech and
hearing separated her from people -- the
human connection of communication.
Speech-Language Pathology (SpeechLanguage Pathologists) and Audiology
(Audiologists) are the professions
concerned with the prevention,
identification, and treatment of
communication impairments. After earning
a master’s degree (consisting of required
coursework and practicum experiences),
passing a national examination, and
serving a yearlong clinical internship, these
professionals are eligible for certification,
in the form of the Certificate of Clinical
Competence (CCC), from the American
Speech-Language-Hearing Association.
(Both of these professions were rated
among the top 50 for job satisfaction in
recent Jobs Rated Almanac.)
The National Institute on Deafness and
Other Communication Disorders reports
that approximately 43,000,000 people in
the United States suffer from a speech,
voice, language, or hearing impairment.
Almost 28,000,000 suffer from a hearing
loss. Approximately 10 percent of children
have moderate to severe communication

impairments, including speech production/
articulation, stuttering, and languagelearning difficulties. Children with speech
and language impairments are 4 to 5 times
more likely than their peers to experience
other language-learning disabilities to
include significant reading problems.
Approximately 1,000,000 people in the
United States have aphasia – a language
disorder resulting from brain damage
caused by a stroke.
Speech and language disorders take
many forms such as speech, articulation,
voice, stuttering, aphasia, and oral language
problems. They may be learning based,
acquired, or the result of accidental injury
or illness at any age. Speech and language
disorders can limit academic achievement,
social adjustment, and career advancement.
"Fortunately, most people with speech and
language problems can be helped," notes
Dr. Michael W. Casby, of the Department
of Communicative Sciences & Disorders,
and Oyer Speech-Language-Hearing Clinic
at Michigan State University. "Even if the
problem cannot be eliminated, we can teach
people with speech and language problems
strategies to help them cope. People may
not fully develop or regain their capacity
to speak and understand, but a speechlanguage pathologist can help them achieve
an improved quality of life."
Credit: Thanks go to Michigan State
University for the above statistics. If you
have any question about your child’s hearing,
call Jackson Educational Service District,
audiology Department, 101 N. Grape St.,
Medford. If you have any concerns about your
child’s speech or language, please contact us
at Jacksonville Family Speech Center.
We are there to help you! (541) 899-7000
Deborah Luetkenhoelter, M.A./CCC-SLP
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Applegate Valley
Real Estate
by Debbie and Don Tollefson

L

ast month, this column talked
about water and its effect on
rural real estate property. This
month, we thought we’d follow that water
down the drain and talk about septic
systems. For those with city services
wherein your waste water is carted away
via a sewer system, you may never have
had to deal with DEQ, leach fields, sand
filters, soil permeability, septage, sludge,
or scum. These terms are common for
those with septic systems. Over ¼ of U.S.
homes have septic systems - here in the
Applegate Valley, nearly every home has
some form of a septic system.
When buying a rural home, it’s
essential to get the septic system pumped
and inspected. As a buyer, you should
also be sure that the septic tank and
system is large enough for the home and
that it was properly permitted when
constructed. If you plan to add on to or
remodel the house, be sure the septic
system can support the additional square
footage and that the location of the septic
does not make the addition impossible.
Before you buy undeveloped property,
make sure the home site has been
evaluated for a septic system and that
proper documentation is obtained. The
DEQ ( Department of Environmental
Quality) must be consulted before the
purchase. There are certain rules that
govern the installation and design of a

septic system and the variables that affect
the expense of a new system are governed
by state of local agencies, including DEQ.
If purchasing raw land near a stream
or river, it is likely that a sand filtered
septic will be required. The code states
that the septic tank can’t be less than 50
feet from any existing well or year-round
body of water. Furthermore, it can’t be 25’
feet upgrade or 50’ downgrade from an
irrigation ditch. When you start looking at
all the setback requirements for the tank
and the drain field, it narrows the location
substantially - sometimes there is little
choice as to where your septic system
will be located. When purchasing rural
property, you also need to be sure you
can get septic approval. Often enough,
there are cases when property just doesn’t
have a proper place for a septic system
and/or has soil permeability issues.
Remember, obtaining accurate
information up front is the key to avoiding
expensive lessons when buying any sort of
property, especially rural property!
Don & Debbie Tollefson are real estate
agents in Applegate and monitor
the changes and evolution in the
Applegate Valley real estate market.
For questions on buying or selling property,
call (541) 973-9185 or (541) 973-9184,
email dtollefson@gmail.com or visit their
website at www.teamtollefsonrealtors.com.

Homeopathy
by Kate Morse

J

Medication vs. Health Autonomy

oan used to take Ambien for her
insomnia. Now she takes herbal
valerian. Tom T. used to take Buscopan
for his diarrhea. Now he takes cayenne.
These days, many people are saying
No to prescription drugs. But a switch
from doctor-prescribed medicine to
self-prescribed medicine isn’t necessarily
a switch from sickness to health. Most
prescription drugs suppress or mask
symptoms. Most herbs and supplements
you buy off the shelf do the same thing:
shut your symptoms up. Stop taking
those OTC natural medicines, and you’re
as sick as ever. Masking symptoms—by
Rx or OTC—isn’t health.
Health is that state of biological genius
where your mind and body are so
balanced, strong, efficient, and flexible that
the toxins, germs, and stresses of life don’t
get to you. You function easily in mind
and body, independent of any external
medical authority. Most of us were born
with a good amount of health genius.
Symptoms are alarm signals and klaxon
horns. They alert you when something
important is out of whack, thanks to your
genetic predispositions, and compounded
by bad lifestyle, poor relationships,
pathogens, and stress. Silencing the
symptom is about the worst thing you
can do for your health.
For example, research shows that a
high percentage of toddlers who get
cortisone for eczema later develop chronic
respiratory disease. A high percentage of
stressed adults who self-prescribe kavakava soon develop numbness in the mouth

and lips. Insomnia can be due to anything
from worry, to obesity, to night-time
muscle-jerks, or a slew of other causes.
Taking an Rx or OTC sledgehammer to
force yourself to sleep is bound to create
more problems as the main problem
worsens and you develop side effects from
the pill. It’s also a belief in magic bullets.
No matter how it’s done, suppressive
treatment leads to worse health and
increased dependence on medication.
Real health gets at and resolves the
symptom’s underlying cause. Sometimes
doctors identify the underlying cause of
an illness, but then mask that. Sometimes
counseling is the answer, when it airs
problems and hashes them out. In
contrast, professional holistic medical
practitioners, such as naturopaths,
acupuncturists, and homeopaths, are
utterly devoted to looking for and healing
the underlying cause of your disease.
Holistic practitioners restore health, so
your body/mind no longer has to cry for
help by producing symptoms.
Homeopaths, more specifically, heal
you. In a chronic sinusitis case, for example,
they’d discover what it is about you that
promotes recurrent infection. They’d study
how your sinus inflammation reflects an
individual in whom, perhaps, more fire
than normal burns. A homeopath figures
out the one, single homeopathic remedy
that stimulates your innate capacity for selfhealing, so your need for medicine—even
homeopathic medicine—becomes a rare
thing.
Not that homeopaths can promise
a cure to everybody.
No health practitioner
of any kind can. But if
you stick with OTC or
Rx drugs that merely
suppress symptoms, you’ll
keep coming back, keep
spending money, and keep
deepening your illness over
time (because your body
will keep producing graver
symptoms until you really
See Homeopathy - Pg. 28
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Rogue Valley Hang Gliding and Paragliding
Association's 34th Annual Memorial Day Weekend
Starthistle Fly-In - "Avatar" er..."Avarat"
by Dave Palmer
A few weeks ago, I saw the 3D movie
my wing, I pay attention to the sky –
AVATAR. What amazing cinema! The
what is the precise wind direction and
flying scenes for me were fascinating speed? Is the wind gusting or steady?
surreal but realistic, as well. Afterwards,
Are the clouds high above? How are they
I wondered if the millions of people who
moving? Are they building or diminishing
paid to see the blockbuster movie ever
in size and height? What is happening
dreamt of experiencing the adventures
on the horizon, 20 and 30 miles in every
of the young
direction?
"Dreamers and everyday people have
Marine, Jake
And what
discovered human flight by learning to hang are the flight
Sully, as he
glide or paraglide. For me, nothing compares conditions of
met and then
to the thrill of human flight."
adopted the
pilots already
people and secrets of Pandora? The flying
airborne? I double- check my gear and
parts I mean!
wing, put on my helmet and harness Even after 35+ years of flying both
with an emergency parachute, hook-in,
military and commercial aircraft, I can
and move to launch position.
still recall my own vivid “3D” boyhood
Just a few running paces and I’m flying
dreams of flight. To this day, I still
from the mountain top, climbing away in
wonder why even some of the millions of
search of my first thermal. Just like red
people who were thrilled by the brilliant
tailed hawks, I fly in circles, rising higher
blue flying scenes in AVATAR haven’t
with every revolution, before striking-out
joined in the real life adventure and thrill
in a direction that suits me, my fellow
of flight that can be experienced in our
pilots and the day.
own 3D world!
Any cares of
Dreamers and
the world vanish
everyday people
from my thoughts
have discovered
as the art of flight
human flight by
is foremost in
learning to hang
my mind. And
glide or paraglide.
though every
For me, nothing
flight is unique,
compares to the
the world below
thrill of human
and the sky that
flight.
lifts me are always
We’re all around
magnificent.
you but largely
In so many
invisible, flying
ways, human
silently across the
flight in a
sky above. So you
hang glider or
may be surprised
paraglider is just
Dave Flying High Over the Rogue Valley
to learn that
like the flights you
every week, just 7 miles from downtown
experienced in Avatar. In fact, “Avatar”
Jacksonville, (near Ruch) dozens of us
is Sanskrit, and means, “incarnation.”
gather atop Woodrat Mountain to renew
When humans fly, we are incarnated,
friendships, stretch out our wings, and
transformed, into different beings that can
launch ourselves skyward for one, two,
truly fly. And like Pandora’s Box, once
often three hours of flight. We circle
you’ve experienced flight, you can’t forget
and soar over tree-topped mountain
it or shut it out.
ranges and green valleys to Grants Pass,
Surprised? Interested? Then you’re
Ashland, and back. The best of us have
invited to our Memorial Day Weekend 34th
flown gliders 60 miles to Mount Shasta.
Annual Starthistle Fly-In hosted by the
Paraglider and hang glider pilots
Rogue Valley Hang Gliders and Paragliders
come in all shapes; physically, socially
Association (RVHPA) and Fiasco Winery.
and economically, all ages, and in both
Meet the pilots, see their wings, watch them
genders. Some travel from across the
fly and safely return to Earth.
globe to fly Woodrat, others are fortunate
By the way, the theme for the 34th
enough to live in Jacksonville and
Starthistle Fly-In is “AVARAT” (Honoring
Southern Oregon.
our ageless mascot, “Woody the
Before each flight, while setting up
Woodrat” in blue tights!)
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SightSeeing

Jacksonville’s
Newest
Old Vacation
Rental
is now available!

The Magruder House

Stay in one of Jacksonville’s oldest historic residences.
The Magruder House was built in 1871 and is
located within minutes of Jacksonville’s restaurants,
shops and the Britt Gardens concert venue.
House has 2 bed / 2 bath w/ original historic
features, wood work, and root cellar with all the
modern 21st century conveniences:
upgraded kitchen, heating system and more.
Your canine family members are welcome
and will enjoy a fully-fenced backyard.

Call now to reserve: (541) 210-0350
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by Julie D. Danielson, O.D.
Open Your Eyes to Healthy Eating Habits

A

pproximately 43 million
Americans suffer from
age-related macular
degeneration (AMD) or cataracts, the
two leading causes of vision loss and
blindness. Based on research from
multiple studies, there is a strong
correlation between good nutrition
and the prevention of these age-related
eye diseases. By eating foods rich in
six nutrients – antioxidants lutein
and zeaxanthin, essential fatty acids,
vitamins C and E and the mineral zinc
– you can help protect your vision.
Research shows that 30 million
(or one out of four) Americans
age 40 and older suffer from some
level of vision loss. According to a
survey by the American Optometric
Association, which assesses public
knowledge and understanding of a
wide range of issues related to eye
and visual health, only 29 percent
of Americans are coping with

vision loss or other eye problems by
increasing nutrients for healthy eyes.
Basic and clinical research has
shown that nutrients in eye-healthy
foods can slow vision loss. In some
cases, these foods can even improve
vision, while providing additional
overall health benefits.
Healthy Fruits and Vegetables
Nearly half of all Americans (48
percent) still believe carrots are
the best food for eye health. While
carrots do contain nutritional value
by supplying the provitamin A betacarotene which is essential for night
vision, spinach and other dark, leafy
greens prove to be the healthiest
foods for eyes because they naturally
contain large amounts of lutein and
zeaxanthin.
The following foods contain key
nutrients for eye health:
• Lutein and zeaxanthin: Colorful
fruits and vegetables such as

broccoli, spinach, kale, corn,
green beans, peas, oranges and
tangerines.
• Essential fatty acids: Fleshy fish
like tuna, salmon, or herring, whole
grain foods, lean meats and eggs.
• Vitamin C: Fruits and vegetables,
including oranges, grapefruit,
strawberries, papaya, green
peppers and tomatoes.
• Vitamin E: Vegetable oils, such
as safflower or corn oil, almonds,
pecans, sweet potatoes, and
sunflower seeds.
• Zinc: Red meat, poultry, liver,
shellfish, milk, baked beans, and
whole grains.
Nutrition is a component of
health for the entire body, including
the eyes. Try to incorporate the
nutritious ingredients above into
your daily menus.
Julie Danielson, an optometric physician, is
available by appointment at (541) 899-2020.

Diabetes Dialog
by Carol Jo Pettit

L

ook in on any third grade
classroom in the US and
you’ll see a group of 8-yearolds full of eagerness, playfulness,
and mischief. What you won’t detect
is the fact that one out of three of
these children will develop diabetes
during life.
Every 21 seconds, someone
is diagnosed with either Type 1
(childhood-onset) or Type 2 (adultonset) diabetes. It is the fastestgrowing disease in America.
Are you at risk? According to the
American Diabetes Association,
these are the factors that are

involved in diabetes: Age 45 or
older, being overweight with no
regular exercise, blood pressure at
or above 140/90, family member
with a history of diabetes, history of
diabetes during pregnancy or had a
baby more than 9 pounds, or you are
a member of a high-risk ethnic group
(African American, Hispanic/Latino,
Native American, Asian American,
Pacific Islander).
In addition, there are symptoms
of diabetes, including extreme thirst,
frequent urination, fatigue, weight
loss, and blurred vision; or hard-toheel skin, gum, or bladder infections.

If you find yourself with risk
factors or symptoms, you will want
to contact your doctor for blood
sugar testing. In fact, if you are over
age 45, you will want to be tested
for diabetes every three years as a
precaution.
In Southern Oregon, the Step-Outto-Fight-Diabetes Walk is scheduled
for September 25 at Doc Griffin
Park in Jacksonville. Contact Carol
Jo Pettit at 541-512-9189 for further
information. To locate a walk closer
to home, contact 1-800-DIABETES.
Yours in the CURE!
Carol Jo Pettit (541) 512-9189

Focus on:
When people hear how many
meals we serve to local seniors daily,
often the first question they ask is
“How do you do it?” The simple
answer is this: it takes the dedication
of an army of 350 volunteers
(about 40 of which help out at our
Jacksonville site), a lot of hard work
and - of course - money. This means
that fundraising is always an ongoing
effort for our program.
One of our major fundraising
campaigns is the Annual Food &
Friends Fun Walk. While held in
Ashland, all proceeds directly benefit
our entire program and helps keep
meal sites like the one in Jacksonville
providing hot, nutritious meals to our
local seniors without the need for a
waiting list.
This year marks our 8th Annual
Fun Walk, to be held on Saturday,
May 15th. Participants will leave the
Ashland Senior Center at 1699 Homes
Avenue at 9:30 a.m., following the

bike path to the N. Mountain Nature
Park and back to the Senior Center
along the Nature Trail. Since the walk
distance is approximately 3 miles,
some participants may choose to
ride the bus provided at the halfway
point back to the site to enjoy some
refreshments while they wait for the
rest of the walkers to return. A raffle
drawing is held following the Fun
Walk for those who have purchased
tickets, and the grand prize is awarded
to the participant who collects the
highest dollar amount in donations.
Last year the Fun Walk raised over
$10,900.00, thanks to the many local
businesses who sponsored the event,
walkers who collected donations from
friends and family, those people who

Stress Relief
Massage can help...

Jen Clear, LMT
541-301-0382

�

525 N. Fifth Street,
Jacksonville
In the Fifth Street Salon
oregontherapeuticmassage.com

*Lower blood pressure *Increase circulation
*Relax muscles and improve range of motion
*Decrease anxiety
*Manage stress, the leading cause of most disease

Stress-Less Spring Special
$15 OFF ANY TREATMENT*
Offer valid through 5/31/10 • *minimum one hour session
Please mention this ad when you call.

purchased raffle tickets and
those businesses that kindly
donated raffle prizes.
We hope to see some new
faces at the Fun Walk this
year to make it an even bigger
success. It’s a wonderful
way to spend time with family and
friends, or you may consider putting
a team together with co-workers and
getting some friendly competition
going – all while benefitting the
seniors in your community!
If you would like more information on
how you can get involved, please call
Food & Friends at (541) 734-9505
or visit us online at www.rvcog.org
for details on the Fun Walk, and for a
complete list of business sponsors and
raffle prize donors (since they are too
numerous to list here). We look forward
to seeing you at the there!
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J'Ville Merchant Map
Shop, Dine, Play & Stay LOCAL
jville barn co
caprice tasting rm

jville country store

Essentielle Skin Care

*

Stage Lodge

Map Designed by Katharine Gracey©2008
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Joyfull Living

Soul Matters

by Louise Lavergne

by Kate Ingram Flaherty, M.A.

T

he things that give our lives
meaning are very subjective-individual to each of us. Often we
feel lost, because we keep looking outside
of ourselves, or to the future, for meaning.
This is one of the most common reasons
clients come to me for life coaching or yoga.
The answers we are looking for are
in the small choices we make each day.
Each of us can find those answers by
embracing who we are right now. Ask
yourself what it is that gives meaning
to your life right now? What is your
purpose right now? Simple daily chores
that feel like drudgery can become
sources of purpose and joy if we shift our
attitudes. For example, doing the laundry
isn’t necessarily the most fun event of the
day, but doing it with purpose, focusing
on the pleasure of creating clean, fresh
clothes to wear, can be a good practice.
When you find yourself dragged down by
a task, ask yourself. “What is my purpose
here?” You know the answer: taking out
the trash so you can enjoy having a clean
living space. That’s a worthwhile goal.
Use daily tasks such as washing dishes,
folding clothes, taking a shower, etc…as
relaxation exercises by being “present”
with what you are doing. Focus on your
breath and accept to be present with that
task. Let go of thinking about what you
would rather be doing or what you need
to get done next. Let go of your resistance
to being present--you just may be
surprised by the joy behind the peaceful
feeling that emerges.
Even going to jobs we dislike can offer
the opportunity to do something else that
we do want to do. At the start of any day
tell yourself: “I am opening myself to the
best and highest opportunity of this day.

I am grateful.” It may seem mundane-but it might surprise you how your life
starts to shift. When you’re required to do
something that doesn’t fit your long term
goals, be open to the possibility that it
may reveal new things that will help you
get clear about what you really do want.
The answers are not outside ourselves,
we must look within. We create deeper
connections within ourselves and
the world around us through yoga,
meditation and by practicing focused,
deep breathing during moments of
mindfulness. These activities renew the
sense of purpose and meaning in our
lives. Staying “in the now” can move us
from feeling overwhelmed into that much
better place of feeling empowerment.
And that empowerment emerges
through the simple, individual choices we
make all day, every day.
On May 17, at 6:30pm, I am offering
a special evening of Sound Healing,
breathing and guided relaxation, to assist
individuals in letting go of mental and
physical stress. It is an opportunity to
learn to go deeper, within yourself and
awaken your passions so you can feel
more connected to your life’s purpose
and meaning. Remember to take time to
Breathe. © Louise Lavergne 2001-2010
Email me: joyfullyoga@gmail.com or PO Box
1072 Jacksonville, 97530. Remember to take
time to Breathe. © Louise Lavergne 2001-2010
www.Joyfull-yoga.com; (541) 899-0707
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.

M

y stepfather, David, was a
Please don’t kill yourself or someone
Quaker and a great man. I’m
else because you couldn’t stop talking
not certain which came first:
or texting for five minutes. Besides, it’s
they seem to go together in most cases.
illegal. www.oprah.com)
His greatness was, above all else, his rare
There’s another meaning of integrity,
gift of truly, completely, living what he
however, a more encompassing and
believed. He walked his talk, and his talk
powerful one, and this is integrity defined
was peace, simplicity, kindness, truth,
as wholeness. To have deep integrity is to
beauty, patience and love. He was the
be living in your original state: one with
embodiment of integrity.
all things, one with the
The common definition
Divine, however you define
of integrity is adherence
“‘Tis a gift to be that. It is remembering
to moral and ethical
who you are on a much
simple, ‘tis a gift larger scale; undivided,
principles; the alignment
of word and deed. To this
integrated, not just a crazed
to be free.”
I would add belief, so what
little personality running
you believe and what you
around, but a complete
say and what you do are all one in the
being who remains connected to the Allsame. If you believe that you should treat
That-Is. If you can remember this, if you
others as you would be treated, then you
can live from that place more often than
won’t cut someone off in traffic. If you
not, then you don’t have to try to have
espouse that your family is more valuable integrity. You are integrity. My stepfather
than your work, then your words and
simply acted on his beliefs. They were the
behavior should reflect that: you spend
fabric of his existence.
time with them, you listen to them, you
It’s so much easier to be integrated
are fully present, generous of spirit,
than fractured and incomplete. No one
affectionate.
expects to leave out the yeast from bread
If you have integrity, you will keep
and expect it to rise. We are born from
your promises, to yourself and to others.
love, whole and complete. Speaking and
When I promise my children something,
acting from this original state--a state where
I do not go back on my word, even
there is no separation, no division--lends
when I really, really wish I hadn’t made
a beautiful simplicity to our lives. We
the promise in the first place. Doing
function seamlessly, without pretense,
this models integrity and imbues trust
without falseness or incongruity. As
and respect. If I say I will call someone
the Quaker hymn says; “‘Tis a gift to be
back, I do. I don’t assume that they will
simple, ‘tis a gift to be free.”
understand, or excuse myself by saying
that “everyone is busy.” And I recently
Kate Ingram Flaherty is a writer, life coach
signed Oprah’s “No Phone Zone” pledge,
and mother of two. Please address any
in which I promise not to use my cell
questions or comments to
phone for any reason while I am driving.
kate@anamcaracoaching.net, or visit her
(I strongly urge you to do the same.
website at www.anamcaracoaching.net.

Homeopathy - Contd. from Pg. 25

Worms - Contd. from Pg. 11
going to someone else. More so,
that the new recipient will not
have to go out and buy that item
new, with newly minted packaging,
having been recently transported
here from Timbuktu or beyond. It
is just a win-win all around (though
the 4-yr-old may disagree.)
Eisenia fetida was the final
featured guest. The species of
Redworms communicated the
benefits of Vermicomposting composting with worms. Worms

eat rot and divert tons of solid
food waste from the landfills. All
they need is a nice environment:
basic ventilated container; bedding
(paper, fiber, woodchips); grit (dirt
/ rock dust) aids in breaking down
food particles within the worm's
gizzard; table scraps; moderate
temperature; moisture; slight acidity;
and a few months. In return, you
will harvest stellar poop, called
"castings," that jacks your garden and
replenishes the earth.

You can get your own Eisenia
fetida from Rhianna (rhianna.
simes@oregonstate.edu.) She is very
passionate about her worms and
sells them to benefit the Master
Recycler's Program. Also, pick up
"Worms Eat My Garbage", written by
"WormWoman" Mary Appelhof. It
is the authoritative Vemicomposting
tome. Google it to get one.
EcoProAction Jacksonville!
Stacy@actionjacksonville.com

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

take notice and get it really healed).
Holistic health is harder and slower. As a
homeopath, I’ve noticed that people often begin with a
blend of prescription drugs and homeopathy. But after
surges and setbacks, many can rediscover their inborn
health genius and become medicine-free. Big Pharma
hates that, but it’s what Nature intended.
Kate Morse, Certified Classical Homeopath,
is not responsible for the use or result of the
information contained in this article.
(541) 846-1252.
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Local History

Southern Oregon
Historical Society

by Margaret LaPlante

F

ew homes in Jacksonville draw
more attention than the splendid
Nunan House. Over the years,
there have been numerous rumors and
legends that have been swirled around,
masking the actual truth behind the house
and the family.
The Nunan family had a very
interesting history even without these
legends. How did these legends begin?
Well, more than thirty years ago, the
owner at the time opened the house for
tours and, it is easier to sell tickets to see a
house with legends, than just a house!
Glancing through old Jacksonville
newspapers,
the Oregon
Sentinel,
we see that
Jeremiah
Nunan arrived
in Jacksonville
as a young
man. He
was born in
Ireland in 1840
and traveled
to America
with his
mother.
When they
arrived in
Jacksonville,
Jeremiah soon
discovered
he could
make more
money in the
saddle making
business than
in mining or
farming.
Jeremiah became good friends with
Henry Judge who was in the same line
of work. Henry left Oregon for a time
and went to live in California. Upon his
return in 1865, he brought his bride, Anna
O’Grady who had been living in Oakland
with her family.
Through this friendship, Jeremiah
met Anna’s sister, Delia. The two began
courting and were married at St. Joseph’s
Catholic Church in Jacksonville on June
3, 1872. Father Blanchett conducted the
ceremony and Henry and Anna Judge
served as witnesses.
Jeremiah and Delia moved into a small
home on 5th Street in Jacksonville. Over
time, they had five children, Edward, Ella,
Francis (Fannie), Josephine and Charles.
In 1876, Henry moved his family back
to California so Jeremiah took over the
business. Two years later, Henry returned
to Jacksonville and bought-out the saddle
business from Jeremiah.
Jeremiah was then able to realize his
dream of opening a mercantile business in
Jacksonville. He also invested in mining
operations, real estate and sold fire
insurance, having learned the importance
of fire insurance when his saddle business
burned in 1874.

In December, 1892, the family moved
into what the local newspaper referred
to as, “The most elegant home in
Jacksonville.” The local newspaper
had covered the progress on the home
since construction began in April of that
year. The house plans were purchased
through the George F. Barber catalog. The
newspaper reported on which contractors
were working on the home and when.
Although some of the fancy wood may
have come from back east, the house
was built using materials available in the
valley. The contractors were local - J.H.
Huffer did the foundation, Henry Klippel
sold Jeremiah the
lumber, H. F. Wood
was the contractor,
and J. Weeks and
Sons did most of
the finish work,
including five
beautiful carved
fireplace mantles.
Tragedy struck
the family when
their son Edward
died after a bad
fall from a horse
at age nineteen.
Soon after, their
daughter Ella
died from food
poisoning while
attending Heald’s
Business College.
In 1913 Jeremiah
and Delia sold
their home and
retired to Oakland,
California. Then,
in May, 1916,
Jeremiah returned to Jacksonville to
visit his son, Charles. During that visit,
Jeremiah took his own life by committing
suicide.
The previous owner of the home put a
gun on display, claiming it was the one
used by Jeremiah that he had found in
the attic. Of course, this cannot be true
because they had sold the home three
years before.
A legend that still lives today is the
family drank water from a lead water
tank, and went crazy. Yes, there is a tank
in the house that has lead, but it was not
for drinking water. Another legend is
that Delia was a mail-order bride but the
newspaper tells a different story. Delia
died in November, 1941 in Santa Clara,
California at the age of 93.
All of the above information was taken
from the Oregon Sentinel and Southern
Oregon Historical Society archives.
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. The books can be
pruchased through roguecrime.com or
email Grizzly1000@gmail.com
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by Allison Weiss

F

inally! After a nine-month
hiatus, the Research Library of
the Southern Oregon Historical
Society will reopen on Tuesday, May 4.
While this may not register on the Richter
scale, this is a very big move forward
for the historical society and a show of
our commitment to provide services to
the public. The library will be open from
noon to 4pm Tuesdays through Fridays.
In reality, the research library was never

by wildlife/conservationist Bruce Killen,
but also includes a sculpture by local
artist E.H. Stedman, a collection of Nancy
Ann Storybook dolls, reproduction
photographs from the SOHS archives, and
several antique collectibles. All proceeds
will go towards collections care. That
means whatever money we bring in that
evening through your generous support,
will be rolled right back into caring for
our enormous and invaluable archives.

...we put out a call to the public to
help us get the library back open
and, wow, how you responded!
actually "closed.” Although closed to the
public, staff and volunteers continued to
work behind the scenes responding to
research requests, cataloging photographs
and documents, and digitizing records.
But it was always our intention to open
our doors again so researchers would
be given the chance to see our archival
materials in person. But how could we
accomplish this with only one part-time
staff person?
Enter a change in vision. The old
Southern Oregon Historical Society
operated with many highly trained
staff people. The new Southern Oregon
Historical Society will operate with many
highly trained volunteers. We realized
that among our group of dedicated
volunteers, we already had several retired
librarians and archivists with many years
of experience working directly with the
SOHS collection. But this group alone
would not have been enough to open
the library on a regular basis so we put
out a call to the public to help us get the
library back open and, wow, how you
responded! We have over three dozen
people in training and new volunteers
are continually entering the ranks. It's so
exciting to go into the library now and
see the buzz of activity. You will feel the
energy when you visit on opening day.
Later that same evening, from 6 - 8pm,
we will be hosting an auction at the History
Center - 106 N. Central Avenue in Medford.
The auction features primarily sculptures

So be sure not to miss this fun event. $5
admission includes wine, hors d'oeuvres,
and desserts, tours of the archives, and
the chance to rub elbows with a few
Edwardian gentleman who will be
in town (in costume) for the evening.
To view the auction catalog ahead of
time, please visit www.proxibid.com/
sohsauction. And remember the adage:
bid early and bid often.
See you on May 4.
Allison can be reached at 541-899-8123
ext.245 or director@sohs.org

sculpture by E.H. Stedman
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Calling All Foodies

Speaking of Wine

by Constance Jesser

T

his recipe is the perfect Mother’s Day recipe – perfect for the kids to help
with. All you’ll need to do is bake and serve! No crumbs… and this one is
perfect for breakfast in bed for Mom!

Breakfast Bread Pudding
1 large loaf King’s Hawaiian Bread
6 Eggs
1 Cup Heavy Cream
2 Cups Whole Milk
8 ounces Gruyere Cheese – grated
4 scallions – sliced in small pieces
2 teaspoons smoked paprika
1 teaspoon sea salt
1 teaspoon cracked black pepper
Prepare a large casserole dish by spraying with non-stick spray. Reserve.
1. Have the kids break apart the bread into small pieces and place into a large mixing bowl.
2. In another bowl have dad mix the eggs, cream, milk and spices together.
3. Pour the egg mix over the bread; the kids can add the cheese and scallions; mix well.
4. Refrigerate for 30 minutes to allow the bread to absorb the egg mix. Pre-heat the
oven to 375F.
5. Place the egg/bread mix into the casserole dish.
6. Bake at 375F for 40 minutes or until the top is brown and bubbly.
If Mom likes bacon, you can also add cooked bacon when you add the cheese and
scallions.
Constance Jesser is owner of the Jacksonville Mercantile
and a professionally-trained chef. She may be reached at
541-899-1047. www.jacksonvillemercantile.com

The Moores Take Home More Medals!
Traute Moore glided into South Stage
Cellars, brandishing three medals her
wine just earned at the coveted Finger
Lakes International Wine Competition.
“We got a call telling us we received
double gold for our Early Muscat,”
said a twinkling Traute, after lacing the
medals around the necks of the 2008 Early
Muscat, 2007 Alchemy and 2007 Vintners
Select. “We learned later that we received
silvers on the other two, making us three
for three,” she added.
As jubilant as Traute was, frankly, she
should be used to it by now. Only seven
years after Traute and her husband Don
Moore arrived in the Rogue Valley in
1989, Wine Spectator named their Griffin
Creek Merlot as the best wine in Oregon.
A string of praise pearls have enwrapped
the Moores as they have expanded their
grape growing and winemaking empire.
Originally, the Moores established
Quail Run Vineyards across 13 acres
in Jacksonville, just off South Stage
Road. Today, 27 different varietals grow
on 10 vineyards that span 280 acres.

Quail Run’s fruit is transformed into
distinctive wines by winemakers for the
South Stage Cellars Estate Label, Dobbes
Family Estate, Francis Tannahill, Volcano
Vineyards, Griffin Creek, Spangler
Vineyards, Chateau Lorane and Belle
Vallee Cellars.
Spangler Vineyards of Roseburg
received five medals in the competition;
one gold, two silvers and two bronzes.
Chateau Lorane of Lorane was awarded
six medals; four silvers and two bronzes.
This was the first time the Moores
entered the Finger Lakes Competition,
which attracted 3,010 entries. After the
2008 South Stage Cellars' Early Muscat
was named Best in Show at the World of
Wine Competition (WOW) last August,
“We thought, why not try it in other
competitions?” explained Traute.
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by Duane Bowman

W

hat’s your most intimidating
thing about wine? Near the
top of most lists is knowing
what wine to serve with what food. We
have a nagging fear we’ll get it “wrong.”
But to avoid poor pairings, we need to
understand “good” pairings.
A good match is when the wine
enhances the flavors in the food and the
food does the same for the wine. Great
matches are when we discover flavors
in one or the other we didn’t know were
there until we tried them together. A
“train wreck” is when we lose flavors
by pairing a wine with a food dish. You
can see the whole idea is to increase your
pleasure by bringing out more flavors.
Fortunately for us, wine is good at that
so it’s relatively rare we’ll create train
wrecks! But they do happen.
Let me explain my “very French”
approach to improving wine-food pairing
skills. The very first thing to understand
is wine IS food. A French concept. If you’ll
think of it that way, you’ll realize you’ve
been matching foods to foods your whole
life. You started experimenting as a child
when you mixed your corn with your
mashed potatoes – and liked it! So you
already know a lot about what works.
We can use that. We just need to figure
out the taste matching rules that work.
Once you realize the rules you’re already
applying to other foods, you can start
applying them to wines – just another
food. Voilà! The secret is revealed!
Here’s a question to get us started on
that lifelong journey of creating superior
wine food pairings. What goes better with
a BLT sandwich, a coke or a milkshake?
It’s the coke, right? Please say yes!
But why? To make that pairing you’re
applying two food matching rules.
First rule, “match similar weights.” Last
month we learned to taste for a wine’s
body, its weight. We’ll need to learn to
taste more things in wines to add pairing
rules, but I chose this example because

we already understand weight. In this
case, a BLT is a light bodied sandwich and
a coke is a light bodied drink – the fizz of a
coke makes it even lighter! A milkshake is a
heavy bodied drink so pairing it with a BLT
goes against the rule of matching weights.
Now think about the rule in relation to
wine. The light bodied BLT would logically
pair with a sparkling wine or another light
bodied wine like Pinot Noir. Starting to
make sense?
Second rule, “acids balance fats.” Bacon
is a fatty food, exactly the reason we pair
tomatoes, an acidic food, with the bacon
for a classic BLT. Years of trials could
result in that sandwich combination, or
we can shorten the path by understanding
how combining tastes works. The coke is
far more acidic than the milkshake and
the acidity in the coke “wakes up” the
flavors in the bacon, just like the tomatoes
do. The milkshake on the other hand
coats the flavors and they hide under it.
Applying this rule to wines we would
rightly conclude that the BLT should
pair well with a crisp Pinot Gris or a
Sauvignon Blanc, both generally “acid
forward” wines.
How time flies! We’re just getting started
and I’ve used up this month’s space. I hope
you’ve found it interesting - maybe even
learned something useful for matching
wines to foods? Be patient, taste slowly and
enjoy the pleasures wine can bring.
You might even consider attending the
Spring Uncorked event on the Applegate
wine trail on May 23rd. At that event, fifteen
different wineries will be showing their
approach to wine-food pairings. Feel free
to contact me for tickets or details. I’ll look
forward to seeing you there.
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

Janet Eastman writes for national publications
and covers Southern Oregon wine for
Examiner.com. Her work can be seen at www.
janeteastman.com

Mamma Mia Gelateria®
Join us for Lunch

Mother’s Day at the Jacksonville Inn

Housemade Soup
Salads

Gourmet Sandwiches
Espresso Drinks

Pints & Quarts To-Go
Gelato & Sorbet Handcrafted Daily
157 W. California Street, Jacksonville
541-899-3969
www.mammamiagelateria.com

Champagne Brunch - 7:30 a.m. - 2:00 p.m.
Dinner - 4:00 p.m. - 9:00 p.m.
International Cuisine...and over 2,000 wines
For Reservations Call:
(800)321-9344 / (541)899-1900
175 E. California Street, Jacksonville, OR

Jacksonville Inn

A National Historic Landmark

Where two of the last three US Presidents dined
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Paws for Thought
by Darla Jochum, D.V.M.
Train Your Kitten

L

ast month, I covered what
to do when you bring a
new kitten into your home.
Once your kitten has visited the
veterinarian and gets a clean bill of
health, here are a few tips to train
your kitten and teach some rules of
the house. Early training can help
your kitten be a well-behaved adult
cat and help prevent future behavior
problems.
Rule 1: Use your litterbox. Cats
have a natural instinct to bury their
waste. To make things easy on your
kitten, provide a litter box with low
sides and a fragrance-free, low dust
litter. The litter should be of a small
size, something that is easy for little
paws to dig and scratch in – part
of their natural behavior. Most
importantly, the litter box needs
to be placed in an easily accessible
location and scooped/cleaned daily.
And finally, you should provide one
litter box per cat in the household,
PLUS one extra.
Rule 2: No Rough Play. One of
the best things about kittens is what
I call “Kitten Energy,” which is the
natural tendency to stalk, chase,
and pounce…anything that moves.
While this activity can provide hours
of entertainment for us, and is less
expensive than cable TV, it is not so
funny when your kitten attacks and
bites your ankles or hands. To train

kittens that the human body is NOT
a toy, never play with your kitten
directly with your hands. Instead,
interactive play should include
toys your kitten can chase such as
toys at the end of a wand or string.
Another appropriate toy is a large
stuffed toy (my cats Marvin, Elliot,
and Hubble highly recommend
the Kong Kick-A-Roo infused with
catnip) that they bite, scratch, and
“bunny kick.” Adopting two kittens
can also be beneficial because it gives
them a playmate to hunt, chase, and
tackle. If you have an only kitten,
engaging in appropriate interactive
play several times a day will satisfy
their natural instincts for stalking
and pouncing.
Rule 3: Don’t Scratch the Sofa.
Another normal cat behavior that
can be hard on furniture is marking
by scratching. Cats can learn to leave
the furniture alone if you provide
appropriate alternatives such as
scratching posts. A scratching
post should initially be placed in a
prominent location such as by the
end of a couch or chair in the middle
of the room. Once the kitten reliably
uses this post for scratching, it can be
gradually moved to a more discrete
location. Scratching posts also need
to be tall enough the cat can fully
stretch out when scratching and
should have a sturdy base to keep it

from toppling over. You may have to
experiment with material to see what
your kitten prefers. Options include
carpet, rope, and cardboard.
Rule 4: Stay Off the Counters!
Counter surfing is annoying. To
teach your kitten to stay off the
counter, make sure he won’t find
any “rewards” there, such as left
over food. Cover your counters
with slightly crumpled aluminum
foil, double-sided tape, or place an
upside down carpet runner (prickly
side up) on the counter. Another
option is to fill clean, empty soda
cans with pennies, cover the opening
and line the edge of the counter
with them. When the kitten jumps
up on the counter and knocks over
a can, the clattering noise will make
them think twice before doing it
again. While these measures are not
what Martha Stewart would find
attractive, they are only temporary
and can be removed once your kitten
has learned to avoid the counter.
You want your kitten to grow
up to be a happy, healthy, wellmannered cat. And your kitten wants
to satisfy its natural instincts. By
teaching your kitten house rules,
you’ll create a strong feline-human
bond and minimize behavioral
problems in the future.
Darla may be reached at the Jacksonville
Veterinary Hospital - (541) 899-1081.

The Paw Spa & Boutique is Opening Soon!
A full-service dog & cat grooming spa with more than 16 yrs experience.
Stop-in and say hi to Didi and Pam @ 175 E C St, behind Jacksonville Inn.
Open Tues - Sat.
When you mention Annie's Antics, they will donate
10% of your 1st visit to the construction of the new dog park.

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

* Insurance work on all makes and models
* Welding & Fabrication / Custom work as well
* Daily Driver Paint job Specials
Call for Details to save on your deductible

Jacksonville, OR ~ 541-899-1173

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:

541.8 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

“Services Tailored to Your Needs!”

Ellee Celler - Owner/Broker
CHARMING
JACKSONVILLE COTTAGE!
Well-maintained 1868
vintage commercial
building - 1016 sq. ft. of
Historic Core zoned space!

Listing Price: $299,600
IN THE HEART OF
JACKSONVILLE!
One of a kind 19th century
home with high ceilings
and welcoming feeling.
Private yet convenient to
everything!

Listing Price: $423,000

Others from $165,000!
FOR AN APPOINTMENT
(541) 899-2035 ~ JACREALEST@GMAIL.COM
WWW.THE-JACKSONVILLE-REALESTATE.COM
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Body Language
by Mary Ann Carlson

I

“Laugh, if thou art wise.”

f you’re like me, when someone
mentions the immune system, your
eyes glaze over and your mind
checks-out. We all know it’s important.
Millions of dollars are spent annually
‘boosting it,’ ‘enhancing it,’ ‘protecting
it’… you get the picture. But what is it
really and what can we do on a daily
basis to keep it healthy?
A healthy body is like Fort Knox,
with an excellent defense mechanism
to overcome any external threat by
pathogens, germs or toxic substances.
Our immune system is this defense
mechanism. It is a network of cells,
tissues and organs that work in tandem to
protect our bodies.
The organs and cells of the immune
system include: bone marrow, the
thymus, spleen, lymph nodes, T-cells,
natural killer cells (I did not make this
up.), B cells, granulocytes, macrophages
and dendritic cells. Is it any wonder our
eyes glaze over? Each of these has its own
job producing specific cells and enzymes
that work together to keep our bodies
from falling prey to illness.
There are four phases of an immune
response: recognition, amplification of
defense, attack and suppression. Pretty
sophisticated, wouldn’t you agree?
So, how do we keep Fort Knox from
getting robbed? Well, the environment
plays a huge roll in affecting our immune
response. Toxic substances, air pollution,
pesticides and tobacco smoke (first and
second hand) affects our defense system.
Minimizing contact is important. Getting
enough sleep is vital; Under five hours can
significantly depress the immune functions.
Psychological stress may also suppress
the immune system, making the body

prone to infections. This has been a
tough financial year for a lot of us. Is
it any wonder there have been more
unidentified viruses floating around?
However, a great way to overcome
stress and fatigue is by getting regular
massages (as if we needed an excuse).
Seriously, a full body massage helps
increase the number and aggressiveness
of the natural killer cells and protective
antibodies. (Don’t you just love it?)
Please quit smoking! You can build
up your weak immune system within a
month of quitting.
And, laughter is the best medicine. This
is not just an old saying. Laughter induces
a proactive immune response that leads to
a healthy body.
In order to keep your body’s defense
system impregnable, pump your body
with vitamins and minerals and follow a
healthy diet. Exercise regularly and keep
away from tobacco and excessive alcohol.

Try to remain as stress-free as possible
and … keep laughing.
Mary Ann Carlson is Owner of
The Pilates Studio - 541-890-7703
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Reflections
by Gates McKibbin

M

Life in the Country

y house has 43 years of
called the county to see if they could pick
history, whereas the land
up the deer. They declined, since it was
it sits on is timeless. The
on private property. Next we phoned a
deer have lived here forever. Ditto the
removal company. They could take care
wild turkeys and,
of it for $100.
unfortunately, the
“No way!” my neighbor
gophers. It is theirs
stated flatly. “We’ll do it!”
"I am learning
more than mine,
went home to gather
from the bighearted theShe
really.
necessary supplies,
neighbors next door." and I insisted on helping.
When I first came
to look at the
I grabbed my work gloves
property on a
and two 30-gallon garbage
sweltering day last September, I noticed
bags, and then headed outside. Just past
a doe resting in a cool open area
the door it occurred to me that if the
underneath the house. She eyed me
deer had maggots, they could possibly
languidly from behind the lattice work,
penetrate my gloves. I went to the kitchen
seeming to say, “This is my home, but
for plastic bags to put over the gloves.
you are welcome to acquire a recorded
Then I noticed that I was wearing my
legal document saying that it is yours as
favorite Haflinger slip-ons. Realizing
well.” I ended up doing just that.
they might be ruined, I changed into a
After I moved in, I heard stories about
washable pair of sneakers.
the history of the place. I learned that for
As I arrived on the scene tardy but
many years fawns had been born under
appropriately protected, my neighbor was
the house, where they were protected
hefting a wheelbarrow already loaded
from the elements and prying eyes. I
with a full black plastic garbage bag. While
vowed not to disturb that sacred custom.
I dithered upstairs, she had done it all on
Last weekend I was outside enjoying
her own. I offered an embarrassed apology
intimations of spring with a neighbor and
and tried to help her wheel the carcass
her dogs, who were exploring the open
over to her house, where her husband was
area under my house. Her Shih Tzu Shasta standing by with his truck to handle the
came running up with a leaf in her mouth
rest of it. They both took it in good humor.
– a very special present. It was special all
Nature has much to teach me about
right. It just happened to be attached to a
the cycle of birth and death. But in the
big blob of deer fur. Not good.
end what counts is how we live our lives
When we peeked through the lattice
between those two occasions. I am learning
work, we discovered that a fawn had
that from the bighearted family next door.
returned to its place of birth to die. My
Gates McKibbin moved to Jacksonville after
first thought was not, “How sad.” Rather,
working
and living in the Bay Area for three
I exclaimed, “Oh, no! A dead deer! What
decades
as
a consultant to major corporations.
do I do?”
This
column
contains her musings about this
My neighbor assured me that she was
remarkable
community
and her new life far
experienced in such things. First we
away from the fast lane.

Anita’s
Alteration Center

Great Food at a Great Price

1700 E. Barnett Rd. Ste B
(Ellendale & Barnett) Medford
(541) 772-8535 or
(541) 899-7536

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

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
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Sat. & Sun.
May 15 - 16
Noon to 5pm

The Jacksonville Boosters & Garden Clubs

Home & Garden
Tour 2010

Tour six of Jacksonville’s Historic Homes & Gardens
plus a fabulous Arts & Crafts home built by
Roger Whipple from a 1906 plan by Greene & Greene.
Our three Historic Churches, the Beekman House & Bank,
and the Masonic Hall will also be open for tours.
Proceeds fund community projects and programs.
Tickets ($14) are available at the Jacksonville Visitors Center.
Call (541) 899-8118 for more info.
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