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The Lady Outlaws won 
their match at Sweet Home 
(SH) on Tuesday, September 
20, and two days later sailed 
to an easy win at home over 
Elmira.

Sisters defeated the Sweet 
Home Huskies in four sets 
with scores of 25-17, 23-25, 
25-13 and 25-20. The Huskies 
had a rowdy crowd in atten-
dance and Coach Rod Jones 
said he loved every minute of 
it. 

The Outlaws played 
scrappy defense and were a 
feisty bunch on the court, but 
did commit a lot of unforced 
errors.

Hawley Harrer dominated 
play throughout the match, 
with both her hits and her 
blocks. Emma Houck had a 
solid night, and contributed 
some great swings at key 
moments. Ashlynn Cantwell 
and Kendra Sitz also put down 
some nice hits in the match.

“Tonight we took another 
step towards where we need 
to go,” said Jones. “We are 
working on having hard be 
fun.”

In Thursday’s match, the 
Lady Outlaws executed and 
played with focus in their 
25-10, 25-9, 25-12 victory 
over the Falcons.

The entire team got time 
on the court, and all the hitters 
got in some good swings and 
put down some hard balls. 

The squad also did a good 
job on serve-receive, particu-
larly libero Jessie Brigham, 
who did an excellent job 
passing the ball. Serving for 
the night was on-point, high-
lighted by a couple of excel-
lent rotations where Hawley 
Harrer and Kendra Sitz served 
exceptionally well.

Alex Hartford, at setter, did 
a great job moving quickly 
and set nice balls to the hitters.

“The kids came out fresh 
and excited tonight,” said 
Jones. “They took more 
aggressive swings and did 
more right things tonight.”

The Outlaws were to play 
at Junction City on September 
27. Sisters will play at home 
against Cottage grove on 
Thursday, September 29.

Outlaws volleyball 
tallies two wins
By rongi Yost
Correspondent

Place is a complicated and 
powerful idea that informs 
our identities and the way we 
live our lives, whether we’re 
talking about the communi-
ties we’re a part of, the neigh-
borhoods where we live, or 
the lands that people before 
us called “home.”

This Place is a series of 
90-minute community discus-
sions sponsored by Oregon 
Humanities happening across 
the state this fall. One of 
these discussions will be hap-
pening in Sisters on October 
9 at 1 p.m. at Caldera Arts 
Center, 31500 Blue Lake Dr.

The discussions provide 
Oregonians with an oppor-
tunity to explore their rela-
tionship to the places they’ve 
come from and the places 
they’re in now; to consider 
how communities have lost 
or gained land and power, and 
how this has affected people 
within these communities; 
to consider the history of 
neighborhoods, communities, 
and the state, and how those 
places have changed over 

time; and to explore options 
for meaningful engagement 
with their places and commu-
nities going forward.

The community conversa-
tion in Sisters will offer an 
opportunity for participants 
to tour the Caldera facility 
and Blue Lake. The conver-
sation will be facilitated by 
Sarah Alibabaie, a native 
Oregonian who walks, works, 
and writes in the Portland 
area. Participants will come 
away from this conversation 
with a strengthened sense of 
community support and col-
lective engagement around 
their exploration of place, as 
well as a resource list and 
information to help them con-
tinue the conversation.

This Place is part of 
a statewide initiative by 
Oregon Humanities to bring 
25 conversations about 
place to communities across 
the state in September and 
October 2016. The commu-
nity conversations will cul-
minate in a one-day gather-
ing on October 28, 2016, at 

the Chehalem Cultural Center 
in Newberg. These conversa-
tions will be led by trained 
facilitators from the fields of 
tribal resource management, 
anthropology, conflict resolu-
tion, applied theology, natural 
resource management, ethnic 
studies and fisheries science.

For more information 
about this free community 
discussion, contact Maesie 
Speer, Caldera facility pro-
gram manager, at 541-595-
0956 or Maesie.Speer@
CalderaArts.org. To learn 
more about the one-day 
gathering, visit http://oregon 
humanities.org/programs/
this-place/.

Caldera hosts talk on ‘place’

The kids came out fresh 

and excited tonight. They 

took more aggressive 

swings and did more 

right things tonight.

— rod Jones
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identities and the  

way we live our lives...
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Speaker Stephanie 
Charmichael

AlmostP everyoneP knowsP some-
oneP whoP hasP beenP diagnosedP
withP cancer.P StephanieP willP beP
sharingPhowPGodPgavePherPvic-
toryPoverPtwoPstageP4PcancerPdi-
agnoses,PaPcouplePyearsPapart.P
AP victoryP sheP sharesP inP herP
book,P“Freedom from Can-
cer and Fear.”PJoinPus,PbringP
someoneP toP receiveP thePencour-
agementP ofP hopeP andP aP futureP
herPtestimonyPbrings.
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Love 
Your 
Smile!
We can help. 
Come visit 
us today!

Flexible Payment Plans
Including 0% Financing

(Ask for details, restrictions apply.)

102 E. Main Ave.  |  541-549-4151

Hosted by Sisters Feed & Supply 
and Sunshine Vet Services

Saturday, October 8
11 a.m. to 3 p.m.

Questions? Call 541-699-9149.

Low-Cost Dog & Cat 
Vaccination & 

Microchip ClinicMEATS • CHEESES • EATERY • DRINKERY

110 S. Spruce St. | 541-719-1186  
Open Every Day 8 a.m. to 8 p.m.

HELP FOR HUNTERS!
Keep your cooler clean — we will 

vacuum-pack your meat for your trip.

Jerky and pepperoni are the perfect snack!

Call ahead and your order will be ready and waiting!Call CallCall

~ BBQ Flank Steak ~
Salt and pepper both 
sides of a fl ank steak. 

1/4 cup extra virgin olive oil 
in a large Ziplock or container. 

1 tablespoon raw garlic mixed 
into the olive oil 
(may substitute garlic powder 
or garlic salt to taste).

In refrigerator, marinate 
fl ank steak in the mixture 
for 3-10 hours. 

Remove fl ank steak from 
marinade, pat dry and 
re-season with salt/pepper.

BBQ over high heat on both 
sides to desired doneness.
Cut in thin strips across 
the meat grain and serve. 
Expect generous au jus. 

You meet the nicest people at

The Hair Caché!

152 E. Main Ave. • 541-549-8771


