
VW’S MERCEDES BMW’S 
DATSUN TOYOTA 

Reliable service for your O/[O OQ1 O 2025 Franklin Blvd 

foreign car since 1963 I fc Eugene, Ore 97403 

Coffee Bean of the Month 

Irish Blend 

$J95 jT ib. 

KINKO’S 
860 E. 13th • 344-7894 

© 
1985 
Warner 
Lamoert 
Co. 

THE 
WATER PIK 

COLLEGIAN 

ACLASSIC 
\ c Cycle Relay 

When: April 20, 
12 noon 

Where: CSU Oval 

The race is for four- 
person relay teams. 
Entry fee $40. 
April 6: Qualifying laps, 
9 am to 1 pm on the 
oval. For more informa- 
tion contact Stephen 
Herrera or Jan Jervis at 
303-491-7941. 

One test where only 
you know the score. 

(Check One) 
Yes No 

□ 
Would you prefer a test 
that's totally private to 
perform and totally 
private to read? 

□ 
Do you want to be the 
only one who knows 
when you use an early 
pregnancy test? 

If you checked "Yes" to 
the above, EPT PLUS is for 
you. Use it, and only you 
will know your test score. 

□ □ 
And how about a simple, 
one-step test with a dra- 
matic color change that's 
easy to read and is 98% 
accurate? 

□ 
Would you like a test 
that's portable, so you 
can carry it with you and 
read it in private? 

B&B offers homey accommodations 
By Holly Blanchard 

Of the Emarald 

It may be the smallest bed-and- 
breakfast (B&B) in the Northwest, but 
what really distinguishes this pro- 
prietary from others is its proprietor 
— Ursula Bates. 

In less than an hour one Saturday 
afternoon, the energetic innkeeper 
answered six telephone calls, loaned 
garden tools to a fraternity next door, 
chatted with two teenagers she affec- 
tionately referred to as "my girls," 
exchanged ideas and experiences 
with a fellow B&B owner visiting 
from Portland — all while carrying on 

an impromptu interview. 
"In this business, flexibility has 

become my middle name,” Bates 
says. Maybe that accounts for the suc- 

cess of the Campus Cottage, a home 
the former decorating consultant con- 

verted into an English-style bed-and- 
breakfast inn with a country at- 

mosphere in 1981. 
The exterior is painted blue with 

cream trim, set off by large Cape Cod 
windows lavishly covered with em- 

broidered lace. Flowers border the 
walkway. The inside resembles the 
setting in an Agatha Christie movie. 
The walls are covered with a flower 
print, and the over-stuffed reading 
chairs and furniture are situated 
around a large fireplace crackling 
with burning logs. 

Not a single detail has been forgot- 
ten. The two-bedroom inn boasts 
brass beds with down comforters, an- 

tique wash basins, embroidered hand 

towels and English tea biscuits stuff- 
ed in silver jars. 

Guests can shower in a cedar 
bathroom with brass-and-porcelain 
fixtures or relax in a turn-of-the- 
century bathtub with a good English 
mystery novel. 

“You have to offer people 
something different and unique they 
can’t get at a hotel or motel, and that 
something is service with all the 
finishing touches,” Bates says. “Ser- 
vice will be the deciding factor of 
whether other bed-and-breakfast inns 
survive,” she adds. 

Bates makes a real commitment to 
the cottage, which is conveniently 
located on East 19th Avenue, one 

block from the University campus and 
easily accessible for out-of-towners. 

"I’m booked solid through March 
17 and literally have to turn business 
away,” Bates says. She still has open- 
ings for her busy summer months, but 
she's already booked for part of 
September. Not all of the 50 to 60 
B&Bs in the Northwest have been so 

fortunate. 

Bates attributes much of her success 

to long hours; some days last 16 
hours. “I sleep out on the porch that 
also serves as my office while new 

innkeepers quarters are being built, 
and I’m alwasy the last to bed and the 
first to get up.” She cooks breakfast 
for her guests every day. 

However, Bates cautions that the 

Photo by Michael Clapp 
The Campus Cottage, located near campus on East 19th Street, provides 
guests with a cozy room and breakfast to boot. 

key to a successful B&B is to “run it 
like a business, but don’t let it look or 

feel like one.” 

Bates says it’s vital for innkeepers 
to have high energy levels and lots of 

perseverance, and to be well- 
organized — and not forget their 
sense of humor. “Multiply all these 

things three times, and you’ve got the 

formula,” she says. “You also have to 

be a little bit crazy 

It may sound crazy, but Bates can 

make you feel like you've known her 
for years. She’s the epitome of 

English charm and hospitality. The 

Campus Cottage atmosphere is just 
what the brochure promises — warm 

and friendly. 
Her guest book testifies to her suc- 

cess. Last year’s visitors included a 

U.S. senator’s wife, a state attorney 
general, an internationally known ar- 

chitect, a Japanese ambassador for the 
United Nations and professional 
entertainers performing at the Hult 
Center for the Performing Arts. 

Bates' interests go beyond 1136 E. 
19th Ave.. though. She’s an active 
member of Unique Northwest Coun- 

try Inns and gives seminars on how to 

open and run B&Bs around the coun- 

try. At a recent seminar she said, “An 

innkeeper must be sensitive, tolerant, 
like people and have a lot of 
patience.” 

When asked by a participant what 
she meant by being patient. Bates 

gave an example. “I came home one 

day to find my guests had moved a 

vase of flowers, a plant and furniture 
from their bedroom into my living 
room. 1 took a deep breath and said to 

myself, ‘Patience.’ 

Occasionally, Bates takes a night off 
from her duties at- the inn, but she 
speaks well of her answering service. 
“They’re so reliable they even tracked 
me down at the movie theater, right at 
the best part of .‘Ghost Busters' 

Bates wants Eugene to be perceived 
as a stopping point for travelers. She's 
active with the Eugene/Springfield 
Visitors and Convention Center, 
"Business people in a small com- 

munity like ours need to be creative in 
their endeavors, and networking is 
vitally important.” 

“The idea of a bed-and-breakfast 
inn was a primitive concept whep I 
started mine in 1981, "but now it has 
really caught on.” 

Bates offers her customers a choice 
between suite accommodations, at 
$65 a night, and guestroom ar- 

rangements, for $55 a night. For more 

information, call the Campus Cottage, 
342-5346. 

Show honors instructor 
Nixon's '.inspirational* 
teaching praised by 
his students in exhibit 

By Kim Carlson 
Of the Emerald 

Max Nixon has been teaching art at the 
University since 1956, long before most 
students here were born. 

To pay tribute to Nixon and to convey a 

sense of how he has inspired art students 
over the years, three of his former students 
recently organized an exhibit that features 
the works of Nixon and several of his pupils. 

The result is "28 years: Metalsmithing 
With Max Nixon,” a University art museum 

exhibit that opens March 24 with a public 
reception from 2-4 p.m. 

The exhibit, which runs through May 5, 
features jewelry and metalwork by more than 
45 of Nixon's former students from 
throughout the United States, along with 
selected works created by Nixon during his 
tenure at the University. 

Nixon taught jewelry, metalsmithing 
and weaving at the University between 1956 
and 1973. He retired from the faculty in 
1981, but still teaches occasional studio 
courses as a fine arts professor emeritus. 

"As an artist who is consistently 
creating work himself, Max has inspired 
hundreds of students," says Ken O’Connell, 
head of the University's fine and applied arts 

department. "This exhibit is the result of the 
strong feelings of alumni about his 
teaching.” 

Planning for the exhibit began about 18 
months ago, when the three former students 
of Nixon's decided that showing how he has 
inspired students over the years would be 
the most fitting tribute they could give to the 
artist. 

The three, Jerry Harpster and Lin Cook 
Harpster of Monroe, and Greg Wilbur of 
Eugene, are all working professional artists. 
They have put in "bunches of time getting 
the show ready,” Cook Harpster says. 

"We do shows around the country,’ she 
says, “and this is going to be a really terrific 
show.. .It’s huge.” 

O'Connell describes Nixon as being a 

shy person who has always shunned self- 

promotion. 
“Max has devoted most of his life to the 

classroom workshop," O’Connell says. "His 

teaching emphasizes freedom to seek one's 
own artistic identity. A new interpretation of 
an old technique or-design is always a thrill 
to Max, and he worked to. instill this excite- 
ment in others." 

Cook Harpster agrees, saying that she 
feels Nixon’s method of teaching allows 
each student to "experiment with and ex- 

perience the metal." She expects there to be 
a pervading style of "freedom of expres- 
sion” in the show that reflects that method. 

The piece Cook Harpster created ex- 

clusively for the exhibit is a huge metal kite. 

Max Nixon 

She describes it as “playful,” and says it ex- 

emplifies for her “the way Max is.” 
“He’s not a real intense teacher,” she 

says, adding that Nixon allowed his students 
to “kind of play with the metal.” 

The exhibit is the cooperative effort of 
the University's fine and applied arts depart- 
ment, interested alumni • and the art 
museum: v 

“Max’s contributions have affected 
everyone who has become associated with 
him,” O'Connell says. “He is an artist of 
metal, paint and fibers, and perhaps also of 
life, for his generosity, and endless devotion 
to his teaching,', the University and his 
countless friends have woven a tapestry 
wonderfully rich in spirit and unique in 
style.” 

Nixon has forged numerous presenta- 
tion. pieces for retiring members of the 
University’s architecture and allied arts 
school, some of which will be displayed in 
the exhibit. In .1981, Nixori designed and 
constructed the University Mace, which is 
carried by the president on ceremonial 
occasions.. 

In reflecting on his career, Nixon says 
that the Great Depression had a major impact 
on his development. 

“I "enjoy making things out of scrap 
materials, saving my expensive materials for 
some day when the muse will direct me into 
making that object commensurate with what 
I feel is- acceptable,” Nixon says. “My 
diverse interests have earned'me the reputa- 
tion as an irrepressible junk collector whose 
garage sale will be an event much looked for- 
ward to by many of my students.” 

Nixon and his wife, Hattie May, live in 
Eugene. 

For more information about the exhibit, 
contact designer Tommy Griffin at the art 

museum, 686-3027. 

Spring is coming lo Breitenbush River Explore the 
forest, the hot mineral pools, the nearby trails Soak in 

the hot mineral baths and steam sauna Sleep in our 

heated rustic cabins Eat hearty vegetarian meals three 
times a day in the Old Mountain Lodge (or take a sack 
lunch excursions). And on weekends, enjoy live music 

by the fireplace in the lodge 

$20 weekdays $25 weekends $130 week 

For information, directions, reservations, contact 

Breitenbush Hot Springs 
Box 578. Detroit. OR 97342 
854 3501 854 3715 (Message) 
We are 60 miles east of Salem, off Highway 22 

BREITENBUSH HOT SPRINGS COMMUNITY 
Invites you to SPRING BREAK, 

March 24*31 

^11 haircuts 

$750 without shampoo 
& blowdry 

shortcuts- 
V_/ 

Appointments 342-7664 
Walk-ins • 966 Oak 

854 E. 13th • (Next to Kinko's) • 342-2241 

FEATURING THE BE5T HAMBURGERS 
AND OMELETTES ON CAMPUS 

OPEN 8 DAY5AWEEK_ 
SPAGHETTI FEED 

EVERY MIGHT OF THE WEEK 

OMLY $29i 
ALL YOU CAM EAT 

Choice of meat or mushroom sauce — french bread, soup or 

salad Served 4 pm to closing, 8 days a week 

1 

_eir Breezeway Cafe 

Wake Up 
at the 

Breezeway Cafe 
for students on their way! 

Fresh-brewed gourmet coffee and a wide 
selection of pastries await you each morning. 

Open: Sam to 5pm; Mon.-Fri. 
The Perfect Way To Start 

Your 

tefr ffovJfl 

Szechuan/Hunan 
Stir-Fry Cooking 

QUICK LUNCH 
11:30 am-2 pm 

Mon.-Fri. 

COMBINATION 
PLATE 
(Choose from 10 
items) 

2 items....,.$2.00 
3 items.$2.50 

"WORTH THE 
WOK" 

343-5866 • 786 E. 11th St. 
—lust 3 blocks from campus 
(Next to Mayflower Theater) 

COUPON 
COUPON 
COUPON 
COUPON 
COUPON 
COUPON 

i. 

COUPON COUPON COUPON COUPON t OUPON__COUPC)N 

The Ultimate Kabob 
Buy One Dinner 

Get Another For $1 
New from The Branding Iron, The Ultimate Kabob. 
It's a delirious Combination of marinated Top 
Sirloin chunks, Chicken Breast and Prawn 

skewered and broiled with fresh mushrooms, 
onions, and bell peppers. This delicious new din- 
ner entree is served with rice pilaf or french fries, 
homemade soup or tossed greens and bread. 

AND, FOR A LIMITED TIME, WHEN YOU BUY 

ONE ULTIMATE KABOB DINNER AT THE 

REGULAR PRICE OF $8.95. YOU'LL GET ANOTHER 
KABOB DINNER FOR ONLY $1. |UST PRESENT 
THIS COUPON WHEN ORDERING. 

579 East Broadway, Eugene 
^)UPn^^>UPn^^)UPO^COHt,0!N COUPON COUPON 

IKON 
Phone 683-3626 

i 
I 

COUPON 
COUPON 
COUPON 
COUPON 
COUPON 
COUPON 

LOOK BEFORE YOU LEAP! 

PUBLISHED COURSE/TEACHER EVALUATIONS AVAILABLE. 
READ THEM in the spring ASUO Course Guide. 

LOOK FOR IT TUESDAY. MARCH 19TH AT THESE 
LOCATIONS: 

• Oregon Hall 
• Academic Advising 
• UO Bookstore 
• EMU (By the Fishbowl) 

• Mac Court at registration 
• ASUO Office (Suite 4 EMU) 
• Dorm Dining Rooms 
• Smith Family Bookstore 

DON'T MISS IT! 

Published Course Evaluations Are Coming! 
YOU DESERVE THE CHANCE TO LOOK BEFORE 

YOU LEAP. 

Right now you register for classes blindly. 
Current course evaluations are not being made 

available to students 


