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relaxing and comfortable so guests can
settle and sleep. A paid staff member,
accompanied by at least one volunteer,
stays awake all night.

“I remember one woman last year
asking, ‘Are you going to watch me all
night?’ Marshall said. “I sort-of apolo-
getically said, ‘Yes, and she said, ‘Oh,
good!”

Another time, Marshall noticed that
all the guests seem to be tossing and
turning. She was beginning to feel she’d
failed at making the place comfortable
enough, when a guest — clearly wanting
to make her feel better — explained,
“When you're on the streets, you don’t
sleep because it’s not safe. We’re just not
used to sleeping all night,” she recalled.

Silverton’s shelter got its grassroots
start in December 2016 when a then-SA-
CA employee, Sarah White, started to
worry about a homeless man in a wheel-
chair she knew. Temperatures were

dropping, and she couldn’t bear the
thought of him spending the night out-
side.

White approached the pastor at Oak
Street Church, already serving its free
Monday night dinners: “The answer
was, 'yes, without hesitation, and we
were open the first night snow started to
fall,” she said.

White became Silverton Sheltering
Services’ first executive director, a job
she passed to Dumitrescu in April to fo-
cus on individual clients’ case manage-
ment. On the shelter’s opening day this
year, she was at Legacy Silverton Med-
ical Center, advocating for care for a
homeless man with severe health prob-
lems, including a collapsed esophagus,
from alcohol abuse.

White and Dumitrescu aren’t paid,
but grant money is helping fund the
night workers at the shelter. Dozens of
committed volunteers make amenities
for homeless and under-housed people
possible. Every night, churches, groups
and even individuals bring dinner to the
shelter.

They also often bring breakfast to the
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day center a few blocks away. On any
given day at the Community Center, at
least 20 people show up to eat, get ser-
vices and socialize, Dumitrescu said.

The warming shelter’s opening day —
Nov. 15 — was no exception. By 10 a.m.,
the day center on Water Street was
packed with guests and volunteers.
While advocate Trish Ambrose worked
one-on-one with a guest and new hire
Emily Neves assisted, people sipped cof-
fee and ate homemade enchiladas.

“It's a warm and comforting atmos-
phere,” said Nate, 40, a homeless man
wearing cargo pants and a hand-knitted
emerald green scarf. “The volunteers
here are really trying to help me.”

Another guest, Greg, 65, is a retired
truck driver who recently underwent
heart surgery. While he has enough
money to rent a room down the street,
it’s still tough to make ends meet, and he
comes to the day center for “food and
company,” he said.

“If 1 didn’t have this place, I would be
so disconnected from humanity; it
wouldn’t be good for my psyche,” added
another woman who didn’'t give her

name. She lives in her car. “It’s like a
home away from home.”

Dumitrescu has stepped into her
leadership role at Silverton Sheltering
Services with a mixture of consummate
warmth and zealous anger. She’s full of
opinions and statistics; most of all she’s
a voice of urgency for the disadvan-
taged.

She’s equal parts awed by communi-
ty support for the homeless (“I'm con-
vinced this city’s giving mindset started
many years ago at the community din-
ners.”) and frustrated with critics and
anyone who ignores the homeless. (“We
could solve this problem overnight if we
all wanted to.")

A former teacher from California and
business owner, Dumitrescu turned 50
this month. On Facebook, she asked all
her friends and acquaintances to donate
to the shelter instead of giving gifts. In
three days, collections topped $5,000.

Afterward, she said, “We have an ex-
traordinary amount of people in this
town who want to help, who look at a
homeless person and think, ‘That could
be me.”
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fice, but Bauman barely uses during the
growing season. Her mobile office is the
organization’s gold truck, Sunflower. In
between farm visits, Bauman stands in
the vehicle’s open door, one foot perched
on the running board, busily entering
harvest details using a wifi hotspot.

Her stationary office is located at
Locke Engineers,the firm where she
worked for 15 years as a structural engi-
neering technician, back when she was
still a Salem Harvest volunteer.The
firm’s owner, “Greg [Locke] could see, I
would take long lunches to go do a site
visit and I would maneuver and manip-
ulate my schedule at the office so I could
do more of Salem Harvest.”

Things shifted for Bauman in Novem-
ber 2015 when the organization was of-
fered 300,000 pounds of butternut
squash, their biggest single harvest ever.

“We ended up harvesting 137,000
pounds...and it went all across the state
and to Southwest Washington. Every-
body had butternut squash for Thanks-
giving.”

“It was just so amazing. We just ran
harvest after harvest after harvest.”

Witnessing that possibility, she said,
was eye-opening to some of the organi-
zation’s funders, who helped resource a
staff position.

“Two months prior to ending my job
[at Locke], I went in and visited with my
boss. He said, well, your office is still
your office no matter what you're doing
in there.” Salem Harvest, essentially, is a
non-profit in residence.

In July 2016, Elise officially started
running Salem Harvest full-time. Dur-
ing the growing season her days stretch
as long as any farmer’s.

“In the summer when you have the 9
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What causes on-farm food
waste?

I Anticipating Loss — growers some-
times plant more of a crop than they
need knowing that some portion might
be lost due to weather, pests, or other
factors out of their control. This can
then lead to a surplus they may not
have a market for.

I Demand Fluctuations - Order
changes or cancellations can lead to a
similar circumstance.

I Labor Shortages — Farm worker avail-
ability is a major factor, especially with
perishable crops where harvest timing
is critical.

I Price Fluctuations — Growers must
weigh the cost of harvesting and trans-
porting a crop with the price they can
get for it.

I Consumer Preference — Consumer
demand for produce that looks a specif-
ic way can lead to crops perceived as
flawed being left behind.

I Technological Limitations - Mechan-
ical means of harvest often have limita-
tions that leave a portion of good food
in the field.

I Food Safety Concerns — Whether
actual or perceived, food safety con-
cerns can result in product going unhar-
vested.

a.m. harvest and the 6 p.m. harvest, and
then you squeeze in all your paperwork
and site visits, it’s not hard to get to a14
to 16 hour day and not stop for lunch.”

Vicki Pedone, one of the organiza-
tion’s volunteer harvest leaders said, of
Bauman, “it’s rare to find somebody who
can be that dedicated. If she’s not out
picking she’s scouting, every moment.
It’s a tough job.”
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She thinks it sets a tone for the or-
ganization.

“The people who are part of the har-
vest, primarily driven by Elise, but ev-
erybody else, too, they’re just so devoted
to the cause.They give a lot of them-
selves and they’re doing it because they
believe in the mission.”

Who eats it?

Despite the fact that she is two years
old, Freyja James can clean the meat off
of a chicken leg better than many adults.
She recently demonstrated her skill at
Friends Serving Friends, a free dinner on
Tuesday evenings hosted by South Sa-
lem Friends Church.

The weekly event is one of Marion
Polk Food Share’s distribution points.
Guests sit down in the church’s commu-
nity hall for a hot meal. Afterwards they
can take with them a selection of fresh
produce and other grocery items. On
this particular Tuesday, that selection
included bags of bell peppers picked by
Salem Harvest volunteers the Saturday
prior.

Freyja’s mother, Heather James, is a
Certified Nursing Assistant. She works
nights while her husband, Daniel, cares
for their four young children, all under
age five.

The family has been coming to
Friends Serving Friends on and off for
the past year, said James. “We were go-
ing through some rough times. We came
and it helped a lot, actually, because
they also give leftovers.”

It’s tempting to think of food security
as a static thing, but for many, including
the James family, it’s a moving target.

Being able to take home fresh pro-
duce, said James, “it helps you to not
have to worry about it.” They’ll put the
mushrooms into spaghetti, she said, and
eat the green peppers raw.

“My daughter’s not a big fan of vege-
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tables, but if they’re fresh she’ll eat
them,” James said, “vegetables are vege-
tables, even ifthey come in a can, but the
fresh ones help them get a taste for
them.”

At the next table, Lori Peschel sat
with her father-in-law, Louis. They live
with Peschel’s husband and his mother.
Louis, the cook in the household, said he
planned to make stuffed peppers, filling
them with ground beef and rice.

Peschel gets up at 4 a.m. to work the
early shift at McDonald’s. “It is not easy,”
she said, the “lunch rush starts at 10:30
and goes until 2:00.” Though her life is
stable now, it hasn’t always been.

“I was in some of these guys’ posi-
tion,” she said, gesturing around the
room, “I was jumping from shelter to
shelter for like eight months.”

“I've been there. I've been in trouble.”

Brenda Phillips, a congregation mem-
ber and Friends Serving Friends volun-
teer, said “we get these bins every week
and there’s always something different
in them.”

The people they serve, she said, “they
depend on it, especially some of the
homeless...we see them taking as much
food as they can. And that’s okay. We
have plenty, so take what you need.”

The evening wound down and dinner
attendees departed, produce packed
into shopping bags.

A few days later, Bauman is back out
in another field, greeting volunteers at
another harvest, “thanks for coming out
and sharing this lovely afternoon.” She’s
warm but no-nonsense.

Harvest is here. This is the chance
that we have to do this. If we don’t do it
now, she said, “it’s gone.”

Emily Teel is the Food & Drink Editor
at the Statesman Journal. Contact her at
eteel@statesmanjournal.com, Face-
book, or Twitter. See what she’s cooking
and where she’s eating this week on In-
stagram: @emily_teel.
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Kirsten Barnes Marcia Branstetter Mason Branstetter Micha Christman
Broker Broker, GRI Principal Broker, GRI Office Manager
503. 873.3545 ext. 326 503. 873.3545 ext. 318 503. 873.3545 ext. 303 503. 873.3545 ext. 301
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#A25 #A2571
2BR, | BA 742 SQFT CALL

BECKY AT EXT. 313
$27,000 (WVMLS#753750)

ESTABLISHED. CALL
MICHAEL AT EXT. 314
$165,000 (WVMLS#753167)

MEREDITH AT EXT. 324,
RYAN AT EXT. 322 $319,000
(WVMLS#750591)

CALL BECKY AT EXT. 313
$450,000 (WVMLS#754179)

503. 873.3545 ext. 313 503. 873.3545 ext. 300

Michael Schmidt Mike Ulven Whitney Ulven Ryan Wertz Chuck White Christina Williamson
Principal Broker, GRI Broker Broker Broker, GRI Broker, GRI Broker Broker
503. 873.3545 ext. 314 503.873.3545 ext. 312 503.873.3545 ext. 320 503. 873.3545 ext. 322 503. 873.3545 ext. 324 503. 873.3545 ext. 325  503. 873.3545 ext. 315
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#A2563 #A2558 #2549
SILVERTON MOBILE READY FOR CONSTRUCTION GREAT LOCATION READY FOR YOUR HORSES PIONEER VILLAGE COMMERCIAL BUILDING
ESTATES 1.7 ACRES. WELL IS 3 BR, 2.5 BA 2323 SQFT CALL 3BR, 1.5 BA 1740 SQFT 4 BR, 2.5 BA 2152 SQFT CALL 1952 SQFT CALL MEREDITH

MICHAEL AT EXT. 314 OR
CHUCK AT EXT.
(WVMLS#755661)

Becky Craig
Broker, GRI

Sarah Graves
Office Manager
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AT EXT. 324, RYAN AT EXT. 322
$279,000 (WVMLS#751145)

$415,000
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Call Micah or Sarah
at 503-873-1425
or see them on our website.
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