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food by” include canning, 

freezing, and drying. Freezing 

and drying are good choices 

for beginners. Some prepara-

tion is needed to maintain 

quality during storage; for 

example, blanching vegetables 

to reduce texture and flavor 

loss, and coating light-colored 

fruit to prevent darkening. 

Small electric dehydra-

tors will dry fruits and vegeta-

bles efficiently. Appropriate 

moisture-vapor-resistant 

packaging is needed for freez-

ing. Keep the freezer at 0ºF or 

below for best quality. 

Rising food prices 

prompted many people to 

plant home gardens this year.  

To reap the benefits 

throughout the year, you’ll 

need to preserve your harvest. 

The toll-free Oregon State 

University Extension Food 

Safety/Preservation Hotline is 

operating this year through 

Sept. 30. Phone (800) 354-

7319 Mondays through Thurs-

days from 9 a.m. to 4 p.m. 

(except holidays). Trained vol-

unteers and Extension staff will 

answer  questions. 

The many ways to “put 

Home-canning is a science 

that must be done correctly. If 

it isn’t, a life-threatening food-

borne illness called botulism 

could result. Foods that have 

lower acidity (such as meat, 

fish and seafood, nonpickled 

vegetables, and poultry) must 

be processed in a large pressure 

canner to kill the harmful bac-

teria. Pressure canners must be 

in good working order, and the 

gauges should be tested for 

accuracy. 

The length of time and 

pounds of pressure needed to 

process low-acid foods will 

be influenced by the type of 

food, the way it’s prepared, 

the size of the jar and your 

altitude. It’s important to use 

up-to-date instructions that 

have been developed by food 

scientists. If you use a favor-

ite recipe instead, you’ll need 

to freeze the food. 

This is especially impor-

tant for homemade salsa, 

which has caused botulism in 

the Pacific Northwest when 

canned improperly. 

Foods higher in acid 

(fruits, pickled vegetables, to-

matoes) may be canned safely 

in a boiling-water canner. Proc-

essing times must be adjusted 

at higher altitudes. It’s again 

important to follow laboratory-

tested methods to ensure  the 

safety and quality of home-

canned food. 

Safe canning instruc-

tions, based on USDA re-

search, are available from the 

OSU Extension Service Web-

s i t e  a t  h t t p : / /

extension.oregonstate.edu/

catalog. (Click on nutrition 

and foods, then on food pres-

ervation and storage.) A 

printed catalog of these and 

other OSU Extension publi-

cations is available by phon-

ing (800) 561-6719. 

Instructions for canning, 

freezing and drying fruits and 

vegetables are also available 

online at the Lane County 

office of the OSU Extension 

S e r v i c e :  h t t p : / /

extension.oregonstate.edu/

lane/food-preservat ion/

publications. 

Advertising here pays! 
592-2541 

Entries for the Rotary-sponsored 2008 Rogue 
Duck Derby can be purchased at one of many 
‘adoption centers’ scheduled throughout the 
summer. The booth, staffed by (above) Kathy 
Carlisle and other volunteers from Home Valley 

Bank, and Rotary Club of Illinois Valley mem-
bers, will be set up in Downtown Cave Junction 
during Art Walk and the Blackberry Festival, 
and at Jubilee Park during the I.V. Lions Labor 
Day Festival   (Photo by M. Binker, I.V. News) 

Food preservation help offered online  

DEQ in GP 

relocated 

Enjoy Higher Earnings
with Sterling’s Money
Market.

Sterling’s Money Market account pays one of the most 

competitive rates currently available. Plus you have easy 

access to your money. See your branch today for details.

3.00

*3.00% Annual Percentage Yield (APY) current as of 07/10/08. A $10,000 minimum balance - $10,000 of which must be new money – is required for personal 
customers to open the account and receive stated APY. A $25,000 minimum balance – $25,000 of which must be new money – is required for business 
customers to open the account and receive stated APY. Fees may reduce earnings on this account. APY is set at the banks discretion and may change at any 
time without notice after the account is opened. As of 07/10/08 personal balances $0.01 - $2,499.99 earn 0.10% APY; balances $2,500 - $9,999.99 earn 
1.01% APY. At the conclusion of this special offer, the account will be transferred to our Power Plus Money Market account. Accounts will earn the promotional 
stated APY through December 31, 2008. Limited time offer subject to change without notice. This offer is available at the following locations: Klamath Falls 
– Shasta (301), Ashland (302), Klamath Falls – Campus (303), Medford – McAndrews (304), Bend South (305), Klamath Falls – Madison (306), Redmond 
(307), Merrill (308), Klamath Falls – Main (309), Lakeview (310), Bend East (312), Jacksonville (313), Central Point (314), Medford – Stewart(315), Riddle 
(325), Grants Pass – In-store (365), Bend Private Banking (134), North Bend (318), Coos Bay – Empire (319), Brookings (321), Gold Beach (322), Port Orford 
(323), Coquille (324), Cave Junction (326), Bandon (327), Florence (328), Coos Bay (329).   
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The little shop of this & that. 
 

Open 9-6, Tuesdays-Saturdays 
10-4, Sundays 

Closed Mondays 
 

in Western Plaza 
234 N. Redwood hwy. 

592-4700 

 

 

   off-road diesel 
   large selection of bulk oil, 5 gal. pails 
   auto repairs, tires, towing, alignment 
 

Corner of Redwood Hwy. & Caves Hwy.  

592-3080 

Chevron Visa® Card  
Customer Benefits include: 

•   10¢/gal fuel credits on fuel purchases at any 
     Chevron location 

•   3% fuel credits on non-fuel purchases at Chevron 

•   1% in fuel credits on other non-fuel purchases 
     anywhere Visa cards are accepted 

•   Plus No Annual Fee, ATM Cash Access, and Zero 
     Fraud Liability 

Chevron Personal Card 
Customer Benefits include: 

•   Earn 10¢/gal statement credits for the first 60 days 

•   Complimentary Road Service up to one year upon 
     enrollment 

•   Convenient 24/7 Cash Access at any ATM with the 
     Cirrus Symbol 

•   Plus Zero Fraud Liability 

•   No Annual Fee 

Open 6 a.m. to 9 p.m.  

7 days a week 

Parenting 

Raising Children to be  

Tomorrow’s Leaders 
 

Come join  
Bridges to Motherhood 

 

Pregnancy Center  
592-6058 
319 Caves Hwy., Cave Junction  
PregnancyCenterIV.org 

Water Wells 
Pump Sales 
Installation  

Service 
 

592-6777 
 

1470 Caves Highway 
 

Licensed • Bonded • Insured 
 

WWC #1504 • CCB #152266 •  CPl #7-113 
 

Member Oregon Ground Water Assoc. 

Locally owned and  
operated in the valley  

for over 25 years. 

Keizer, Newberg, St. Paul), 

the proposal's chief sponsor. 

“From the RiverBend 

OYA Scandal to the State 

Data Center, the executive 

branch continues to show  

that it can’t hold itself ac-

countable. That’s why the 

Legislature needs more over-

sight of the bureaucracy. 

“Taxpayers deserve to 

know that their dollars are 

being spent wisely.” 

The proposal doesn’t 

require more funding or cre-

ate a new program, because it 

redirects half of the Secretary 

of State’s auditing functions 

to the legislative branch. It 

also moves the Waste 

Watcher Hotline to the Legis-

lature, enabling legislators to 

independently investigate 

complaints from citizens. 

House Republ ican 

Leader Bruce Hanna (R-

Roseburg) said that the Ore-

gon Accountability Office is 

needed because state agencies 

are unable to track their own 

costs. A recent letter from the 

director of the Dept. of Ad-

ministrative Services revealed 

that “comprehensive records” 

of agencies’ past internal 

transfer costs “simply don't 

exist,” and that agencies lack 

a uniform way of recording 

House Republicans last 

week announced their pro-

posal “to reduce waste and 

fraud in state government by 

restructuring Oregon’s audit-

ing process.” 

A new Oregon Account-

ability Office would help 

legislators monitor the spend-

ing and performance of state 

agencies. 

“The Legislature cur-

rently lacks the tools to audit 

state agencies and measure 

government performance,” 

said Rep. Kim Thatcher (R-

and managing those costs. 

The Pew Center on the 

States recently awarded Ore-

gon a C+ for government 

performance, and considered 

the state’s performance audit-

ing a “weakness” because the 

current audits contain few 

performance measures. 

Thatcher added, “Oregon 

is one of the only states 

without its own legislative 

auditing function.” During 

2006, the Public Commission 

on the Oregon Legislature 

made a similar recommenda-

tion for the Legislature to 

hold agencies accountable. 

“We will give the legisla-

tive auditor the authority to 

conduct performance and 

management audits of state 

agencies and programs,” said 

Hanna. “The Legislature is 

the branch of government 

responsible for setting budget 

and tax policies; yet they are 

given no ability to actually 

monitor or audit state spend-

ing and efficiency. By giving 

the Legislature its own audi-

tor, we will be able to deliver 

a better and more effective 

state government.” 

The proposal is part of 

the House Republicans’ 2009 

agenda, Building a Better 

Oregon. 

State to overhaul ‘weak’ audit process  

The Oregon Dept. of En-

vironmental Quality (DEQ) 

office in Grants Pass has been 

relocated. 

The new office is open at 

302 S.E. H St. in Grants Pass. 

Hours of business are 8 a.m. to 

5 p.m. Mondays through 

Thursdays, and 8 a.m. to 11:45 

a.m. and 1 to 5p.m. on Fridays. 

The phone number remains 

471-2850. 

The DEQ Grants Pass 

office administers the Onsite 

Sewage Division (regulating 

septic systems) for Josephine 

County. The office has been at 

the current location for ap-

proximately 25 years. DEQ has 

been sharing space in a build-

ing on Fourth Street  with Jose-

phine County Planning Dept. 

and the county Building and 

Safety Dept. But all offices 

currently in that building need 

to move to make way for other 

county departments. 

The new DEQ office will 

no longer share a location with 

the county offices. Those need-

ing building permits need to be 

aware that they will need to go 

to two separate locations. 


