By
Annette McGee Rasch
IVN Contributing Writer

Nina Horsley, vice president of the Cave
Junction Lion’s Club, has joined the race for
Josephine County Commissioner, Position One.
The field of candidates challenging incumbent
Simon Hare also includes Mark Gatlin, Mark
Seligman, Paul Walter and Mark Wickers.

Horsley was born in Medford, spent years
living in Central Point, and has lived in the II-
linois Valley since 1996. This is Horsley’s first
campaign.

“I'm running because I'm sick and tired
of corruption and cronyism in county govern-
ment,” Horsley said. “There’s a new batch of
planning ordinances and they won’t go to a gen-
eral vote, only the commissioners will vote on
them. I believe both current and recent commis-
sioners have failed to uphold and enforce the
county’s charter, which says that no fees of any
kind can legally be raised without a two-thirds
majority approval resulting from a primary or
general election.”

According to Horsley, the new planning
ordinances are designed to decrease costs to
contractors and developers building subdivi-
sions and would sacrifice safety standards.

“These ordinances for proposed subdivi-
sions would reduce the curvature in roads, mak-
ing it very difficult for large trucks, including
fire trucks, to make the turns,” Horsley said.
“They would also whittle down the width of
these roads to 13 feet. That means only one lane
of traffic can make it through. Also, the turnouts
would be reduced from every 400 feet to every
800 feet. This is all so these subdivisions can
be built much cheaper. They’re also entertain-
ing reducing bridge load limits from 80,000 to
50,000 pounds, also to keep the price down for
contractors.”

Horsley said Illinois Valley Fire District
Chief Dennis Hoke attended a recent Lion’s
club meeting and expressed his concern about
these proposals. Hoke and other fire officials at
the meeting said they’d never take a fire truck
across a bridge rating lower than 80,000 pounds,
according to Horsley.

“I was told by Steve Wolffe, who was
chairman of the county’s planning commission
in 2011, that a Land Development Advisory
Committee, created by Harold Haugen, Jim
Frick, Bob Hart and Jack Swift, was provided
with $36,000 from the county’s general fund,
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to explore these issues,” Horsley said. “When
I confronted then-commissioners Haugen and
Don Reedy about this inappropriate expendi-
ture, they told me that it wasn’t that much mon-
ey, but failed to provide me with proof of how
much cash went into this committee and what
it was spent on. In this current fiscal climate,
this kind of irresponsibility is grossly inappro-
priate.”

“Another violation of the county charter
is that commissioners are not supposed to make
more than $30,000 a year, including benefits,”
Horsley said. “Any proposed increase in their
wages must be presented to the voters. Cur-
rently they make over $70,000 a year, and with
their benefit package, they haul in over $90,000.
Based on the county’s current economic situa-
tion, this is totally out of line. So I asked Simon
Hare about this, and he said that if his wages
dropped down to $30,00 a year, he would quit
and so would the other commissioners.”

Horsley says her goal is to give con-
trol over the county back to the people, and
if elected, with the help of volunteers, she’d
go through each department’s budget to make
them more efficient and to ensure that the de-
partments “work for the people and not the spe-
cial interests.”

She says she will also work to reallocate
funds to critical services that are currently
floundering.

“One initiative I’d propose would be to
locate the sheriff where he is needed, like in
the substations in Cave Junction and Merlin,”
Horsely said. “Grants Pass already has a police
department. The sheriff could serve his hours
at these other locations and be of more service.
Also, Cave Junction’s contract cop should be on
duty at night, when he is needed, instead of dur-
ing the day.”

Horsley also supports developing the in-
dustrial hemp industry in Josephine County.
She says that over 50,000 different products
can be created with hemp, and that it’s “truly a
sustainable plant.”

“The only reason industrial hemp remains
outlawed is because the timber, pharmaceutical
and chemical industries found it to be a threat
to their profit margins and have worked to keep
this vital industry that thrives everywhere else
in the world, outlawed in America,” Horsley
said. “Our climate is perfect for growing in-
dustrial hemp.”

Horsley says she’s “not supported by any
special interests,” so if people want to help her
campaign, they can call 592-4214.
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Lunch ladies give
personal touch

By
Jenna Larkin
IVN Contributing Writer

When walking into the
cafeteria of any school, the
smells can sometimes be
mesmerizing. There can be
freshly baked cinnamon rolls
for breakfast, hot sizzling
pepperoni pizza for lunch or
any other number of alluring
aromas.

But, who is it behind
the scenes making mouths
water? Lunch ladies.

They have been the sta-
ple of the lunch line for de-
cades. Often spending much
of their day behind the scenes
making sure each and every
child that walks into the cafe-
teria is well fed. Even though
they give children the fuel
they need to get through the
rest of the school day, often
lunch ladies go unnoticed
and sometimes prefer it that
way.

Monica Boatright starts
her day in the Evergreen
cafeteria around 5:30 each
morning prepping breakfast
and getting ready to serve the
elementary students. Trisha
Arias comes in shortly after
Boatright to help with the
final preparations for break-
fast and to start getting lunch
ready. Jenny Lavassaur is the
third cook and is in charge
of getting the fresh fruit and
vegetable program ready for
the morning snack.

With approximately
400 students to serve, the
ladies have a lot of different
taste buds to satisfy. Even
though they have specific
recipes they follow, not ev-
ery student can eat what is
served. With only a handful
of students who are vegetar-

ians, the ladies try to accom-
modate those students while
still staying as close as pos-
sible to the approved menus.

When asked what is
their favorite part of work-
ing in the kitchen, the three
agreed that the kids are what
make their job special.

“I like working with the
kids. Seeing the kids every
day,” said Lavassaur.

The ladies feel like over
the years they have built a
rapport with the students of
Evergreen and because of
that bond, they are like a fa-
vorite aunt; able to spoil the
kids, sending them on their
way afterwards.

“I get to play with them
all day. I don’t have to disci-
pline the kids,” said Arias.

The lunch ladies agree,
they can be having the worst
day and a student will come
up and give them a hug or
say something nice. It’s those
actions that keep the lunch
ladies coming back day after
day.

“Watching the kids
grow. [’ve been here a lot of
years, you get to see them
grow up,” said Boatright.

With plenty of perks
that come with the job, dis-
likes always follow. Between
the three ladies, they agree
that the waste from the meals
is disheartening. Before each
child can sit down to enjoy
the bounty of the lunch la-
dies’ efforts, each tray must
be checked for three of the
five required foods: fruit,
vegetable, protein, dairy and
a grain. Many students are
not able to eat everything
that has to go on their tray or
many just don’t eat certain
foods, thus, a lot of food is
wasted.

Another agreement is
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Breakfast Menu

Breakfast Bagel.................

Your choice of meat and cheese, two eggs on
assorted bagels

Salad Case

Barrel

All Natural Corned Beef, makes a
beautiful Reuben or slice it and add it to
cabbage and potatoes.
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Bacon........

No nitrates or nitrites.
The healthy bacon.

High in Antioxidants & beta-carotene. 5 ea.

that there are not enough sub-
stitutes if one is needed. Cur-
rently the lunch ladies at Ev-
ergreen are one staff member
short. Have no fear though,
because Ray Rossiter fills in
when needed.

The ladies at Lorna
Byrne Middle School also
agree that working in the
kitchen is rewarding. Nicki
Parker, kitchen manager, has
worked in the school kitch-
ens for 21 years and enjoys
working with the kids. She
began working in the kitchen
because she was close to her
kids and her schedule was the
same as the schools.

Although the menus
have changed since Parker
started working, she still en-
joys seeing the kids each and
every day.

“I like interacting with
the kids in the morning. To
be able to give them that per-
sonal touch, it feels like be-
ing a mom,” said Parker.

Raquel Anderson is the
second cook and helps Park-
er in the mornings prepar-
ing breakfast items and then
moves onto getting lunch
started.

“l enjoy serving and
cooking for the kids,” she
said.

Sally Yarbrough has
been in the restaurant busi-
ness since she was 17 years
old and she still loves waking
up every morning knowing
she is going to feed people,
whether they are children or
adults.

“I love feeding people.
I like the challenge of get-
ting 170 kids, in only a few
minutes, through the line,”
said Yarbrough. “I enjoy the
smiles on the kids’ faces.”

See Lunch on A-12
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New Orca Bay Fish............. 30%

Now carrying 10 new fish items.
Located in the the freezer.

— Smart Chicken Whole ~ $7 99
o Bodies.........cccooerrirninnennnnen Ib.
~®‘L/@ An air chilled chicken. Great for Reg. $2.79 Ib.

roasting in the oven.

Country Natural Beef Hot $ 99

pkg.

All natural beef. No nitrates or nitrites. Reg. $5.89 pkg.

Applegate Natural Turkey
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Vegan Shirataki Noodles.... ea.

Reg. $2.19 ea.

Rising Sun Farm................. $359
ea.

Grill
$999 | Buffalo Burger................. 99
Buy any buffah) burgeﬁ w/side I?(all?dkand
receive a small smoothie or milkshake i i iti
Reg 4.99 FREE!! Flavors limited. Fettuccine, Spaghetti, Traditional
$ 09 | Grab-n-go $ 499
ib. Assorted Organic Salads........ ea. All natural Pesto, assorted flavors.
Reg $10.99 Ib. Garden, Taco, Chicken, Caesar, or Chef.  Reg. $6.99

Reg. $4.39 ea.




