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12235 Redwood hwy • Wonder, OR
541.476.8990

“Serving the Best Cheeseburger,
 with an Attitude!”

Tuesday - SaTurday
HOURS: 

NooN - Close
Closed Sundays!

NO FRiday SteakS diNNeR iN apRil

ALL repAirs done on site!

Tues - Fri   9 A.M. - 6 P.M.
sAT   10 A.M. - 4 P.M.
sun & Mon   Closed

23772 redwood HigHwAy

Kerby, or

541-592-4838

3763 Holland Loop
541-592-6045 or 541-592-4478

All you cAn eAt breAkfAst 

or order off the menu

At the I.V. GrAnGe

First three sundays oF the month From 8 a.m. to 12 noon.

0
1
0
8

Special Features

We Accept Oregon Trail Cards • Prices effective Wed., 04/02/14 thru Tues., 4/15/14. • Ad Specials -  While Supplies Last

Meat

We support our local farms!

Produce

2 WEEK SPECIAL

off

Reg. $2.69

Bartels Grass Fed N/Y Steaks

Breakfast Menu Grill

Groceries

An air chilled chicken. A quick and 
easy lunch.

Reg.
$11.99 lb.

pkg.
$539

Reg. $6.39 pkg.

Smart Chicken Organic 
Sweet Apple Links ..............

Reg. $5.99 lb.All natural turkey. Great baked in the 
oven.

$499
lb.

Beeler’s Garlic & Pepper 
Bacon...............................
An uncured bacon, no nitrates or 
nitrites.

$499

Buy one / Get one 
1/2 OFF!! 

A storehouse of essential 
nutrients like potassium, 
dietary fiber and B vitamins.

Bananas

Brat w/Kraut or Andouille 
Sausage .............................

Breakfast Muffin..................

Reg. $7.99

1201 Redwood Ave. • 541-471-2700 • Open Mon. - Sat. 8 am - 8 pm • Sun. 10 am - 6 pm

100% grass fed and grass finished. No 
hormones or antibiotics. A wonderful steak to 
throw on the grill

Reg. 1.19 lb.

Reg. $7.09 lb.

Bulk

Niman Ranch Petite Hams . .

Egg, one cheese, choice of sausage or bacon 
on an english muffin. 

Reg. $3.99

$299
ea.

Grab-n-go

Bridge City Desserts.............
Gluten-free cheesecake slices.

$999

Consistently ranks at the top of fruit 
in nutrition density. A perfect, 
sweet snack.

Kiwi.....................................

ea.

89¢

Reg. 89¢ ea .

Avocados..............................

5 lb. bags. A healthy addition to your 
daily diet. Low in calories, contains no 
fat, sweet and delicious.

Carrots.................................

ea.
Reg. 5.79  ea.

$199

Boulder Canyon
Assorted Kettle Chips
Gluten-free, non GMO

5 oz.

Reg. $2.89 

Red Fork

Natural 13 Bean Soup Mix ..

lb.

Reg. $2.09 lb.

$189

Organic Black Rice .............

lb.

lb.
lb.

Napa Valley

69¢

25.4 fl. oz.

Reg. $14.59 -$15.09

Reg. $5.49 pkg.

pkg.

On a bun with choice of chips.

$899

Reg. $1.99

Guayaki
Yerba Mate

Revel Berry, Enlighten 
Mint, Lemon Elation

Assorted Seasoning 
sauces. Makes 
delicious side dishes

Annie’s Naturals
Olive Oil

Rich & Robust, Organic, Extra 
Virgin, Private Reserve.

Assorted Salad dressings. 
Naturally Gluten-free .

lb.
Reg.$1.09 lb .

Reg. $3.79
$999

Deli

ea.

Diestel Turkey Tenders ......

Reg. $2.29-$2.99

New Chapter 
Wholemega

Now Carrying 
Oregon Herb 

Market
Cordyceps

$699

Reg 2.99 

16  fl. oz.

 $ 1.49

25%
OFF

$289

Organic Buckwheat Groat

Reg. $2.59 lb.

Portabella Mushrooms ..........
The meat substitute. Grill or stuff and 
roast in the oven. 

4-4.5 oz’s 

Salad Case

Curry Tempeh Salad
$699

lb.
Reg $7.99 lb.

89lb.

$529

$199
lb.

8 oz.

$169
lb.

An all natural ham. No hormones or 
antibiotics.

$699

Reg. $8.69 lb.

$589

$299

¢

25%
OFF

Reg. $3.79 lb.

Small size. A buttery, nutty taste, 
rich in potassium and a fantastic 
compliment to any salad.

Savings of $4.50 

BLT Wrap with a 
side salad. Have one 
for lunch, have one 
for later.

Cave Junction is fortunate to 

have the services of the Illinois Val-

ley Funeral Directors, now owned by 

Hull and Hull Funeral Home. 

“We bought the business in 2007 

to help out the community by offering 

affordable services,” said Hull and 

Hull Funeral Service Practitioner Lyn 

Stanger. “We share resources with 

our facility in Grants Pass, and this 

enables us to keep the prices down. 

For many years, we’d assisted former 

owner Bob Klauson with cremation 

services.” 

Hull and Hull is a family owned 

and operated business, with three 

generations serving the region since 

1928. The IV Funeral Directors is 

open by appointment, though staff 

are available anytime there is need in 

the Valley. 

Since the 1980’s, while there’s 

been an increasing trend for people to 

make their own end-of-life arrange-

ments, many, even elders, still don’t 

make plans. Some find it difficult to 
talk about dying, perhaps to protect 

loved ones from sadness, but accord-

ing to Stanger, when family, partners 

or friends are left to navigate the pro-

cess without the help of the person 

who has died, survivors can be over-

whelmed or isolated.

“Some people are raised in fam-

ilies where death was a taboo topic,” 

Stanger said. “We’re out to demystify 

the death experience, to help things 

go smoother for those left behind. 

Making prearrangements does not 

hasten death, it just eases the experi-

ence when it finally comes. There’s a 
human tendency to put things off, and 

with death, there’s a certain amount 

of culture involved.” 

When considering one’s own 

mortality, Stanger explained how 

some folks say they don’t want a ser-

vice, or any hassles, to just cremate 

them. But this may not always take 

into account the needs of others. 

“Services and ceremony are 

for the survivors,” 

Stanger said. 

“Shared grief is 

grief lessened. We 

have to be care-

ful when we make 

these prearrange-

ments, to remem-

ber that people 

need each other 

and to make plans 

for our loved ones, not necessarily 

just for our own sensibilities.”  

Everyone will need funeral 

services someday and Stanger says 

there’s three big reasons people pre-

arrange. Accurate and complete sta-

tistical information will be needed 

for the death certificate, and typically, 
the deceased was the best source for 

this vital information, but after death, 

their voice is lost. The best place to 

store this information is in the funeral 

home file.
Secondly, people can preau-

thorize, in writing, specifically what 
they want done with their body. The 

law allows for people to make those 

choices in advance, but if they’ve 

not done that, then funeral homes or 

morgues are required to contact the 

next of kin to discern these decisions, 

and this isn’t always the person that 

the deceased would want in this role.  

A lot of people live with unmarried 

partners or are better connected to 

friends who would be more appropri-

ate to have this authority.

Finally, Stanger points out that 

there’s no other business where you 

can prepay for a future service and 

lock in today’s prices  (for burial or 

cremation services). 

“It’s an easy enough thing to do 

while you’re still healthy, without the 

stress of being terminally ill,” Stanger 

says. “The biggest struggle is when 

death comes and there’s no plans, yet 

emotions may run high among survi-

vors, who could also be dealing with 

other big issues like bills, logistics 

and travel. So it’s important to take 

personal responsibility. Once this is 

taken care of, people can put it out 

of their minds and get on with their 

lives, comforted by knowing these 

end-of-life arrangements are secure. 

No one has ever regretted taking care 

of this important business ahead of 

time.”

“We feel like we’re advocates 

for the dead,” Stanger said. “To pre-

serve the dignity of those who have 

died, and also, to help the living, who 

might not be there at the time the 

body has to be removed or examined. 

We handle many situations by being 

there during cremations, autopsies 

and investigations. We make sure 

clothing is placed properly, as if the 

family were there. We’re handling 

human beings with identities, not just 

bodies.”

There’s a pervasive misconcep-

tion in society that those who work 

in the funeral or 

mortuary busi-

ness are some-

how calloused 

to situations in-

volving death, 

yet Stanger says 

nothing could 

be further from 

the truth. 

“We also 

need to take care of ourselves emo-

tionally,” Stanger says. “The IV Fire 

District has been great about under-

standing that sometimes we’re deal-

ing with trauma as well. After an 

accident, we might be the first re-

sponders pulling the body out of the 

wreckage, and then we work with the 

medical examiner. We often then pre-

pare that individual for viewing, and 

then there’s the ceremony itself. Our 

contact with the person who has died 

is ongoing for days.”

“When trauma is involved, after 

dealing with experiences that might 

submarine someone else, we support 

each other.  Throughout our entire 

staff, we have wonderful relation-

ships,” Stanger added.  

Stanger, who also serves on 

Lovejoy Hospice board, says people 

should know their funeral directors, 

just like they know their hospice 

workers. 

“More and more we work in 

tandem with hospice, to best serve 

families and help ease the transi-

tions,” Stanger said. “It really is an 

honor to be in people’s lives in this 

way, it’s an intimate service we pro-

vide. We’re entrusted with being sen-

sitive and keeping things confidential 
and we take that very seriously.” 

“We also do our best to help 

families respond to circumstances 

and make plans they can afford,” 

Stanger said. “We do a lot of counsel-

ing with people to empower them to 

make good decisions.”

IV Funeral Directors offers the 

lowest prices in Southern Oregon. 

Basic cremation costs $695, and basic 

burial is $975 (not including casket). 

Costs go up from there for additional 

options. Generally, a full service costs 

about $3,500, plus the casket. Ceme-

tery fees are additional, though veter-

ans and their spouse can be buried at 

a National Cemetery. These costs can 

be difficult for survivors to come up 
with all at once, which is another rea-

son many plan ahead and make small 

payments over time. 

At some point in the future, 

these prices will go up, so now is the 

best time to make prearrangements. 

Call 541-592-4110 or go to since-

1928hull.com to learn more.

Making end of life plans now eases grief later
By

Annette McGee Rasch

IVN Contributing Writer

Siskiyou Field Institute will again offer a 

series of Friday night educational programs at 

it’s Deer Creek Ranch headquarters in Selma. 

On Friday evening April 4, Shaina Niehans 

presents a program on nature blogging and night 

sky photography. Niehans currently works as a 

seasonal interpretive ranger at Redwood Na-

tional Park. Her blog “Middle of Everywhere” 

chronicles life and natural phenomena from li-

chens to constellations on the Redwood Coast. 

She will share tips on night sky photography 

during the 6:30 – 10:00 p.m. event. Admission 

is free.

On Sunday, April 28, Oregon hiking guru 

William Sullivan will present “New and Endan-

gered Trails of Oregon” at SFI. Free admission 

and free refreshments. Program begins at 3:00 

p.m. Earlier that day, Sullivan will teach “Bota-

nizing the Illinois River Trail with William 

Sullivan.” Class tuition is $55; pre-registration 

through SFI is required. For more information 

contact SFI at 541-597-8530 or email insti-

tute@thesfi.org.

Siskiyou Field Institute Hosts Free April Programs

“It really is an honor to be in people’s lives in this 

way, it’s an intimate service we provide. We’re 

entrusted with being sensitive and keeping things 

confidential and we take that very seriously.”

Hull and Hull Funeral Service Practitioner Lyn Stanger.


