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409 S. Redwood Highway • 541-592-3080 • aaa.com/repair

 Oregon  C aves Oregon  C aves
 Chevron Chevron

 Celeb r a ting 33 Years of S e r v ice! Celeb r a t ing  3 3 Years of  S e r v ice!
• Auto & Truck Repair• Auto & Truck Repair

• Tires • Alignment• Tires • Alignment
• Towing • Propane• Towing • Propane

• Auto & Truck Repair• Auto & Truck Repair
• Tires • Alignment• Tires • Alignment
• Towing • Propane• Towing • Propane

 More
 In-store savings
 not advertised!
 Prices good thru

 4/13/19

BUILDING, FEED & GARDEN SUPPLY

Your Complete Knowledge Center Headquarters For Your Next Project!
 At Farmer’s there’s always something going on. Weekly specials and “in-store only” special 
 purchase items are changing from day-to-day, and week-to-week. At Farmer’s you’ll find 
 quality products and people to give you the “how-to’s” when you need help on a special 
 project. Visit Farmer’s today – family owned and a part of our community since 1962.

CHICKS AND DUCKLINGS ARE HERE!!!

 #178

No rainchecks. 
Subject to
quantity
on hand.

1741 Dowell Road, Grants Pass  •  Buy online 24 hours a day at www.farmersbuildingsupply.com

15% OFF15% OFF

Friday

Saturday

 #NAPA1010

CHS Layer Pellet or CHS Layer Pellet or 
Chicken CrumblesChicken Crumbles

$5000 TODAY!$5000 TODAY! SAVE

 Reg. Price $499.99

$1500$1500

 Low 
 Price

 Reg. Price 
 $18.00

3-String3-String

KlamathKlamath
Grass HayGrass Hay

 #FS20951

Easter is Fast Approaching!Easter is Fast Approaching!

Get Your Baby Chicks orGet Your Baby Chicks or 
Ducklings Now!Ducklings Now!

ALL IN-STOCKALL IN-STOCK 
ACCESSORIESACCESSORIES

GETGET

 #CHS5872 
 or 

 #CHS5785

$1399$1399 50 lbs. now

 Reg. Price $15.79

Farmer’s Feed  16%Farmer’s Feed  16%

Layer Pellets or Layer Pellets or 
CrumbleCrumble

Farmer’s FeedFarmer’s Feed

Hen ScratchHen Scratch

 50 lbs. now

$1099$1099
 Reg. Price $11.99

$999$999
 Reg. Price $10.99

 50 lbs. now

 #040XO205/0215

 #040A5046

96” x 330’96” x 330’

Game FenceGame Fence
 #96GAMEFENCE

48”x 50’ – 2”x 4”48”x 50’ – 2”x 4”

 Utility Fence Utility Fence
 #WF244850WW

$2499$2499
 Reg. Price $34.99

 1 4 ga. low price of

Tarter Gates & TanksTarter Gates & Tanks

15% OFF15% OFF

Nature’s BeddingNature’s Bedding

PelletsPellets $399$399 Now

 Reg. Price $4.99

 #NBP

Nature’s BeddingNature’s Bedding

Mini FlakesMini Flakes 
$399$399 Now

 Reg. Price $4.49 #NMF4S

Nature’s Bedding 12 CFNature’s Bedding 12 CF

PinePine
ShavingsShavings

2/$15 or2/$15 or $899$899
ea.ea.

 #N12CFS

Taylor’s

Country Store

FROM

J. Barley 
Friday night @ 6

Every Wednesday
Open mic

 6pm - 9pm

GUPPY
S o l o a c o u S t i c

f a v o r i t e S

f r i d a y t h e  12 t h  @

5:30

Rosie
Wittman

Friday,  April 12

@ 9 PM  free

@
McGrew’s!

D A L E  h O P P E R

S a t u r d a y  t h e  1 3 t h  a t  6

Art’s Red 
Garter

VICTORIA

PRINCE

SATURDAY

April 13 @ 9 PM

KaraoKe

w/ MarK

Fridays @ 9 pm

Pool Tourney
Sat @ 8

Free Pool
Sundays

Sportsman 
Tavern

The

G  SPOT

OPEN MIC w/B
Thursdays @ 7

OPEN
Tues - Sun 

4PM to midnight

Healthy Sustainable Menus

I found this graphic in the March 2019 

Nutrition Action Healthletter and thought it 

was an excellent reminder about how to eat a 

healthy diet. 

In 2013, the Culinary Institute of America 

and the Harvard T.H. Chan School of Public 

Health created Menus of Change, a partnership 

that encourages restaurants to create dishes 

that celebrate, but aren’t limited to, plant-

based foods. 

The Culinary Institute of America have 

also presented a Plant Forward Global 50 – a 

gathering of 50 of the world’s most forward 

thinking chefs – including Jose Andres, Alice 

Water and Yotam Ottelenghi. By the creation 

of Plant-Forward Global 50, chefs and restau-

rants around the world are honored for their 

commitment to advancing healthy, vegetable-

centric and sustainable food choices. 

Here is a recipe to help you follow a 

sustainable menu: Greek Lentil Salad. Whisk 

together the zest and juice of ½ lemon, 2 

tablespoons of olive oil, ¼ teaspoon of salt 

and a pinch of dried oregano. Toss with 1 cup 

cooked lentils, 1 cup diced cucumber, ¼ cup 

toasted walnuts and 1 tablespoon of chopped 

dill. Serves 2

Wholesome Foods: by Laura Mancuso Opening Day 2019!

(Photo courtesy of Finessa Stone for The Illinois Valley News)


