
Oregon Divisional Chainsaw Sculpture 

Championships, 8am-5:30pm June 12-14 & 8am-

1pm June 15, Reedsport. www.odcsc.com

FRIDAY, 6/13

“Pet Aid,” a benefi t for Dove Lewis & Oregon 

Humane Society with Spoon, Presidents of 

the United States of America, Nada Surf, 6pm, 

Edgefi eld, Troutdale. www.mcmenamins.com or 

(800) 669-8610. $33 adv.

Festival of Balloons, morrning balloon launches, 

NW Natural Light Glow, live music, Festival of 

Cars, soccer tournament, carnival, beer and more, 

June 13-15, Tigard. www.tigardballoon.org or (503) 

612-8213. $5 adv., $7 gate.

Michelle Shocked, The Devil Makes Three, 7:30pm, 

Britt Pavilion, Jacksonville. www.brittfest.org or 

(541) 779-0847. $18-$29.

Sisters Rodeo, June 13-15, Sisters. www.

sistersrodeo.com or (541) 549-0121. $10-$30 per 

day.

SATURDAY, 6/14

Wheeler Crab Festival, live music, craft and vendor 

booths, crab dinner, noon-6pm June 14 & noon-5pm 

June 15, Wheeler waterfront. Free; crab dinner $13. 

(888) 368-9463.

Summer Sensations, strawberries, workshops and 

more, June 14-15, Rasmussen Farms, Hood River. 

www.rasmussenfarms.com or (800) 548-2243. 

Free.

Festival of Gardens, 10am-5pm, Lincoln City. www.

conniehansengarden.com $15.

Sisters Art in the Park, arts, crafts, food and 

entertainment, June 14 & 15, Sisters Creekside 

Park. www.sisterschamber.com

Wine, Cheese and All That Jazz, 11am-11pm, 

Rockaway Beach. www.rockawaybeach.net $15.

SUNDAY, 6/15

Father’s Day Golf Tournament, 9am, Edgefi eld, 

Troutdale. www.mcmenamins.com or (800) 

669-8610. $25, reservations required.

Dr. John and Neville Brothers, 7pm, Oregon Zoo, 

Portland. www.oregonzoo.org or (503) 244-4400. 

$24.

TUESDAY, 6/17

Gary Nuñez and Plena Libre, 7pm, Stewart Park, 

Roseburg. www.halfshell.org or (541) 677-1708. 

Free.

WEDNESDAY, 6/18

Junior Brown, 7pm, Oregon Zoo, Portland. www.

oregonzoo.org or (503) 244-4400. $10.

THURSDAY, 6/19

Mother Earth Gathering, workshops, drum circles, 

concerts, community meetings, solstice ritual 

and more, June 19-22, Silver Falls State Park. 

motherearthgathering.com $150, registration 

required.

FRIDAY, 6/20

Lake Oswego Festival of the Arts, juried craft 

faire with more than 120 booths, vendors, 

entertainment, family activities and more, 10am-

9pm June 20 & 21 and 10am-6pm June 22, 

Lakewood Center for the Arts & George Rogers 

Park, Lake Oswego. www.lakewood-center.org

Midsummer Scandinavian Festival, dancing, music, 

food, Troll Stroll, Miss Scandinavia and more, June 

20-22, Clatsop County Fairgrounds, Astoria. www.

astoriascanfest.com $6 three-day pass.

Wine, Chocolate and More Festival, June 20 & 

21, Polk County Fairgrounds, Rickreall. www.

winechocolateandmore.com or (503) 917-3005. 

SATURDAY, 6/21

Bite of Bend, many food booths, live music, beer, 

wine, Iron Chef competition, Oregon Marketplace 

and more, 11am-10pm June 21 & 11am-6pm June 

22, Downtown Bend. www.thebiteofbend.com 

Free.

Bounty Call
KEEPING THE FRUITS AND VEGGIES OF SUMMER THROUGH THE YEAR  by Suzi Steffen

M
y preserving career got off to what might 

generously be called a horrible start.

As my partner ladled boiling hot raspberry 

jam into the sterilized jar I held, the jar’s bottom dropped 

out, covering my hand in the sticky, scalding substance. 

I spattered red ooze all over the kitchen (and when I say 

all over, I mean that fi ve years later, we still occasionally 

discover fl ecks hidden in the recessed lighting fi xtures) 

in my rush to free my tender skin. After a lot of cold 

water, a call to a nurse hotline and some reassurance 

that the burns would heal, I vowed never, ever, to can 

again.

Not sure I’ve been more wrong about anything. By 

the end of that summer, I wanted something to do 

with all of the goods of the Oregon season. So with the 

steady hand of the experienced partner on the tiller — 

and then with friends or acquaintances and even by myself — the production line began. 

We stared down low-sugar conundrums (“Is this really going to set? When?”), lids that 

never sealed (“Put it in the fridge and eat it this month!”), middle-of-the-process runs to the 

store for star anise or whole peppercorns or more jars. I developed slightly more asbestos-

like fi ngers and a tolerance for steamy heat.

Strawberries? Raspberries? Why, frozen and in jam, of course. Peaches? They turn 

into peach jam, peach syrup, brandied peaches, peaches frozen into a peach pie fi lling for 

Thanksgiving, peach chutney. Pears? Dry pears for winter camping or hikes; mix pears with 

fi gs for a deep, luscious chutney. Squash? Zucchini? Dry those suckers for winter soups. 

Tomatoes? Lots of sauce and frozen whole.

Last summer, in the fevered grip of Barbara Kingsolver’s Animal, Vegetable, Miracle and 

Alisa Smith & J.B. MacKinnon’s Plenty, our household froze, pickled, jammed and canned 

until the shelves of the garage freezer and the pantry groaned under the weight.

Processing extra produce means a fall, winter and spring of avoiding the grocery store; 

means inexpensive but special holiday gifts; means satisfaction in making fresh(ish) tomato 

sauce in February. True, it might mean that you freeze 16 pounds of corn and wind up with a 

bunch of corn you will never eat, but that’s a learning experience (hell yes, it is). Still, it’s fun. 

Some tips and tricks, some ideas from my limited but ever-expanding preserving life:

1. Berries freeze well. Got time to go out and pick your own raspberries, strawberries, 

blueberries, cherries, blackberries and peaches? Great. If not, the farmers at the Farmers’ 

Markets will gladly supply you with what you need (especially if you get there early in the 

day to buy a fl at of berries). Freeze ’em on cookie sheets and pop ’em into gallon-sized 

freezer bags. Suck the air out of the bags with a straw saved, perhaps, from an iced coffee; 

make sure you get as much air out as possible. Store fl at. Tasty treats on hot days and 

dessert material in the winter. Easy peasy!

2. Get what’s in season. That may seem obvious. And hey, it is! If you’re picking your 

own, you’ll defi nitely follow this guideline. But check with the local produce sellers (no, 

that does not include the grocery stores) for what they have in abundance — or read Russ 

Parsons’ How to Pick a Peach so you know what’s in season and have ideas for recipes 

beyond preserving. Many vegetables (broccoli, caulifl ower, peas and more) can be lightly 

blanched, dried off a bit and then frozen for winter. And many more can be dried.

3. Buy a book and follow the directions. I discovered last year that The Ball Blue 

Book of Preserving contained all kinds of pickling and jam-making recipes (did I mention the 

tongue-tingling dilly beans?). For chutney, I like to go online and mix and match the various 

combos I fi nd. Alert: Keep your recipes! I made a dynamite spiced peach jam three years 

ago, but the recipe lost itself, and ever since, it’s been ho-hum with the regular golden 

stuff.

4. Talk to people who have been doing it for years. For they know things, such 

as what a head of dill really is, when something has set, how much garlic to put in the dilly 

beans and so much more.

5. Share. If you have a food dryer, share it with someone who has extra jars. Share your 

book of French preserve recipes with someone who has a book of Indian chutney recipes. 

And especially, share/trade the food. 

Processing food can be a selfi sh act — enough for me and my family, damn it! — but 

when it’s a community project, keeping dollars in the pockets of local farmers and making for 

endless picking/canning hours, securing the bounty of our long growing season preserves a 

lot more than just the food. Plus, it’s damn tasty. And that’s the point.
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Summer Concert Series

• THE SUPREME BEAN • ASADO LATIN BISTRO • BAMBINI 
• BEN & JERRY’S ICE CREAM • BUSY WOMEN’S FITNESS • SALLY BEAUTY
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