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E V E N T S

DATING IN A NEW AGE Facilitated event in a 
safe  environment. Feb. 25th, 30-50 yrs. 
Mar. 25th, 50yrs & up. 6:30-9:30p. $35 
preregistration. 541-915-8649 or megblan-
chet.com/conscious-relationships

ROSEBURG GUN SHOW Sat. Feb 7th 
9am-5pm, Sun. Feb 8th 9am-3pm. Douglas 
County Fairgrounds. Info call 541-530-4570 

FIND PEACE, POWER AND PURPOSE through 
Raja Yoga Meditation: 4-lesson intro course 
over Jan 24 & 25. 541-343-5252. Course is 
priceless, therefore FREE. 

F O R  S A L E

Antiques and 
Collectibles
UNIQUE GIFTS, ANTIQUES, & HIGHLY 
COLLECTIBLES New inventory everyday. 
You’ve got to check us out! Hollywood 
Treasures, 825 W. 7th Ave. Mon-Sat 10-6. 
Sun 11-5

Clothing
ASSISTANCE LEAGUE® THRIFT SHOP

COME THRIFT WITH US! 1149 Willamette St. 
Tu-Sa 10-4

REMIX APPAREL EXCHANGE located at 1449 
Mohawk Blvd in Springfield, men’s and 
women’s resale clothing store meets art 
studio. While you search through our con-
stantly changing name brand inventory, 
enjoy all the local artist’s work on the walls 
and coming through the speakers.

SAVONA’S
Bitchin’ Bohemian Boutique

NEW & RESALE
Righteous Rags for Big & Small

JUST IN ~ Boot Socks & Leggings!
285 E. 13th ave. @ High St.

Lawn & Garden
PONDEROSA PINE SEEDLINGS Ready to plant. 
Healthy vigorous stock. 12”-14” tall 
$2.50ea. Min purchase 10 pcs. 541-741-
1115

B U L L E T I N  B O A R D

Announcements
*  *  *   SAVE OUR PLANET   *  *  *

The Future is OURS to Create
The Time for Change is NOW

www.share-international.org HAVE HOPE

Classes
TABLE TENNIS CLINICS/LESSONS The Eugene 
Table Tennis Club and Coach Bato are hold-
ing clinics for beginner to intermediate 
players on Jan. 20th, 27th, Feb. 3rd and 
10th. Time 5.30-7.00pm. Location The Dunn 
Center, 3411 Willamette St., Eugene. Cost 
$13 per session. All equipment supplied. 
More information at eugenettclub.com or 
contact eugenetabletennisclub@gmail.
com

Wanted
CASH FOR CARS: Any Car/Truck. Running or 
Not! Top Dollar Paid. We Come To You! Call 
For Instant Offer: 1-888-420-3808 www.
cash4car.com (AAN CAN)

Misc.
AUTO INSURANCE STARTING AT $25/ MONTH! 
Call 855-977-9537 (AAN CAN)

CLASSIFIEDS
L I N E  A D S :  $11/3 L INES

A D D I T I O N A L  L I N E S :  $4

To place a classified ad: CALL 541.484.0519  EMAIL classy@eugeneweekly.com  

WEB classifieds.eugeneweekly.com WRITE 1251 Lincoln St. Eugene, OR 97401  

VISIT our office Monday-Friday 8am-5pm

EVENTSCALENDAR

To place a classified ad: 

Call 541.484.0519 
Email 

classy@eugeneweekly.com 

connect with eugene weekly:  
facebook.com/eugeneweekly  •  @eugeneweekly

$20 FOR 20 DAYS
FOR THOSE NEW TO OUR STUDIO!

DETAILS ONLINE

Kundalini Yoga as taught by Yogi Bhajan
3635 Hilyard | yogawesteugene.com 

®

Jeff W. Ryder
DC, LAc, Certifi ed Rolfer™

Rolfi ng® Structural Integration 
Chiropractic • Cranial & Visceral 

Manipulation • Acupuncture

Physical & Energetic Approaches
to Health and Transformation

drjeffryder.com • 503-250-3209

NEW age groupings:

Wednesday 2/25 
30 to 50 years

Wednesday 3/25 
50 years and up

6:30 to 9:30pm
541-915-8649

 $35 preregistration required

Meg Blanchet 
M.A., L.M.T., C.H.P., I.M.T., C.

Dating in a New Age: Meeting Consciously
      A facilitated event in a safe environment

megblanchet.com/conscious-relationships

YOGA THERAPY

call Shoshanah Thielle LMT CHT 

541-684-3965
shoshanahthielle@hotmail.com

For those in pain or 
discomfort from accident, 

illness or disability. 
Individual sessions or class

Willow Rose, LPC CHT
541-461-5424

www.spirit-well.com

Triple Spiral Passageway
Group for Women in Transition Feb. 5, 12, 19, 26 • 6:45-9pm

early registration by Jan. 22

Shamanic-Spirit Journey Circle
January 29 • 7-9pm ongoing

First Steps in Shamanic-Spirit  Journey
Workshop | March 14 • 9am-4:30pm

S
ince I work at home a lot of the time I frequently eat 

lunch there. Lunch usually means salad, and many 

of the components come from my own garden. For 

the past three years I’ve been recording, month-by-

month, what goes from the garden into my salads. 

Picking garden greens for lunch on a nearly daily basis, 

all year round, turns out to be one of the real pleasures of 

having a vegetable garden, and I probably eat salad more 

often because of it.

The ingredients have also become more various. I’m far 

more likely to try something different in a salad if it’s right 

there, catching my eye. You don’t need much of something 

to make a minor addition to a salad for one person, or even 

two. Stealing a few leaves or shoot tips from pea and fava 

plants, for instance, won’t compromise their productivity. 

And the best use for a few pea pods or one or two tiny, first-
of-the-season zuccchini squash is to put them in a salad. 

For much of the year, my entire salad comes from the 

garden, but there are a few weeks each year when I rely 

on a base of purchased leaves — usually leaf lettuce in 

the height of summer. In the depths of winter it’s mostly 

romaine lettuce, escarole or frisee endive. In December and 

January I like the chewy quality of escarole and the crunch 

of romaine. They make a nice contrast to my winter garden 

staple, which is mache, otherwise known as vit, corn salad 

or lamb’s lettuce. 

The vibrant deep-green rosettes of mache have a somewhat 

soft texture and a distinct but mild flavor, making it a good 
“background” green. Starting in late November, I add fall-

sown arugula and chervil or cilantro leaves, together with 

a couple of weeds: chickweed and bittercress (Cardamine 

oligosperma). None of these things (unlike lettuce and 

spinach!) seem to interest the abundant slugs and snails in our 

yard. Occasionally I’ll add kale seedlings or mint leaves. 

By February, bittercress rosettes are getting a bit stringy 

and I am beginning to tire of mache, but by then I can add 

dandelions, native miner’s lettuce (it self-sows around the 

garden) and chives. By March I am mixing those and a little 

mache with chopped kale sprouts, French sorrel and spicy 

wild arugula, otherwise known as Sylvetta. There are also 

new leaves on my patch of walking onions, and occasional 

volunteer seedlings of fennel, escarole and lettuce. 

April brings peas and pea sprouts, lettuce and fresh 

arugula. Miners lettuce is still appealing, and there are new 

leaves on chard and kale. Sometimes I add flowers from 
chives and viola. Arugula of all kinds will be abundant by 

May. Red orach is not particularly tasty, but the color is 

exciting. Pea shoots, nasturtium leaves, kale and broccoli 

flowers supply plenty of flavor. 
I grow lettuce through spring and early summer, first 

in bowls (it comes on faster) and then in the ground. Red 

leafed lettuce seems to hold up best in heat — and oddly 

enough it seems to be the most cold-resistant, too. Wild 

arugula, which is perennial, grows fast in summer. I allow 

some to flower for the bees and for a future crop, but I 
also shear a patch back from time to time and give it a 

liquid feed to bring on new foliage. Nasturtium, borage 

and squash flowers are available all summer and, of course, 
there’s fruit. Blueberries in June and July, tomatoes by late 

July or August, and then, in a cooperative year, figs.  
Chopped celery stems and young leaves (from starts 

planted out in May), sorrel  and volunteer orach all continue 

through September, as does wild purslane with its succulent, 

crunchy leaves. By then I am sowing mache, lettuce, radish, 

escarole, kale and arugula — the annual kind — most of 

which I will feast on in October and November.  

Mache, chervil, cilantro and arugula are all 

extraordinarily hardy. In 2013, you will remember, a near-

record freeze in early December played havoc with winter 

vegetable gardens, but unprotected mache and arugula 

survived and lasted into February. As early as mid-January 

I noted that both were making steady growth, and I was 

also eating chervil, chickweed and the tips of Austrian pea. 

Mache can become a bit of a weed, but it is easy to hoe 

off where you don’t want it. Remember to let some go to 

seed for sowing it in late August and September. 

Chickweed is a useful ground cover in winter, but it 

may be best not to let it get established in all your beds 

if you are a fan of winter salads. It makes a great ground 

cover for over-wintering brassicas but it will outgrow and 

smother small winter greens like mache and chervil.  ■
Rachel Foster of Eugene is a writer and garden consultant. She can be 

reached at rfoster@efn.org

GARDENING BY RACHEL FOSTER

A YEAR OF SALADS! 
Or: What’s for lunch? 


