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Members of the Lewis and Clark Expedition made salt in Seaside in the winter of 1806.

Relive how Lewis & Clark
made sea salt in Seaside

SEASIDE — A special living
history program, Commenced
Making Salt, focusing on the
Lewis and Clark Expedition’s
salt-making activities, will
take place for five hours on
Saturday, Aug. 15.

Visitors will meet National
Park Rangers in period cos-
tume making salt from sea-
water and discussing details
of the expedition. This event
is from 11 a.m. to 4 p.m. on
the beach at the west end of
Avenue U. (From U.S. High-
way 101, take Avenue U to
the beach. From the Prome-
nade in Seaside, walk south
to where Avenue U meets the
beach.)

One of the reasons the

Corps of Discovery wintered :
: blocks north of the program.
that it was running out of salt :
for preserving and flavoring :
meat. The expedition’s cap- :
tains were hoping for “a con- :
i duced by the Seaside Muse-

near the Pacific Ocean was

venient Situation to the Sea
Coast where we Could make
Salt,” according to William
Clark’s Nov. 24, 1805 journal.

salt-making camp next to the
ocean. This camp operated for

seven weeks and produced :
about four bushels of salt for :
their winter and return trip to :
© the Seaside Museum & His-
. torical Society at 503-738-

the United States.
The actual location of the

expedition’s Salt Works can :
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Saltmakers heat saltwater over a fire in
this historical re-enactment of the Corps
of Discovery.

also be visited on Lewis and
Clark Way between Beach
Drive and the Prom, three

Commenced Making Salt
is a free, interactive learning
opportunity for the whole
family. This event is pro-

um & Historical Society and
the Lewis and Clark National

¢ Historical Park. This year’s

In January 1806, after the
Corps settled into its Fort :
Clatsop winter camp, a de- :
tachment traveled to the fu- |
ture site of Seaside to setup a :

event is sponsored by the
Seaside Museum & Historical
Society member donations,
city of Seaside Public Works
Department, Clatsop County
Work Crew and Oregon State
Parks.

For more information, call
Lewis and Clark NHP, Fort
Clatsop at 503-861-2471 or

7065.
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New Items Arrive Daily
Unique New & Used
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“Your Local Quality Furniture Resource”
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We pride ourselves in offering brand names and the
best quality furniture at the best prices. Our selection is |
second to none. You don’t have to drive to Portland to

get value, quality, and good prices. Come visit our
showroom and see what we offer locally in Seaside.

130 SOUTH HOLLADAY * DOWNTOWN SEASIDE * 503-738-8999
STARFURNITURESEASIDE.COM © STORE HOURS: MONDAY-SATURDAY 10AM-6PM e SUNDAY 11AM-4PM
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810 Broadway e Seaside « 503-701-1478

across the street from Firehouse Grill in Seaside

Senior Day - Every Wednesday n Find us on
Facebook

Seniors Get 10% OFF!

PET & GARDEN CENTER
HOBBY FARM FEED & SUPPLIES £

HORSE GRAIN & SUPPLEMENTS
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CHICKEN FEED ° BEET PULP
RICE BRAN - WORMERS
FLY SPRAY - SHAMPOOS & MORE!

725 AVENUE “J” » SEASIDE ° 503-738 5752
MONDAY thru SATURDAY ¢ 9:30AM to 6:00PM

Oceanfront Dining

JOIN US FOR
Breakfast & Lunch

Happy Hour &
Dinner too!
Call for Reservations

503-738-6403
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« OPEN TO THE PUBLIC!
* OPEN for Breakfast & Lunch
* Regulation Par 35, 9 Hole Course

* Full Service Bar in Clubhouse
Happy Hour Monday Frlday from 3 to 5Pm

T ILLLLI

* Crab Cakes
* Huckleberry Blintz

- Strawberry Stuffed Créeme
Brulee French Toast

+ Country Fried Steak

* Omelets

+ Eggs Benedict

+ Oatmeal and More!

Lunch

* Bison Bacon Burger

* Portobello Mushroom
Croissant

« Halibut Fish Tacos

* Pulled Pork Sandwich

* Halibut Fish & Chips

« Seafood Louie Salad

* Turkey Club and More!

Soups & Salads

 Gazpacho

* Clam Chowder - Gluten
Free

« Caprese

* Melon & Prosciutto Salad

* Wedge Salad

* Summer Spinach Salad

* Ahi Poke and More!

581 S PROM, SEASIDE
WWW.MAGGIESONTHEPROM.COM
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