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Question goes on 
November ballot

By R.J. MARX  
and DAVE FISHER
The Daily Astorian

SEASIDE — A ballot ini-
tiative that proposes a 3 per-
cent tax on the sale of mar-
ijuana products by Seaside 
recreational marijuana retail-
ers was approved unanimously 
by the Seaside City Council on 
Monday.

As a result, voters will have 

one more question to decide 
this November.

Retail sales would be sub-
ject to the tax. State law man-
dates local taxes may not be 
imposed on medical marijuana 
patients or caregivers.

Last fall, Seaside city coun-
cilors approved retail sales 
at licensed medical mari-
juana dispensaries. High-
way 420, Cannabis Nation 
and Oasis Cannabis retailers 
are licensed within the city 
and regulated by the Oregon 
Health Authority and Oregon 
Liquor Control Commission.

Oregon now charges a 
temporary 25 percent state 
tax on retail sales of recre-
ational marijuana from med-
ical marijuana dispensaries. 
The state tax will be reduced 
to 17 percent once regula-
tory controls are in place.

Of state tax revenue from 
the retail sale of cannabis, 
10 percent will be trans-
ferred to cities to “assist 
local law enforcement in 
performing its duties.” After 
July 1, 2017, revenues will 
be distributed proportion-
ately based on the number of 

licenses issued in each city. 
Fifty percent of revenues 
will be distributed based 
on the number of produc-
tion, processor and whole-
sale licenses issued in the 
city, and the other 50 percent 
will be distributed based on 
the number of retail licenses 
issued in the city. 

If a city adopts an ordi-
nance prohibiting the estab-
lishment of any registered 
or licensed marijuana activ-
ities, it will not be eligible to 
receive state marijuana tax 
revenues.

Seaside voters to decide on 
fate of cannabis tax initiative

Another feature 
in Astoria 
Station project
By EDWARD STRATTON

The Daily Astorian

Don’t prefer beer?
The Astoria Planning Com-

mission on Tuesday approved 
a new hard cider house 
downtown.

Jeremy Towsey-French and 
his wife, Keri, will open Rev-
eille Ciderworks 
inside 684 square 
feet of the Asto-
ria Station, a next-
door neighbor to the 
developing Reach 
Break Brewing.

Towsey-French, 
speaking on behalf 
of his project, said 
he and his wife had 
a conversation two 
years ago about 
how she doesn’t like 
beer. He said the conversation 
eventually turned to opening a 
cider house.

“I am a person who likes 
to work with his hands,” said 
Towsey-French, a beer ai-
cionado and former program 
manager in the technology 
industry.

Reveille Ciderworks is 
named after the French term 
for a bugle call used to wake 
military personnel, prisoners, 
boy scouts and other groups 
at sunrise. Towsey-French 
said he got his inspiration after 
waking one morning and hear-
ing an epiphanic call toward 
his new profession.

“Astoria’s always been a 

home away from home,” he 
said. The city reminds him of 
the grittier, more authentic ver-
sion of the Portland he moved 
to in 1997, he said, and of the 
similarly sized town of Black-
foot, Idaho, where he grew up.

Towsey-French knew 
Larry Cary, owner of Pilot 
House Distilling across Duane 
Street from Astoria Station, 
and inquired about space. Cary 
put him in touch with Warren 
Williams, owner of Astoria 
Station. Along with the brew-
ery and cider house, Williams 

also wants to put 
food carts in the lot.

Towsey-French 
said he hopes to 
open Reveille by 
October, with a 
7-barrel cider house, 
a capacity he hopes 
will double within 
a year. The cider 
house will receive 
juices from growers 
in the Hood River 
Valley, fermenting 

and conditioning them over a 
three- to four-week period.

Reveille will have a tap 
room with two of its own vari-
eties, four other guest ciders 
from throughout the region and 
some on-site bottling. Opening 
with Belgian and India pale 
ciders on tap, Towsey-French 
said he is looking to experi-
ment and make many unique 
small batches, along with a 
nonalcoholic variety.

“In the lab, I’ve got a 
peach blend,” he said. “We’re 
deinitely doing some fruit 
blends.

“Our goal is to help Asto-
ria have more access to cider,” 
he said.

Hard cider to mix 
with beer in Astoria

By EDWARD 
STRATTON

The Daily Astorian

The state Department 
of Environmental Quality 
has ined the Port of Asto-
ria $36,916 for failing to 
conduct required stormwa-
ter monitoring at the Port’s 
central waterfront and north 
Tongue Point facilities 
during the 2014-15 moni-
toring year and for failing to 
timely ile required reports in 
violation of stormwater dis-
charge permits.

In a release Tuesday, the 
department said it “issued 
the penalty because monitor-
ing stormwater discharge is 
essential for DEQ to deter-
mine whether the Port’s 
stormwater treatment tech-
nology is adequate to control 
pollutants. Without monitor-
ing data, DEQ cannot ana-
lyze potential harmful envi-

ronmental consequences 
from stormwater discharge.”

At a meeting earlier this 
month, Port Executive Direc-
tor Jim Knight said test-
ing was performed at North 
Tongue Point, but there were 
errors in the information 
reported to the state.

“On the face of it, we 
will want to challenge this,” 
he said. “We have provided 
them the reports. They were 
aware of the issues.”

The state previously 
penalized the Port in 2013 
and 2015 for failing to com-
ply with stormwater mon-
itoring requirements. In 
determining the penalty 
amount, the state consid-
ered the Port’s efforts to cor-
rect the reporting violations 
by submitting the required 
reports.

The Port of Astoria has 
until Aug. 11 to appeal the 
penalty.

Port ined by 
the state over 
stormwater

Edward Stratton/The Daily Astorian

Jeremy and Keri Towsey-French will open Reveille Cider-

works next to the developing Reach Break Brewing in the 

Astoria Station at 1343 Duane St. Building owner Warren 

Williams will keep a small office along Duane Street.

Jeremy Towsey-

French

By ERICK BENGEL
The Daily Astorian

WARRENTON — The 
City Commission approved 
an ordinance Tuesday per-
mitting mobile food and bev-
erage carts to do business in 
the general industrial zoning 
district and serve people at 
the Astoria Regional Airport.

The code amendment is 
expected to make life easier for 
people who work in the area 
— including U.S. Coast Guard 
servicemembers and employ-
ees of Lektro and Recology — 
and may not have time during 
the day to leave their work-
place, drive into town, buy a 
meal, enjoy it and drive back. 

The decision will also 
allow The Lunch Wagon, 
an existing food cart that 
sells sandwiches, to remain 
in place. The cart — which 
opened in the spring and is 
growing by word of mouth 
— currently operates on a 
temporary variance.

Though the Planning 
Commission didn’t take 
action on the amendment 
before kicking it up to the 
city commissioners, several 
members expressed concern 
that food carts would enjoy 
an unfair advantage over 
brick-and-mortar establish-
ments that have more over-
head and pay more taxes. 
Some balked at the very idea 
of food carts, fearing that 
allowing them would cause 
them to multiply and become 
unsightly.

At a City Commission 
meeting earlier this month, 
however, Coast Guard ofi-
cials and representatives 
from Lektro and the Port of 
Astoria, which owns the air-
port, testiied to the bene-
it of having such vendors 
in the district. City staff sup-
ported the concept and rec-
ommended the commission 
adopt the ordinance, which 
will go into effect 30 days 
from passage. 

Food and beverage carts 

permitted at Astoria Airport

 Q:

 The Market has about 
 200 spaces including 

 the Food Court.  Typically 
 between 155 and 165 
 vendors fill up 175 of those 
 spaces during the height of 
 the season.  Each week 
 between 10 and 20 of our 
 vendors are part-time or new 
 so there is always something 
 fresh and different to see 
 each week.

 A :

 How many 
 vendors are at 
 Astoria Sunday 
 Market?

 storia
 SUNDAY MARKET

 astoriasundaymarket.com

 Now through Oct.16
 12th Street • 10am to 3pm

 P HOTO  C REDIT :

 P ETER  G EARIN

 A :
 LEO FINZI

 1020 Commercial #2

 503-325-2300

 M-F 10-6  Sat 12-5

 Astoria ’ s 
 Best

 Q: My desktop 
 computer won’t 
 start up!
 1) Look for a LED light on 

 the case.  If off, check 
 that cord is firmly 

 inserted into the computer, and 
 remove surge protector. Connect 
 to known working wall socket.

 2) Listen and feel that power 
 supply fan is spinning. Its right 
 next to the power cord. Check 
 the power supply switch is in 
 the on position.

 3) Make sure monitor is on, should 
 have a LED light on.  Connect 
 to a different monitor if you 
 have one.

 4) Still nothing? Our diagnostic 
 fee is only $19.99- and we 
 waive it if you purchase any 
 service.

 CHECK OUT OUR 
 NEW LOCATION...

 Inside Pier 11  , 

 on  10 th  and the  River

 What’s the best 
 way to advertise 
 my garage sale and 
 what do you offer?

 Place your ad in our garage sale 
 section and promote some of your 

 big-ticket items. 

 We offer up to 100 words in bold type, 
 bright yellow background, and a box 
 around the ad for 2 days in print and 
 online, and garage sale signs for only 
 $39.99.  

 This great deal allows you to list your 
 items in detail and give directions to your 
 sale!

 A :

 w w w .dailyast o ria n.co m
 949 Exch a ng e S t., 

 Asto ria , O R

 T HE  D AILY  

 A STORIAN

 503-325-3211

 Q:

 ASTORIA
 CHIROPRACT I C

 503-3 25-3 3 11
 2935 M ari n e Drive, 

 Asto ri a , Orego n

 Barry S ea rs , D.C.

 Now you can’t get 
 upright. The pain is 

 horrible. First, put ice on the 
 back for 15 minutes; repeat 
 hourly — NO heat! Reduce 
 inflammation with ice. After 
 that, the fastest way to get back 
 on your feet is with chiropractic 
 care. Manipulation and therapies 
 (ultrasound, laser EMS) speed 
 up healing and reduce swelling. 
 The next time your back is 
 aching call 503-325-3311.

 A :

 I bent over 
 and my back 
 went out!

 Q:

Amanda Cordero

Northwest Wild Products

Fresh Seafood Market

354 Industry St, Astoria

503-791-1907

Daily 9am-7pm

On the docks of the West Mooring 
Basin, by the Riverwalk Inn

Q:

A:

What does 
Alligator 
taste like?
The best way I would 
describe its fl avor and 
texture is as a melding 

of Pork and Sturgeon. Not only is it 
tasty, but it’s a highly concentrated 
source of protein, and low in fat. For 
over 2000 years the Chinese have 
believed it has medicinal value to 
the immune system. Alligator can 
be substituted for meat, chicken or 
seafood in all your favorite recipes 
and is considered fully cooked when 
white all the way through. We sell leg 
and body meat, as well as Alligator 
tenderloin, which comes from the tail.

 What kind of 
 Substance Abuse 
 Services are available 
 at Clatsop Behavioral 
 Healthcare?

 Q:

 At CBH, we offer substance use 
 treatment that ranges from education, 
 to outpatient, to intensive outpatient 
 services. We are able to provide 

 referrals to withdrawal management 
 (detox) programs as well as inpatient 
 programs throughout the State of 
 Oregon. The level of care required for 
 each participant is determined by 
 ASAM criteria. Our outpatient program 
 consists of group curriculum, individual 
 counseling, and case management 
 where appropriate. In addition to 
 traditional addiction services, we also 
 provide treatment for gambling 
 addiction.

 Call 503-325-5722 Monday through 
 Friday, 8 a.m. to 5 p.m., 
 to inquire about clinic and open access 
 hours and the referral process. 

 A :

 65 N. Hwy. 101 
 Suite 204 
 Warrenton

 503-325-5722

 “Helping People Live Well”

 T im  O ’Brien

 Adult Outpatient 
 Supervisor

 CLATSOP 
 BEHAVIORAL 
 HEALTHCARE

 Ben Paz
 Adult Outpatient 
 Clinical Supervisor

Consult
Professional

a

Pelican 
Brewing 

Company is

NOW HIRING
Line Cooks, Janitors, Dishwashers,

Servers, Hosts & Bussers

FREE HOUSING FOR COOKS

APPLY IN PERSON ANYTIME AT:
1371 SW Hemlock, Cannon Beach

OR SEND YOUR RESUME TO:
Employment@Pelicanbrewing.com

www.yourlittlebeachtown.com/employment
Questions? Call Stephanie 503-965-7779 ext. 307

NOW OPEN
&

WE NEED YOU!

 W A NTED

 Contact:   Steve Axtell • 360-430-0885 or John Anderson • 360-269-2500

 Alder and Maple  Saw Logs   & Standing Timber

 N orth w es t H a rdw oods  • Lon gview , W A


