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When Nanci and Jimella weren’t 
busy at the restaurant, they were 
often leading cooking classes, mak-
ing guest chef appearances or meet-
ing with TV, radio or print media to 
promote the area and their approach 
to regional cuisine.

“People were excited about what 
was happening here,” Main said.

Remote challenges
Success didn’t come overnight, 

nor did it come easy. Isolation from 
ingredients and unfamiliarity with 
food presented early challenges.

“When we first opened (The Shel-
burne Restaurant in 1981), there 
were no coastal deliveries here. Back 
then, we did a New York steak with 
peppercorn sauce and we traveled 30 
miles to get green peppercorns. A lot 
of things you can get now, we were 
on the forefront. The peninsula didn’t 
have this kind of gourmet food. Peo-
ple had never heard of pesto when we 
started.” 

When Nanci and Jimella opened 
The Sheburne in 1981, there was 
also some resistance to what was 
regarded as “gourmet food.” Even 
though familiar fare such as fish and 
chips, captain’s plates and chowder 
were on the menu, there were whis-
pers about the wisdom of offering 
more novel dishes in a working-class 
community.

“When we took over The Ark, 
there was a rumor that there was 
dress code and we were turning peo-
ple away,” Main said.

“It was a challenge to overcome 
the stigma for the kind of food we 
did — people were afraid to try it at 
first,” she said.

The experience further forged 
their resolve to make top-quality cui-
sine available to everyone, regardless 
of what they were wearing or what 
they chose to order.

“My philosophy (of dining) is 
people can come in in Levis, they can 
come in from clamming, or they can 

come in all dressed up for their anni-
versary, and feel comfortable,” Main 
said. “They can come in and have 
fish and chips or a N.Y. steak and 
they’re treated just the same.”

They formed Northwest Women’s 
Chefs as a way to remain engaged 
with top chefs in Portland and Seat-
tle. The interactions “kept us stimu-
lated and creative,” Main said.

Local suppliers
Through the years, Main and 

Lucas — who died in Novem-
ber 2013 — celebrated the seasons 
and embraced local products and 
producers.

“All of our products came right to 
us,” she said. “We had relationships 
with the fishermen and local produc-
ers because we had lived here sepa-
rately years before.” 

“When we got The Ark, I would 
be in the dining room at night look-
ing out on the bay and I would see the 
lights of the gillnet boats, and I would 
tell our customers that what they’re 
catching will be on plates tomorrow,” 
Main said. “Then next day, fishermen 
would be backing up to the load-
ing dock with sturgeon and salmon. 
Then we would run across the street 
to Jolly Roger and come back with 
gallons of shucked oysters.” 

Many of the relationships with 
local farmers, fishermen and produc-
ers have spanned decades.

“Ernie Soule, who I still buy lit-
tleneck clams from, would deliver 
clams from Willapa Bay,” she said. 
“That was back then and still today 
— I just got 30 pounds from him 
yesterday.” 

Main also has fond memories of 
when the first spring salmon would 
arrive at The Ark.

“Gary Wilson brought the first 
salmon through the back door and it 
was as shiny as a dime,” Main said. 
“It so firm, so sweet and so beautiful. 
We walked through the dining room 
and brought the fish to each table and 
showed them the first spring salmon. 
Where else would that happen?”

The Great Depression
In terms of sustainability and uti-

lizing eco-friendly practices, Nanci 
and Jimella were ahead of their 
time. A lot of the herbs and vege-
tables once served at The Ark were 
grown in a garden nourished by soil 
amended with compost from restau-
rant waste, a novel concept of sus-
tainability before the movement had 
truly taken root.

“What we did just came natu-
ral,” Main said. “A part of our cook’s 
job description was turning the 
compost.” 

In 2003, they were the recipients 
of the sustainability award from the 
state of Washington for being pio-
neers in recycling and sustainabil-
ity. They were also recycling at every 
opportunity, largely a result of both 
being born to parents that endured 
The Great Depression.

“You don’t waste anything,” Main 
said. “We used everything.”

Culinary art
Nanci and Jimella’s culinary cre-

ativity was cultivated by years of 
research as curious customers.

“This is what chefs do when they 
go out to eat,” Main said. “Once the 
food comes, first, you look at it, then 
you smell it. Then you try to figure 

out what’s in it. It’s just fun to do. 
We did that for years before we had 
our own place and we educated our 
palate.” 

The practice led to creativity in 
the kitchen and an exploration of 
complementary flavors.

“When we would create some-
thing new on the menu, we would 
access our memory of the flavors 
that went together,” Main said. “We 
would talk about what colors were on 
the plate and shapes of flavors.” 

In time, Nanci and Jimella culti-
vated their own culinary language.

“That’s three sharp flavors and we 
need something round. For instance, 
if you have too many sharp, acidic 
flavors, you need something round 
and soft to cushion and complement 
it,” Main said. “I miss that so much, 
the way we used to talk about food 
and create. That was the art and cre-
ative talent that we both had.”

Unforgettable experiences
Unforgettable experiences had a 

way of happening around the holi-
days. Main once served sandwiches 
under candlelight to a packed restau-
rant after a storm knocked out the 
power on New Year’s Eve. “Some-
times it’s just about the experience,” 
she said. 

Another time they nearly had to 
cancel a Thanksgiving dinner after 
accidentally setting off the fire-sup-
pression system.

“The fans were running, then all 
the sudden they stopped and I heard 
this ‘click,”’ Main said. “We both 
knew immediately that we had 30 
seconds before everything would be 
covered in white foam.” The “click” 
was the fire-suppression system get-
ting ready to engage, and starting gun 
for what would be a race to empty the 
kitchen before the food was covered 
in flamer retardant.

“I’ll never forget the silence after 
the click, and knowing we only had 
seconds to save those damn tur-
keys!,” Main said. The food — and 
Thanksgiving — were saved in the 

nick of time.

Closing the cafe
The café building remains for 

sale, and the final official day for 
business and staff at the café iscom-
ing, but it won’t be the last public 
appearance for Main.

“On occasion I will still do pop-
ups, which I will announce on the 
café Facebook page.”

One event is already planned for 
June in honor of her father, a World 
War II veteran.

“The last two weeks of June, I’m 
doing a complimentary lunch for vet-
erans.” The buffet lunch is open to 
all war veterans. Main held the lunch 
once before and 35 veterans ranging 
from World War II to the Iraq War 
attended, she said. 

A little advice
For would-be restaurant own-

ers looking to start a business, Main 
emphasized community connect-
edness while being mindful of cus-
tomer desires.

“The backbone of your business 
is your locals — value and nurture 
them,” she said. “Don’t try to go too 
far with your food. Test it out, see 
what people want. If you’re going to 
try something new, make sure people 
understand and want it.”

Main also said to research and 
form alliances with other area restau-
rants and owners.

Proudest accomplishment
Main has prepared meals for pres-

idents, been featured in numerous 
TV, radio and personal appearances, 
won awards and written cookbooks, 
but her proudest moments are the 
people she mentored and inspired, 
and the legacy she and Lucas leave 
behind.

“I’m proud of the things we 
emphasize — value in food and com-
munity,” she said.

“I’m proud that until the end, my 
crew still maintains the same atten-
tion to detail and pride in their work.” 

Chef: Main is proudest of the people she mentored, inspired
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The safeguard applies to 
women and all other protected 
classes, including minorities, 
older people and people with dis-
abilities. The bill also prohib-
its employers from asking job 

candidates for wage or salary 
history.

Taylor and Sen. Tim Knopp, 
R-Bend, championed the House 
bill in the Senate and convened 
business and advocacy groups 
to make several changes in the 
legislation.

The amendment provides 
a phased-in effective date and 
removes punitive damages 
when employers can show they 
have conducted a pay equity 
analysis in the past three years 
and made progress toward equal 
pay.

Another concession allows 
unequal pay when the inequity 
results from an employer paying 
a worker more to match another 
employer’s offer, said Sen. Betsy 
Johnson, D-Scappoose.

Knopp called the bipartisan 
bill a “historic agreement” and 

a step toward closing the wage 
gap, which so far has remained 
elusive since women joined the 
workforce.

The House passed the original 
bill in March by a 36-24 vote, but 
must now consider the Senate’s 
changes.

Equal pay: Sen. Knopp called bipartisan bill a ‘historic agreement’
Continued from Page 1A

Tim Knopp

‘I’m proud that 

until the end, 

my crew still 

maintains the 

same attention 

to detail and 

pride in their 

work.’

Nanci Main
Ocean Park chef

If You Live In
Seaside

or Cannon Beach
DIAL

325-3211
FOR A

Daily Astorian
Classified Ad

Find it, Tell it, Sell it!
Classified ads! 325-3211

LIVE OUTSIDE ASTORIA? To place
your ad in the Daily Astorian
Classifieds, simply dial:

1-800-781-3211
Itʼs fast and itʼs toll free!

WE DELIVER!

Please leave a light on or install
motion detector lights to make

your carrierʼs job easier. Thanks!

THE DAILY ASTORIAN

ERROR AND CANCELLATIONS

Please read your ad on the first
day. If you see an error, The Daily
Astorian will gladly re-run your ad
correctly. We accept responsibility
for the first incorrect insertion, and
then only to the extent of a cor-
rected insertion or refund of the
price paid. To cancel or correct an
ad, call 503-325-3211 or 1-800-
781-3211.

9d Schools &
Education

IF YOU HAVE QUESTIONS about
a Business or School

Advertised, we advise you to call:
The Consumer Hotline in Salem

at (503)378-4320, 9 AM-1 PM,
Monday-Friday or in Portland at

(d03)229-dd76

100 Employment
Information

*ATTENTION READERS *
Readers respond to mail/phone

order ads at their own risk. If in
doubt about a particular offer,
check with  the Better Business
Bureau or U.S. Postal Service
before sending any money.
The Daily Astorian ASSUMES

NO LIABILITY FOR MAIL
ORDER ADVERTISERS.

10d Business-Sales
Op

Be an Astoria Carrier!

$100 Signing Bonus!

The Daily Astorian is
currently seeking

independent contractors to
deliver its paper and related

products in the Astoria
Oregon area.

Interested individuals must
have valid drivers license,

reliable vehicle, and
insurance. Routes are

Monday through Friday
afternoons. There are no
collections or weekend

deliveries.

Please come in person to The
Daily Astorian office at

949 Exchange St, Astoria OR
97103 to pick up more

information.

120 Money to Lend

NOTICE TO CONSUMERS
The Federal Trade Commission

prohibits telemarketers from
asking for or receiving
payment before they deliver credit
repair services, advance fee
loans and credit, and      recovery
services. If you are asked to
render payment    before
receiving any of the preceding
services, please contact the
Federal Trade Commission at:

1-877-382-43d7

1d0 Homes for Sale

PUBLISHER'S NOTICE

All real estate advertising in this
newspaper is subject to the Fair
Housing Act which makes it illegal
to advertise "Any preference,
limitation or discrimination based
on race, color, religion, sex,
handicap, familial status, or
national origin, or an intention to
make any such preference,
limitation or discrimination."
Familial status includes children
under the age of 18 living with
parents or legal custodians;
pregnant women and people
securing custody of children
under 18. This newspaper will not
knowingly accept any advertising
for real estate which is in violation
of the law. Our readers are
hereby informed that all dwellings
advertised in this newspaper are
available on an equal opportunity
basis. To complain of
discrimination call HUD at
1(800)669-9777. The toll free
telephone number for the hearing
impaired is 1(800)927-9275.

EQUAL  HOUSING
O P P O R T U N I T Y

210 Apartments,
Unfurnished

Beautiful & private apartment. 
Refrigerator, stove, microwave,
granite counter tops, Direct TV.

$765/mo. NO SMOKING.
503-791-2228

230 Houses,
Unfurnished

For all our available rentals.
CPSMANAGEMENT.COM

(d03)738-d488/ (888)916-RENT

2d0 Home Share,
Rooms &Roommate

Gearhart: Roommates needed.
3 bedroom/2 bath on 2 acres.

$d00 + First & Last
(d03)421-8409

300 Jewelry
Buying Gold, Silver, Estate Jewelry,

Coins, Diamonds, Old-Watches.
Downtown Astoria-332 12th St.

Jonathonʼs, LTD
(503)325-7600

340 Fuel & Wood

FREE WOODEN PALLETS
Available for pick up at

The Daily Astorian loading dock.
949 Exchange St, Astoria

NOTICE TO CONSUMERS
Oregon Firewood Law requires

advertisements quote a price and
also express quantity in units of a
cord or fractional part of a cord.
Ads must also identify the species
of wood and whether the wood is
unseasoned  (green)  or  dry.

37d  Misc for Sale

If you want results...
74% of

Clatsop County
Residents read

The Daily Astorian and
rated Classifieds #1 for
the most read section!!
(From 2010 Astoria Market Study, by

Marshall Marketing & Communications,
Inc. Pittsburgh, PA)

(d03)32d-3211 ext. 231
or (800)781-3211

classifieds@dailyastorian.com
www.dailyastorian.com

44d Garden & Lawn
Equipment

2002 Polaris Ranger 700 6x6 utility
vehicle, 982 hours, automatic

transmission, starts and runs great,
$ 2.000 Call: (541)375-0364

BROWNSMEAD TURBO GRO
Partially dehydrated dairy compost.

For the garden. $2d/yard. Call by
appointment (503)458-6821.
Make your garden great again!

48d Pets & Supplies
Labrador Puppies

$400 each
8week check-ups,1st immunizations,

worm, & flea treatments up-to-date.
Call or text 503-717-3996

Legal Notices

Legal Notices Legal Notices Legal Notices

Need to publish a
Legal Advertisement?

Contact us at
legals@dailyastorian.com
or (503)325-3211 ext. 231.

Please submit all ad information
3 days prior

to the date you want it published.

AB6309
Notice of Public Auction

Storage Auction
CB Mini-Storage

at 390 Elk Creek Rd.
6/7/17 9-11AM

Unit 20d – Mickey
Published: June 1st, 2017

AB6299
IN THE CIRCUIT COURT OF

THE STATE OF OREGON
FOR THE COUNTY OF

CLATSOP

In the Matter of the Estate of
HENRY INGMAR KALFHOLM,

Deceased.
No. 17PB03673 

NOTICE TO INTERESTED
PERSONS

NOTICE IS HEREBY GIVEN that
ELIZABETH ANN BANHOLZER
and JAMES W. JARVIS have
been appointed co-personal
representatives in the above-
referenced estate. All persons
having claims against the estate
are required to present them,
with vouchers attached, to the
attorney for the personal
representative at the address
listed below, within four months
after the date of first publication
of this notice, or the claims may
be barred.

All persons whose rights may be
affected by the proceedings
may obtain additional
information from the records of
the court, the personal
representative, or the attorney
for the personal representative.

ATTORNEY FOR PERSONAL
REPRESENTATIVE:

Michael A. Autio, OSB #91200
93750 Autio Loop, Astoria, OR

97103
Phone: (503) 325-9155

PERSONAL REPRESENTATIVE:
Elizabeth Ann Banholzer &
James W. Jarvis
c/o 93750 Autio Loop, Astoria, OR

97103
Phone: (503) 325-9155

Date of first publication: May 11,
2017.

Published: May 11th, 18th, and
2dth, 2017

AB6321
PUBLIC NOTICE

CITY OF GEARHART

THE CITY OF GEARHART CITY
COUNCIL WILL HOLD A
PUBLIC HEARING ON
WEDNESDAY, JUNE 7, 2017
AT 7:00 P.M. AT THE
GEARHART CITY HALL, 698
PACIFIC WAY, GEARHART,
OREGON. THE PURPOSE OF
THE PUBLIC HEARING IS TO
CONSIDER PROPOSED USES
FOR STATE REVENUE
SHARING FUND FOR FISCAL
YEAR 2017/2018. CITIZENS
ARE INVITED TO PROVIDE
WRITTEN AND/OR ORAL
COMMENTS AND
SUGGESTIONS TO THE CITY
COUNCIL OF PROPOSED
USES OF ENTITLEMENT
FUNDS.

CHAD SWEET
BUDGET OFFICER
CITY ADMINISTRATOR
CITY OF GEARHART
PUBLISHED: MAY 18TH, 2017

AB6311
OFFICIAL NOTICE

OREGON DUNGENESS CRAB
COMMISSION

2017-2018 PUBLIC BUDGET
HEARING

The OR. DUNGENESS CRAB
COMMISSION will hold a Public
Meeting/Budget Hearing from
9:00am to 4:00pm on June d,
2017 at the Port of
Charleston/ R.V. Park
Recreation Room located at
63402
Kingfisher Lane in
Charleston, OR. The meeting is
scheduled to begin at 9 a.m.

At the meeting, any Oregon
Dungeness crab fisherman in
Oregon selling crab through a
first purchaser has a right to be
heard with respect to the
proposed budget. A copy is
available at the Crab
Commission office in Coos Bay.
The 2017/2018 budget is based
on an assessment of 1% of the
cash value of the raw product of
Dungeness crab that is landed
in Oregon.

For further information, contact
the ODCC office, P.O. Box
1160, Coos Bay, OR 97420.

The meeting location is
accessible to persons with
disabilities. Please make any
request for an interpreter for the
hearing impaired or for other
accommodations for persons
with disabilities at least 48 hours
before the meeting by
contacting the ODCC office at
(541) 267-5810.

Published: May 18th, 2017

AB6317
Notice of Public Hearing

Notice is hereby given that the
Common Council of the City of
Astoria has received a request
to vacate portions of the
unimproved alley-ways in the
vicinity of 3115 Harrison. The
alley-
ways are described as follows:

10 X 100 foot portion of the alley
that abuts 3115 Harrison, Lot 6
Block 63, Upper Astoria (Tax
Lot 8099CA10000) and a 10 X
100 foot portion of the alley that
abuts undeveloped Lot 7, Block
63, Upper Astoria (Tax Lot
8099CA10100) on the south
side of the alley.

A hearing for interested persons
on the vacation is scheduled to
be held on June 5, at 7:00 P.M.,
in the Council Chambers at City
Hall, at which time any and all
concerns shall be heard. All
concerns to the proposed sale
can be made orally at said
public hearing or in writing and
filed with the Finance Director at
or prior to the time of said
hearing.

This meeting is accessible to the
disabled. An interpreter for the
hearing impaired may be
requested under the terms of
ORS 192.630 by contacting
Jennifer Benoit, City Managerʼs
Office, 503-325-5824.

THE CITY OF ASTORIA
Published: May 18th and 2dth,

2017
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