
cording to Shuemate, during
her time as director she
raised $1,400 at a wine tast-
ing event, reached out to City
and County leaders and im-
plemented the main summer
exhibit: “Outdoor Recre-
ation: The Heart of Hood
River County.”

Staley, who helped Shue-
mate put together displays
and historical pieces for the
project, said she “exceeded
my expectations on the ex-
hibits we put up.”

The Heritage Council has
launched a nationwide
search for a new director.

In the meantime, Gilbert-
son said, the museum will
continue with its exhibits as
normal, and consider adding
paid hours to its AmeriCorps
volunteer, Andrea Smith,
who leads volunteer pro-

grams and museum activi-
ties.

“If there’s some extra
hours, we’re gonna try to
have her get paid for that,”
said Gilbertson.

Currently, the museum is
hosting a gallery of paint-
ings from the Hood River Art
Club, and a bevy of other ac-
tivities, including the His-
toric Downtown Walking
Tours every Tuesday at 10
a.m. and Saturday at 4 p.m.
until July 28.

ation site.
In the meantime, engines

roared down a gravel path
that runs along the Middle
Fork, heading for the fire.
Ground crews sealed off a
perimeter in order to defend
four nearby homes (on the
way to Lost Lake) and a piece
of Kiyokawa orchard land.

An Oregon Department of
Forestry helicopter hovered
over the scene and dropped
river water onto the blaze.
By about 3 p.m., the fire was
“controlled” but not com-
pletely “contained,” said
Parkdale Fire Chief Mike
McCafferty.

According to McCafferty,
fire crews were 40 strong at
the peak of the fire. Equip-
ment included 12 engines, a
bulldozer (to clear a path
through weeds to the fire),
and an ODF helicopter. Park-
dale Fire was the first de-

partment on scene because
Dee lies in their service area.

Police reopened all roads
by Tuesday evening, and
most fire crews cleared out
by 6 p.m.

ODF crews remained on
scene through the night and
spent the next several days
“mopping up,” said Greg
Borton, Wy’East Fire Dis-
trict Chief. They were also
“gridding,” which means
combing the scene inch by
inch for new hot spots.

As of Thursday, a cause of
the fire was not determined.

McCafferty said the fire
was the biggest of the sum-
mer so far in Hood River
County. However, he said the
Fourth of July weekend was
surprisingly calm despite
“extreme fire danger.”

“I would say, fireworks-
wise, people were very sup-
portive on the extreme fire
danger and no fireworks,
(and) activities that cause
havoc,” said McCafferty.

While the County fire de-
partments typically get 15 to
20 firework related calls be-

fore Fourth of July, they got
only one this year.

“We had one small fire
caused by fireworks,” said
Trammel.

McCafferty indicated that
the countywide drought re-
sponse, in which locals have
strived to save water, is a
mixed blessing. For fire
crews, danger lies in dry
fuels.

“The problem that’s going
on is the drought,” said Mc-
Cafferty. “So these folks are
being conservative with
water which makes fire dan-
ger more extreme because
the grasses are dry, which
makes us be on a little more
of an alert to things ... it
saves water in the long run
but that’s why there’s dry
ground.”

Hood River County de-
clared a drought emergency
to Oregon Governor Brown
in late June. Since then, local
homeowners and irrigation
districts have attempted to
cut back on water use.
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Look for the pet’s name above his photo. You can adopt them from the location listed underneath - right next to their local sponsor.
AAD - Adopt-A-Dog • HAL - Home At Last • BMCA - Be Mine Cat Adoption • PFCA - Purrfect Fit Cat Adoptions • CPC - Cascade Pet Camp

541-354-1083 541-296-5189 541-386-3776 541-386-5099 541-354-2267

LINDY

Carol Annala
2495 Cascade Ave, Hood River

541.387.6563

HUGS JOSIE CLAIRE MUFFIN

AAD

AVI

Happy Tails
70 Acme Rd., White Salmon, WA

509.493.4255

BENJI BO

Footwise
413 Oak St., Hood River

541.308.0770

The Pilates Studio
202 12th St., Hood River

541.490.0660

AAD PFCA PFCA

Find the newest member of your family

SPECIAL ADVERTISING 2015
Call today to reserve your space in these Hood River News special sections!

Adopt-A-Pet
Only 2 sponsor spaces left

Call Today!

541•386•1234 Ask for Liana, Kirsten, Jody or Chelsea
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A celebrati� of �esh, local f�d!

Sav�
THE HARVEST

Iteach a variety of food preser-
vation classes each year that 
highlight the many methods 

available for preserving food. These 
methods include freezing, drying, 
fermenting, boiling water bath can-
ning, pressure canning, smoking, 
and even turning milk into cheese 
and yogurt. Because of the risk of 
food-borne illnesses and the pres-
ervation of valuable nutrients, my 
favorite methods of putting up 

and much of those traits can be pre-
served along with valuable nutri-
ents that are sensitive to heat, light, 
and oxygen. Later on, simply open 
the freezer and delicious dishes are 
ready to be assembled. I love fer-
mentation for its wild, sour-mak-
ing properties and the ways the end 
product di�ers in texture, �avor, 
and smell from what you started 
with and how our own hands and 
homes can impact those �avors.

would happen if you chopped that 
same cabbage, mixed it with a lit
tle bit of salt and then massaged it 
with your hands until it produced 
enough of its own juice to full
immerse the cabbage in its own 
brine?” Answer: Sauerkraut.

This is the simplicity of fermen-
tation. With a little bit of pure so
dium chloride (salt) and your own 
hands, you can get delicious vege
table mixtures that are preserved 

LAUREN M. KRAEMER, MPH
Oregon State University 

Extension Service
 
Lauren Kraemer is a family 

and community health instructor 
with the Oregon State University 
Extension Service in Hood Riv-
er. She holds a master of public 
health from Oregon State Univer-
sity, with a focus on family and 
community health.
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BY CHESEA RUDER
Mid Columbia Children’s Council

Just a few serious sunburns can increase
your child’s risk of skin cancer later in life.
Kids don’t have to be at the pool, beach, or on
vacation to get toomuch sun. Their skin needs
protection from the sun’s harmful ultraviolet
(UV) rays whenever they’re outdoors.
Seek shade. UV rays are strongest and most

harmful during midday. So it’s best to plan in-
door activities then. If this is not possible,
seek shade under a tree, an umbrella, or a pop-
up tent. Use these options to prevent sunburn,
and not to seek relief after it has happened.
Cover up. Long-sleeved shirts and long

pants and skirts can protect from UV rays.
Clothes made from tightly woven fabric offer
the best protection. A wet T-shirt offers much
less UV protection than a dry one, and darker
colors may offer more protection than lighter
colors. Some clothing certified under interna-
tional standards comes with information on
its ultraviolet protection factor.

Get a hat. Hats that shade the face, scalp,
ears, and neck are easy to use and give great
protection. Baseball caps are popular among
kids, but they don’t protect their ears and
neck. If your child chooses a cap, be sure to
protect exposed areas with sunscreen.
Wear sunglasses. They protect your child’s

eyes fromUV rays, which can lead to cataracts
later in life. Look for sunglasses that wrap
around and block as close to 100% of both
UVA and UVB rays as possible.
Apply sunscreen. Use sunscreen with at

least SPF 15 and UVA as well as UVB protec-
tion every time your child goes outside. For
the best protection, apply sunscreen generous-
ly 30 minutes before going outdoors. Don’t for-
get to protect ears, noses, lips, and the tops of
feet. Take sunscreen with you to reapply dur-
ing the day, especially after your child swims
or exercises. This applies to waterproof and
water-resistant products as well.

�

Follow the directions on the package for

using a sunscreen product on babies less than
6 months old. All products do not have the
same ingredients; if your or your child’s skin
reacts badly to one product, try another one or
call a doctor. Your baby’s best defense against
sunburn is avoiding the sun or staying in the
shade.
Keep in mind, sunscreen is not meant to

allow kids to spend more time in the sun than
they would otherwise. Try combining sun-
screen with other options, like playing in the
shade, to prevent skin damage. By taking ac-
tion now, you can help prevent your child’s
risk of skin cancer later in life!

�

Healthy Active Hood River County (HAHRC)
is our community healthy living coalition. We
promote wellness through increased physical
activity, healthy eating, tobacco use prevention,
behavioral health, prevention of addictions
and policy and environmental change. Join us
at our nextmeeting, July 28, 11:30 a.m.-1 p.m. at
Providence Hood River Hospital Boardroom.

healthy hood river

• Quality • Service • Selection

1867 12th St. Hood River • 541.386.1119

Explore alternative ways
to provide healthy food,

supplements and body care
items for you and your family

One-stop shopping for natural
and organic products

Shop HuckleBerry’s Today!
• Bulk Foods allows you to choose
products with less packaging

• Free-range poultry, natural beef, pork
and buffalo in our Meat Department

• Personal care products proven safe
through non-animal testing methods

• Free from unnecessary additives

• Gluten Free Bakery Items

Summer brings a garden of eatin’ to the Gorge. With a bounty of choices for fresh produce in stores and farmers 
markets, summer is a great time to fi ll up on the fruits and vegetables that everybody needs for good health. 

And to make it even easier to add fruits and veggies to your diet, Providence Hood River Memorial Hospital 
has some delicious new recipes for you to try. They’re tasty ways to get the nutrients you need to help prevent
health problems such as heart disease, stroke, diabetes and cancer.

Eat well and stay healthy, with Providence. Call us at 541-387-6342 to get a free Providence 
Heart-Healthy Living Guide fi lled with family-friendly recipes and helpful tips. You are 
what you eat, so savor the fl avor of healthful food and enjoy a healthy body, for life.

www.providence.org/hoodriver

Good food: a prescription for good health

HAHRC BEATS

Help prevent skin cancer risk by protecting your child now

File photo

PROTECT CHILDREN from increased risk of skin
cancer later by applying sunscreen now.

People are finding relief from migraines, fibromyalgia, arthritis, anxiety, depression, diabetes,
ADHD, eczema, high cholesterol/blood pressure, asthma, allergies, Rx meds and so much
more ... AND losing 5-15 lbs in just 8 days!

Changing Lives Together —   Happier & Healthier
Terry & Teri Bryant  541-490-6087 Independent distributors

FREE consultation & 
1 year membership 
fee with wholesale
pricing for ordering

one of our 
Starter Packs*

www.gethealthywithTNT.com

*New customers only with coupon, expires 8/20/15.

Reunions? Weddings?
Before After

Healthy Hood River
Reserve ad space by:

July 15

LOOK!
This size ad in the HRN
9 times for only $17550!

Call Kirsten at 541-386-1234

Joe Guenther
Financial Advisor
1631 Woods Ct
Suite 102
Hood River, OR
97031
541-386-0826
www.edwardjones.com Member SIPC

younger, I was like, ‘No, I
don’t want to work as much,’
but now, I’m like, ‘You need
me to work? OK, I’ll go in.’”

The Heights Ice Cream is
open seasonally, from March
until the first week of Sep-
tember, from noon until clos-
ing. “Closing” depends on
how busy it is at the Taque-
ria, and could be anywhere
from 8:30 to 10:30 p.m.

Actually, her parents
opened the shop to compli-
ment the Taqueria and bring
an ice cream parlor to the
Heights.

“We only had Mike’s (Ice
Cream) up until we started,
so my dad wanted to put in
something for the locals, be-
cause Mike’s is downtown
and we’re on the Heights,”
she said, noting that there
are many neighborhoods
nearby.

Quezada works five to six
days a week in four hour
shifts. If she’s opening the
shop, she begins by unlock-
ing the doors, preparing the
ice cream (taking the caps off
the tubs), placing outside
chairs and cleaning, and
then cleaning the inside.

“Sometimes, not a lot,
some people will be waiting
at the door when I get there,
and I’ll have to go right into

it,” she said.
Then she serves customers

and cleans until her shift
ends. She currently manages
two other employees, al-
though a third should be
coming onboard soon.

The stores most popular
flavor: Tillamook Mudslide.
It’s also Quezada’s favorite.

One awkward aspect of
being a high school-aged
manager: “I’m supposed to
be the boss of someone I see
every day in school,” she
said. “Like, sometimes I can
say hi, but I can’t really be
their friend and their boss.”

The best thing about her
job — besides the 20 flavors
of ice cream it carries from
Tillamook, Cascade Glacier,
Columbia Valley Farms and
Blue Bunny — is the money
she’s been able to earn and
save.

“I was able to buy my own
car because I saved up. I paid
the down payment of my car
because the past two years, I
worked and I was saving,”
she said. “The money is good
for stuff like that, for neces-
sities and for college.”

While Heights Ice Cream
doesn’t do many events, they
did sell ice cream at Jackson
Park after the Fourth of July
parade — around 800 cones
worth — and will be at the
Lavender DAZE festival July
18-19 at Hood River Lavender
in Odell.

“It’s crazy because you
don’t have everything on

hand, so if something goes
wrong, you’re going to have
to improvise,” she said. “And
it gets busier at events than
it does here.”

The high school junior
doesn’t plan on going into
business after college — she
would rather pursue litera-
ture — but she does find
there are advantages to the
experience she’s gained from
her position.

“If I want to get a job (in
college) … my experience
will help me get one quickly,”
she said.

And experience with cus-
tomers made for an easier
transition from Mid-Colum-
bia Adventist Christian
School to Hood River Valley
High School last year.

“It’s helped my people
skills because I have to talk
to random people every day.
When I first started going to
the high school, I didn’t find
it hard to talk to (other stu-
dents), so that’s how I made
friends.”

While she hasn’t settled on
a college yet, she does have a
career plan.

“I don’t want to be an ice
cream scooper forever,” she
said. “I like reading a lot, and
I want to write a book … be-
cause I like that feeling that I
get, when I’m reading a book
and I’m like, ‘Oh, my good-
ness!,’ the feelings they make
come out of you just by
words.”

GENESIS
Continued from Page A1

Photos by Kirby Neumann-Rea

BOARD CHAIR David Russo and vice chair Kateri Osborne Lohr,
below, listen during Wednesday’s meeting in Parkdale; in the chair’s
absence, the vice-chair presides. Newly-elected board members
Chris Reitz and Tom Scully settle in after taking the oath of office.
At right is long-time board member Jan Veldhuisen Virk.

Photo by Patrick Mulvihill

ATTACK FROM ABOVE: helicopter dumps a load of water from the Hood River. All of the Gorge is in
extreme fire danger status and a burn ban is in effect.

FIRE
Continued from Page A1

David Russo helms
HR School Board
Staff previews
process for facility
planning update

By KIRBY NEUMANN-REA
News editor

In its lone meeting for
July, Hood River County
School Board on Wednesday
welcomed two new members
and assigned a new chair
and vice-chair.

Dr. David Russo accepted
the gavel from former chair
Jan Veldhuisen Virk, who
said, “I just love this part.”
Next item of business was to
elect a vice-chair, and that
honor went to Kateri Os-
borne Lohr.

Tom Scully and Chris
Reitz, both elected in May
2015, joined the board offi-
cially on Wednesday, and Su-
perintendent Dan Goldman
administered the oath of of-
fice. Reitz and Scully succeed
Liz Whitmore and Bob
Danko, who opted not to run
for re-election.

Goldman told the board
that for the next biennium,
the final State School Fund-
ing figure from the Depart-
ment of Education is $7.4 bil-
lion statewide, higher than
the $7.25 billion discussed
earlier in the Legislative ses-
sion but lower than the $7.5
billion needed to hold pro-
grams and services at cur-
rent levels for most districts.
Hood River School District
had to cut $1.4 million for
2015-16.

“The work we did made a
big difference,” Goldman
said of lobbying efforts in
Salem in recent months. “It
was a step in the right direc-
tion at the end (of the ses-
sion),” he said. “We have to
be super-careful about our
funds.” He said in August he
will present the board with
specifics on state funding

and its impact on Hood River
schools.

The board also heard an
update on facilities planning
by architect Eric Holzer and
facilities manager Danny
Garcia, who with staff are
going through every school
in the district analyzing and
photographing structural
conditions in each room of
every building. By the end of
July, every space will have
been visited and the data will
be collated and ready to be
used to determine priorities
for future repairs and up-
grades. A committee of staff
and citizens will be appoint-
ed to work with district this
fall to formulate recommend-

ed priorities that will go into
funding decisions for facili-
ties. That process will in-
clude public forums and in-
terviewing community mem-
bers and personnel who
work at each site.

“We’ve seen nothing sig-
nificant” in terms of defi-
ciencies, according to Holzer,
“but we are looking at what
maintenance has been de-
ferred and what needs to be
taken care of to ensure the
best lear ning environ-
ments.”

In terms of current re-
pairs, Goldman also told the
board that brickwork repair
at Hood River Middle School
and asbestos abatement in
the entryway of May Street
school will be paid for this
summer by the last of the
capital expenditure bond
funds approved by voters in
2011.

The board also approved a
$75,000 special procurement
to replace the broken boiler
at Hood River Middle School
and ensure the heating sys-
tem is up and running by the
time school starts in the fall.

MUSEUM
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Shop Local
the Gorge




