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For contracting opportunities with the City of 
Portland, visit the Procurement Services website at: 
http://www.portlandonline.com/omf/purchasing

c o n n e c t  w ith  u s~y ì TTTì y ~
City of Portland 
Procurement Services

1120 SW Fifth Avenue Room 750 

Portland Oregon 97204 503-823-6855

SUB BIDS REQUESTED
Fort Dalles Readiness Center 

The Dalles, Oregon 
Oregon Military Department 

Bid Package #4 -  Masonry 

Bids Due: October 25th at 2:00PM

Bid Documents -  www.hoffmancorp.com/subcontractors

H  Hoffman Construction
Company of Oregon

Phone: (503) 221-8811 -  Bid Fax: (503) 221-8888
805 SW Broadway, Suite 2100 -  Portland, OR 97205 -  CCB LIC# 28417 

We are an equal opportunity employer and request sub bids from all interested firms including 
disadvantaged, minority, women, disabled veterans and emerging small business enterprises.
Other Subcontracting Opportunities - Internet http://www.hoffmancorp.com

w o r k
W orksystem s, Inc is a nonprofit organization serving Multnomah 
and Washington Counties and the City of Portland whose purpose 
is to build and invest in a comprehensive workforce development 
system  tha t supports ind iv idual p rosperity  and business 
competitiveness.

Worksystem s, Inc. is currently recruiting for a dynamic and 
enthusiastic Senior Project Manager with excellent project 
management, communication, contract and program development 
skills. The focus of the position is managing and developing 
workforce development programs including projects targeted at 
specific industries (including Advanced Manufacturing, IT, Software, 
and Construction) and supporting the implementation of a regional 
grant focused on connecting unemployed workers to careers in IT/ 
Software and Advanced Manufacturing Careers.

Candidates must have (please see full job description for more 
details):

• Bachelors degree in related field preferred, will consider 
substantial work experience in lieu of degree
• Demonstrated successful experience implementing programs 
related to workforce development, business engagement, and or 
economic development
• Superior presentation and communication skills

This is a limited duration full-time position that will expire in January 
15, 2015. Continued support for this position is contingent upon 
funding availability.First review of resumes will take place on October 
19th, 2012. Position open until filled

Woksystem s, Inc. is an Equal Opportunity Employer and offers a 
competitive salary and benefits package.

Please visit our website for must-have qualifications and Instructions on how 
to apply for this exceptional job opportunity: www.wprksystems.org

Advertise/// Portland Observer 503-288-0033

Advertise with diversity in

7116 Portland Observer
Call 503-288-003?

THE LAW OFFICES OF
Patrick John Sweeney, PC.

Patrick John Sweeney
Attorney at Law

1549 SE Ladd
Portland, Oregon

Portland:
Hillsoboro:
Facsimile:
Email:

(503) 244-2080 
(503) 244-2081 
(503) 244-2084 
Sweeney @ PDXLawyer.com

Small Business Computer Support and Training

LB3 C om pu ting  S o lu tio n s

Don’t get bogged down with 
too much technology! LB3 
helps you select the technology 

you need and makes it easy 
for you to use with training and 
support tailored just for you.

Conveniently located in Portland, Oregon

\Ne make it easy and affordable.
You’ll spend less time at your computer and 

more time with your customers.
Call or email us today ■ info(g)LB3ComputingSolutions.com

503.621.6368

northwest
BtisitiBssrnnsiillanl!;,,,,-

Providing business solutions and IT support to 
help your business grow and succeed.

©

«

How to Start a Business • Business Development 
Administration • IT Network Assessment 

Human Resources • Management Concepts 
Event Planning • RFPBids • Grant Writing

"If you need help starting or improving your business, 
contact us today and let us help."

Office
503-421-3746

info@nwbcinc.com
www.nwbcinc.com

2721 N. Lombard St. 
Portland, OR 97217

Bring in this ad and receive one hour consultation for FREE.

K o m b u ch a
B rew in g
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5. Add Kombucha mother and 
the cup of live-culture kombucha 
tea.
6. Cover with cotton cloth and 
rubber band securely.
7. Let brew, not in direct sun­
light, at 75-85 degrees for 5 to 10 
days. Checking progress by tast­
ing it every couple of days. Sub­
m erge the new ly fo rm ed  
kombucha culture to keep it free 
of containments (this is a new 
kombucha mother forming on 
top of the batch, called a “baby”).
8. Once the taste is to your 
liking, pour the ferm ented tea 
into glass containers and chill 
before serving. You may want 
to use a medium weave cotton 
cloth (not cheese cloth) to fil­
ter the ferm ented tea as you 
bottle it.
9. Save a cup of your brew and 
the mother or “baby” (newly 
formed culture) to make your 
next batch in a number 2 plastic, 
sealed, refrigerated container.
10. R efrig e ra te  b o ttled  
kombucha to keep active culture 
from fermenting further while 
consuming this beverage.

Notes: At every step, thoroughly 
clean your hands and all utensils, 
containers and cloth used in the 
fermentation process, but avoid 
using anti-bacterial soap as it 
may harm the culture. Consume 
in moderation especially if you 
let the culture ferment for a week 
or more as the acidity will be 
stronger with a longer ferment, 
checking with your physician or 
dietician on consumption levels 
if you have any acid-reflux health 
issues. You can dilute kombucha 
with water or juice if preferred.
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