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Finance and 
Administration Director

Troutdale, Oregon

Springdale Job Corps Center, an
a ca d e m ic  and ca re e r tra in in g  
school for young adults ages 16- 
24 ye a rs  is se e k in g  a full time 
Finance and Administration Director. 
T h e  F& A  D ire c to r  d ire c t ly  
s u p e rv is e s  Food  S e rv ic e s , 
Maintenance, Accounting, Property 
and P ro cu rem en t, In fo rm a tio n  
T e c h n o lo g y , a n d  S a fe ty  and  
S e c u r ity . A  m o re  d e ta ile d  
description of essential duties and 
jo b  fu n c tio n s  can be se en  a t 
w w w . c h u g a c h i o b s . c o m .
Requisition #0R010018.

B a c h e lo r’s degree  in B usiness 
Adm inistration or a related field 
requ ired . M ust have fo u r years 
re la te d  e x p e r ie n c e  a n d / o r  
training, two of which should be in 
a m a n a g e r ia l c a p a c ity . V a lid  
d r iv e r ’s lic e n s e  in s ta te  o f 
re s id e n ce  w ith  an a c ce p ta b le  
driving record. M aster’s Degree in 
B u s in e s s  A d m in is tra t io n  o r 
Finance and/or experience with 
fe d e ra l b u d g e t in g  la w s  and  
regu lations preferred. $67,000 
annual salary + com plete benefits 
package.

P le a s e  a p p ly  on lin e  a t 
w ww.chugachiobs.com  or http:// 
w w w .ch u ga ch .co m /ca re e rs . A ll 
responses m ust be received no 
later than close of business day 
F rid a y , O c to b e r  31 , 2 0 1 4 . 
V e te ra n s  a n d  m in o r it ie s  
encouraged to apply. We are an 
Equal Opportunity Em ployer!

L egal
Notices

Need to publish a court 
document or notice? 
Need an affidavit of 
publication quickly and 
efficiently? Please fax or 
e-mail your notice for a 
free price quote!

Fax: 503-288-0015 
e-mail:

ciassifleds@portiandobserver.com
The Portland Observer

Sub-Bids Requested 
Fulton Pump Station Replacement 

City of Portland
Revised Bid Date: November 4, 2014 @ 2:00 p.m.

Please contact Marta at m arta@ nm cl9 8 8 .com

FoUNPfc^

Natt McDougall Company
20182 SW  112th Avenue 

Tualatin, OR 97062 

PH: (503) 783-0620 

Fax: (503) 783-0626

Pork Chops with 
Roasted Apples and Onions
Pork chops and apples make a perfect pairing fo r  a quick meal that feels like fall.
Ingredients:
*2 1/2 teaspoons canola oil, divided $
*11/2 cups frozen pearl onions, thawed
*2 cups Gala apple wedges $
* 1 tablespoon butter, divided $
*2 teaspoons fresh thyme leaves
*1/2 teaspoon kosher salt, divided $
*1/2 teaspoon freshly ground black pepper, divided
*4 (6-ounce) bone-in center-cut pork loin chops (about *1/2 inch thick) $
* 1/2 cup fat-free, lower-sodium chicken broth $
*1/2 teaspoon all-purpose flour $
* 1 teaspoon cider vinegar
Preparation:
1. Preheat oven to 400°.
2. Heat a large ovenproof skillet over medium-high heat. Add 1 teaspoon oil to pan; swirl to coat. Pat onions 
dry with a paper towel. Add onions to pan; cook 2 minutes or until lightly browned, stirring once. Add

apple to pan; place in oven. Bake 
at 400° for 10 minutes or until on
ions and apple are tender. Stir in 2 
teaspoons butter, thyme, 1/4 tea
spoon salt, and 1/4 teaspoon pep
per.
3. Heat a large skillet over medium- 
high heat. Sprinkle pork with re
maining 1/4 teaspoon salt and 1/4 
teaspoon pepper. Add remaining 
1 1/2 teaspoons oil to pan; swirl to 
coat. Add pork to pan; cook 3 
minutes on each side or until de
sired degree of doneness.
4. Remove pork from pan; keep 
warm. Combine broth and flour in 
a small bowl, stirring with a whisk. 
Add broth mixture to pan; bring to 
a boil, scraping pan to loosen 
browned bits. Cook 1 minute or 
until reduced to 1/4 cup. Stir in 
vinegar and remaining 1 teaspoon 
butter. Serve sauce with pork and 
apple mixture.

' Your Budget is our mission"
BUDGET INSURANCE

E N T E R P R IS E S .  L L C

DANNY CHAN DURAN BEASLEY
A t  B u dget w e  w o rk  w ith  m an y insurance 

com pan ies to  find th e  best f it  fo r  yo u r 

needs and to  fit  yo u r Budqet.

Call to d a y  fo r  a free  q u o te !

503 515 4377
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BUSINESS
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Fax 503 610 7011 O ffice  503 254 7188
1710 N E 82nd A v e  Portland, OR 97220 
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