
Preparation:
1.  Place fava beans in a large pot of boil-

2.  -

3.  -

-
-

-

4.  
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sored by the Urban League of Portland.

Rebound on Jobs
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FOOD
Ingredients:

pieces

• 8 garlic cloves, sliced

• 2 teaspoons fresh lemon juice

At the height of the recession, 
around 2010, the authority’s di-

the Urban League of Portland 

“We have more vendors this year, 

Patton shared her hopes for this 

-

-
cruiting table for the Portland Po-

-
ing the force as his son searched 

he had recently graduated from 

 “I have been unemployed since 
last year even though I had good 
grades and a degree, because entry 

-
-

“We have internships for stu-

said Sage Van Wing, producer of 

at the fair, but many of the posi-
tions offered by the school – such 

“If I had a Reed College de-

other openings, including admin-
istrative positions and positions 
for tech support, but many re-
quired degrees the school itself 

Young graduates seemed to 
-

ers at this year’s fair, but people of 

from enlistment in the military to 

glaring employment gaps and 

-

-
-

the same change of getting a job 

-
-

-
-

p

•

•

Spring 
Pasta with 

Fava Beans 
and Peas

of the warm growing season with 
Spring Pasta with Fava Beans 

and Peas. Serves 4.


