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Impeachment Vote Fails

failed to win a majority in Con-

gress on a vote to impeach Pres-

ident Trump for associating his 

presidency with racism.

According to a tally by Associ-

ated Press, Oregon Democrats Earl 

Blumenauer, Suzanne Bonamici, 

Peter DeFazio and Kurt Schrader 

joined Republican Greg Walden 

to kill the impeachment resolution, 

which was tabled on a 364-58 vote.
To back his claim, Green cited 

incidents such as Trump’s blaming 

ContinueD froM Page 2 both sides for violence at a deadly 

white supremacist rally in Char-

lottesville, Virginia, and his recent 

sharing of hateful, anti-Muslim 

videos posted online by a fringe 

British extremist group.

Minority Leader Nancy Pelo-

si, D-Calif., and Minority Whip 

Steny Hoyer, D-Md., said in a 

statement after Green’s measure 
was defeated, that while legiti-

mate questions have been raised 

about Trump’s fitness to lead the 
nation, they argued “now is not 

the time to consider articles of im-

peachment.”

Afterward, Green said the vote 

would not deter him from trying 

again. He said he was already 

working on additional articles of 

impeachment.

“I didn’t lobby anybody. I 
didn’t ask anybody, but I’m grate-

ful for those who did vote with the 

Constitution. I assure you, it’s a 
process and this was a step in the 

process,” Green said.

Pelosi has said any impeach-

ment drive should wait until 

there’s evidence of an impeach-

able offense.

--Associated Press contributed 

to this article.

Clark College in Vancouver opens the McClaskey Culinary Institute, a modern facility provid-
ing healthy dining options and space for its culinary arts curriculum.

Clark Opens Culinary Institute
College facility for training and healthy dining

Clark College in Vancouver launched a new 

era when it hosted a ribbon-cutting ceremony last 

week for the Tod and Maxine McClaskey Culi-

nary Institute.

The modern, 20,615-square-foot facility pro-

vides a variety of fast, fresh, and healthy dining 

options for students, faculty, staff and the commu-

nity, while also becoming home to the college’s 
Cuisine Management and Pastry Arts program 

which was restarted this fall after years on hiatus.

The new space features three kiosks, a full-ser-

vice baking retail store and barista bar, and grab-

and-go items. Next year, a fourth kiosk and stu-

dent-run restaurant will open.

 “We are so excited to be opening the McClas-

key Culinary Institute and bringing food service 

back to the college,” said Genevieve Howard, 

dean of Workforce, Professional and Technical 

Education. “The institute provides education for 

students, nutritious meals for students, and a great 

place for the community to come in and be part of 

Clark College.”


