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We specialize in a variety of cuts for men and 

women, hot towel razor shaves, braiding, hair 

extension, Shampoo, blow dryer and Platinum fade.
Call Today or Walk in !!!

5010 NE 9th Ave

Portland, Or 97211
Phone:  503 284-2989

Stylist

Wanted

SUB BIDS REQUESTED

University of Oregon Knight Campus for the 

Acceleration of Scientific Impact (KCASI)
Eugene, OR

Bid Package: #5

MEP, Shell & Core

(Architectural Precast, CMU, Exterior Stone, Framing & 

Drywall, Metal Panels, Roofing, Roof Accessories, Expansion 
Control, Coiling Doors & Folding Panel Partitions, Loading 

Dock Equipment, Fall Protection, Water Feature, Clean Room, 

Elevators, Fire Suppression, Plumbing & HVAC, Electrical, 

Landscaping and Site Concrete)

Bids Due: July 11th  2:00pm

Bid Documents: www.hoffmancorp.com/subcontractors

805 SW Broadway, Suite 2100, Portland, OR 97205

Phone (503) 221-8811  •  Bid Fax (503) 221-8888

BIDS@hoffmancorp.com

Hoffman is an equal opportunity employer and requests sub-bids from 

all interested firms including disadvantaged, minority, women, disabled 
veterans and emerging small business enterprises

OR CCB#28417 / LIC HOFFMCC164NC

Platinum 

FadeSalon
Hair Stylist Wanted 

Call Sherman 

Jackson • 503 284-

2989

5050 NE 9th Unit A

Portland, Or 97211

CLASSIFIED/BIDS

Advertise with diversity 

in 

The Portland 

Observer

Call 503-288-0033 

email 

ads@portlandobserver.com

Ingredients:
• 2 (6 ounce) boneless salmon fillets
• 1 tablespoon dried basil
• 1 tomato, thinly sliced
• 1 tablespoon olive oil
• 2 tablespoons grated Parmesan cheese

Directions:
1. Preheat oven to 375 degrees F (190 degrees C). Line a baking sheet with a piece of aluminum foil, and 
spray with nonstick cooking spray. 

2. Place the salmon fillets onto the foil, sprinkle with basil, top with tomato slices, drizzle with olive oil, and 
sprinkle with the Parmesan cheese.

3. Bake in the preheated oven until the salmon is opaque in the center, and the Parmesan cheese is lightly 
browned on top, about 20 minutes.

Tomato Basil 
Salmon

FOOD


