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~ FEATURED LOW-CARB SELECTIONS ~

SALMON: Grilled, Poached, or Blackened

CHICKEN BREAST: Boneless, Skinless Breast of Chicken

SHRIMP SKEWERS: 2 Grilled Shrimp Skewers
All of the above are served with

Green Beans or Mixed Steamed Veggies and a Shrimp Dinner Salad

BBQ PORK RIBS: Baby Back Pork Ribs with the
James Gang BBQ Sauce

BLACKENED SALMON CEASAR SALAD

NEW ITEMS

Hi, Welcome toMo’s

Mo’s Old Town, Florence • Daily 11 am - 8 pm
Serving Bowls of comfort for Over 50 Years • 541-997-2185

®
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Serving Bowls of comfort for Over 50 Years
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Every Month Mo's has brought in special "Motivation

for Kids" tables which raise money for local charities
that are devoted to helping the wellbeing of local 

children. This month CROW is the 
local charity being honored.

By sitting at these tables you help a 
specific local charity each and

every time. We thank you for that!   

Restaurant
& Tea Room

195 Nopal Street • 541-902-0502

Featuring this week:
Shepherd’s Pie

Shrimp in sweet chili sauce 
on a hot croissant

Chicken Curry Pasty
Quiche of the Day

Soups:
Old Fashioned Tomato

Clam Chowder • Salmon Bisque

Regular Menu:
Crab Cakes
Stuff ed Sole

Shrimp Salad

Make your

reservations for 

Valentine’s 

Day.

VALENTINE’S DAY DINNER 
4 P.M. – 9 P.M. 

Surfside RRestaurant 
 

MENU 
           Starters:        Fresh Greens w/choice of dressing 
           Entrees:        Surf and Turf, Rock Cornish Game w/peach         
   Glaze, or Herb Encrusted Salmon 
           Sides:            Bake Potato or Wild Rice and Vegetables 
           Desserts:       Red Velvet Cake or Cheese Cake w/toppings 
   Plus Chocolate Dipped Strawberries 

 

$29.99 per guest 

 
Reservations Needed 

541-997-8263 

165 MAPLE ST. � 541-997-9811• WWW.MAPLESTREETGRILLE.COM

Hours
Tues-Sat: 

11:30am-9pm

Open for Lunch & Dinner • Lunch Specials Daily

Reservations Suggested.
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A Taste of Florence

Dining Guide

541-997-1646 1269 Bay Street • Old Town Florence

SEAFOOD & GOURMET BURGERS

OPEN TUESDAY-SATURDAY AT 3 P.M. • CLOSED SUNDAY-MONDAY

www.spiceinfl orence.com

Global & Northwest Fusion Cuisine

• Wednesday - Burger & Brew $8.50
 Lamb, Beef or Chicken
• Thursday - $4 Margaritas - $2.50 Tacos

Join us for 
VALENTINE’S WEEKEND

Great NEW MENU!

1285
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www.1285restobar.com
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PROVISIONS

WINE BAR & SALES - DELICATESSEN
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Locally Baked Pastries – Breads – Muffins
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Wine Tasting Saturday & Sunday

CHOCOLATES

PORTS – ROSÉ – SPARKLERS

Create your Valentine’s Basket

435 Highway 101
541-902-2449

Buy a Burger or Sandwich and 
get $3.00 off  the Second one!
(Equal or lesser value, elk burgers not included)

Check out our daily $6.95 early bird special 
7:00 am to 9:00 am
(Monday through Friday)

Open Monday - Saturday 5 am-3 pm
Sunday 5 am - NOON

1136 Hwy. 101 • 541-997-8630

Stop in and enjoy our Donuts and Deli Sandwiches
 Our donuts are Made Fresh daily!

DIRK’S WEEKLY SPECIAL:
Cold Turkey or 
Ham sandwich 
served with potato 

salad and chips  

$7.00
(Mention this ad for discount)

Siuslaw News
Photo Gallery

Veterans Day Parade

Elks Holiday Dinner

Winter Folk Festival

Siuslaw Awards

View at 
www.thesiuslawnews.com

Photos available for purchase*
5x7 – $500 • 8x11 – $700

Purchase at 148 Maple St. 541-997-3441
*Photos online are reduced quality –

Actual photos purchased are 
high resolution, high quality.

Now ShowingComing Soon

Share your thoughts on local news

Visit the SIUSLAW NEWS Facebook page

The OSU Extension Service
in Lane County is accepting
applications for the 2015
Master Food Preserver
Volunteer training program. 

The program trains and cer-
tifies volunteers in all areas of
food safety and food preserva-
tion. The volunteers selected
into the program receive a min-
imum of 40 hours of training in
return for volunteering a mini-
mum of 70 hours to the OSU
Extension Service in Lane
County in the year following
the training.

The cost of the eight-week
training program is $175,
which includes training, sup-

plies and a resource notebook. 
The new volunteers will join

a cadre of volunteers who
serve as a local resource for
up-to-date food preservation
and safety information.
Volunteer activities include
staffing the summer statewide
food preservation and safety
hotline, assist with public
classes, testing pressure canner
gauges, and staffing informa-
tion booths at local fairs and
events. 

Volunteers also have the
option of becoming a food
pantry volunteer with the
Nutrition Education Program.

This year’s classes will be

held on Mondays from 9:30
a.m. to 4 p.m., beginning on
April 13 and lasting through
June 8. The classes will be at
the Community of Christ
Church, 1485 Gilham Road in
Eugene. 

More information on the
program and registration forms
are available on the OSU
Extension Service website at
www.extension.oregonstate.ed
u/lane/food-preservation.

For more information, call
the Master Food Preserver
message-phone 541-344-4885. 

Deadline for application is
Friday, March 27.

Food preserver volunteers needed

If you or someone you know
has a disability or needs assis-
tance to live independently,
take additional steps to prepare
for emergencies. 

Get informed:
• Know what type of natural

disasters might occur in your
area. Take this into account
during preparation.

Make a communications
plan:

• Create a personal support
network, and prepare them to
assist you with your medical

equipment, service animals,
and transportation needs.

• Make sure they have a
spare key to your residence and
know where your emergency
supplies are located.

• Have a cell phone and
paper contact list ready of
regional hospitals, doctors,
neighbors, and family and
friends — both in and out of
your area.

• Talk to your medical serv-
ices provider about their back-
up plan, including power fail-

ures and treatments during an
emergency.

• Practice your plan.
Build two emergency kits:
1. This kit includes survival

basics: water, food, radio,
flashlight, batteries, and first
aid for at least one week or
longer.

2. This kit contains impor-
tant medical, personal, and
insurance documents and at
least one week’s supply of
medicine.

Help the disabled prepare for emergencies


