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Volunteers needed to help
run Cold Weather Shelter

The Florence Emergency
Cold Weather Shelter is gearing
up for the cold winter. The shel-
ter at the Masonic Lodge will
open at 5 p.m. on days when the
wind chill threatens people with-
out shelter.

The compassionate volun-
teers who run the shelter will
have a get-acquainted and train-
ing session at Lane Community
College (room 103) on Saturday,
Nov. 21, starting at 9 a.m. and
ending at noon. Anyone interest-
ed in helping out is invited.

More volunteers are needed
to help run the shelter.

Duties include helping set up

in the late afternoon, welcoming
guests, preparing and serving
dinner and breakfast, commiting
to being on duty at one of three
nightly shifts, taking care of pets,
doing laundry and helping with
administrative tasks, such as
providing transportation and get-
ting opening notifications out on
short notice.

To volunteer, go to the web-
site www.coldshelter.org and
click on “Volunteer,” or call the
volunteer coordinator, Norma
Wood, at 541-581-0396.

For more information, contact
Bob DuBose at duboserw@
gmail.com or 541-305-5413.
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Local filmmaker wins award for 3-minute horror film

By CHANTELLE MEYER
Siuslaw News

On Halloween, Sean Sisson
and his production team won a
victory for coastal creative
artists: In a competition with
more than 50 submissions,
Sisson’s three-minute horror film
“Glorious” won first place in the
audience vote and second place
in the juried show.

“The fact that we won the fan
vote and got second for the jury
was definitely awesome. We
were this close to cleaning
house,” Sisson said.

“Glorious” debuted at Eugene
Film Society’s third annual 72
Hour Horror Film Competition
on Halloween night, Oct. 31.

Sisson and his crew began the
film process Oct. 22 and had to
submit their final product the
night of Oct. 25.

“We didn’t do any rehearsals
or have any dialogue written
before,” Sisson said.

The competition’s only
requirement for each two- to
three-minute film was that it
contain a mandated line of dia-
logue and prop.

Sisson described his film,
which is not rated for all viewers,
as a revenge story about pain,
history and fate.

“This is what happens in our
world where people don’t

Sean Sisson wrote and starred in “Glorious,”
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which won

the audience favorite award at Eugene Film Society’s 72
Hour Horror Film Competition in October.

always have the best opportuni-
ties,” he said. “Really, it’s about
somebody who is pushed past
the brink and submitted to sham-
ing and abuse. Eventually it’s
going to erupt. This is about that
moment of a person reaching the
breaking point.”

Once it came time to film,
Sisson called local business
owners Michael Falter of City
Lights Cinemas, John Flaherty
of Florence Playhouse and
Woody Woodbury of Grocery
Outlet to use their spaces.

“I’d like to thank them,”
Sisson said. “All three of those
guys got a phone call from me
without notice and said I could
use their space. We had the lay

of the land.”

Friends and artists stepped in
as his production team this year,
including Jeremy Austen, who
styled Sisson’s makeup as the
film’s protagonist.

“Glorious” was filmed using
available lighting, a field
recorder, shotgun microphone
and a Sony Al camera with two
lenses. It was edited using Final
Cut Pro.

The film stars Sisson, April
Gilreath and Mark Marbas.
Dmitri Von Klein filmed, Omar
Alaniz composed music, Steve
Crocker edited, Austen did
makeup and Brynne Sapp deco-
rated sets.

The “Glorious” team won

$1,000 — $500 in cash and $500
to be used for equipment rental
— and the chance to expand the
film to 15 minutes.

“One of the things I’'m most
thankful for is that really, any-
time I’ve asked, people have
just opened doors,” Sisson
said. “If anyone that’s young is
intimidated by what it takes to
make a movie, just try asking,
because there are people out
there who want to give kids an
opportunity.”

This year, there were two
submissions by  Florence
teams. Alexander Sevan also
created a film.

Both films will premiere in
Florence at City Lights
Cinemas on Saturday, Nov. 21,
at 8:30 p.m., before the screen-
ing of “The Rocky Horror
Picture Show.”

Sisson worked with Falter to
get the controversial “Rocky
Horror” to Florence. He looks
forward to dressing in costume
for the showing, which tradi-
tionally includes audience par-
ticipation.

“We’re going to have fun and
still do what the movie begs the
audience to do,” Sisson said.

City Lights asks that attendees
follow guidelines when partici-
pating in the show, and empha-
size that nothing can be thrown at
the screen or onto the stage.
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Voice your opinion! Submit letters to:
Editor@TheSiuslawNews.com.

Fresh In The Case
This Week:
Ling Cod,
g| Oysters, Steamers,
Shrimp,
Smoked Fish
and more...

HERBED OYSTER STUFFING

INGREDIENTS: DIRECTIONS:

; Preheat oven to 325°F.
2 |oaves ltalian or French bread (1 Ib total), K .
cut into 3/4-inch cubes (12 cups) Spread bread cubes in 2 shallow baking pans and

N > X . bake in upper and lower thirds of oven, switching
1/2 b sliced bacon, cut into 1/2-inch pieces  position of pans halfway through baking, until golden,
2to 3 TBS olive oil (if needed) 25 to 30 minutes total. Cool bread in pans on racks,
2 medium onions, finely chopped (2 cups) ~ then transfer to a large bowl.
1 1/2 cups chopped ce)|,e pped ( Ps) Meanwhile, cook bacon in a 12-inch heavy skillet over
P pp Y moderate heat, stirring occasionally, until crisp, about
3 TBS chopped fresh thyme or 1 table- 10 minutes. Transfer to paper towels to drain, reserving
spoon dried thyme, crumbled fat in skillet.
1 TBS finely chopped fresh sage or 2 If bacon renders less than 1/4 cup fat, add enough oil
teaspoons dried sage, crumbled to skillet to total 1/4 cup fat. Cook onions, celery,
1 TBS minced garlic
1/2 tsp salt

thyme, sage, garlic, salt, and pepper in fat in skillet
over moderate heat, stirring occasionally, until
vegetables are softened, 8 to 10 minutes. Transfer to
1/4 tsp black pepper bowl with bread cubes, then stir in bacon, parsley,
2/3 cup finely chopped fresh flat-leaf pars-  butter, and oysters. Drizzle with stock, then season with
ley §I_alt arf\d pepf;?er and tgss wel‘lj. 310312 hall
: ransfer stuffing to a buttered 3- to -quart shallow
1stick unsalted butter, 'T‘e"ed baking dish. Bake, covered, in middle of oven 30
18((?/&5[“5)’ shucked, drained, and chopped  minutes, then uncover and bake until browned, about
cup,

30 minutes more.
2 1/4 cups turkey giblet stock or low- goc#gs' note:b oled (with ;

sodium chicken broth tuffing can be assembled (without oysters and not
baked) 2 days ahead and chilled, covered. Bring to
room temperature and stir in oysters before baking.

- makes 10 cups - Recipe from epicurious.

280 Hwy. 101 (2 Blocks N. of Bridge) Florence
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Natural
Dentures

FREESEXAM
CONSULTATION

($159.00 Value)*

*Valid for new patients only. Call for details.
naturaldentures.com

541.997.3344

1647 West 12th Street, Florence

For every pound of food that
the community raises, the
anonymous donor will make an
equal contribution in dollars.

“So, a thousand pounds will
raise $1,000,” Wobbe said.

When she and Mon Ami
sponsored the Pounding, they
spread their donation through-
out the year.

“Last year was one of our
highest years at 8,000 pounds. I
really tried to match that in pro-

Sue Gilday Insurance Agcy Inc
Sue Gilday, Agent
1275 Rhododendron Drive
Florence, OR 97439
Bus: 541-997-7161

o StateFarm’

State Farm Mutual Automobile Insurance Company
State Farm Indemnity Company
Bloomington, IL

1001142.1

because I want my contribution
to be nutrient-rich food. That
seems to be the thing that is
donated the least. Everything is
needed, but I liked donating
fresh ingredients,” she said.
Wobbe first started the
Pounding with Coast Radio’s

Jon Thompson at Safeway in

Florence.

She thanked both Coast

Radio News Director Bob
Sneddon, who annually pro-
vides live coverage of the food
drive, and the Siuslaw News,
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Oregon.

With competitive rates and
personal service, it's no
wonder more drivers trust
State Farm®.

Like a good neighbor,
State Farm is there.”

CALL FOR A QUOTE 24/7.

Care to hear a

Gail Leslie, Au. D.

Call to schedule a consultation.
You'll find we’re expert listeners.

FLORENCE: 541-997-7617
1525 12th Street, Suite 2

. m HearING ASSOCIATES
@ Aﬁ?ﬂol%gy Hearing is believing

www.hearingassociates.net

little secret?

Not all
hearing aids
sound the
same.

Sandi Ybarra, Au. D.,
Doctors of Audiology

EUGENE: 541-686-3505 VOICE / TTD
401 East 10th Avenue, Suite 110

nently over the years.

“We get a real boost in the
publicity that you only get in a
small town like ours. Every
dollar goes into the food, not
into marketing,” Wobbe said.

The event will again be at
Grocery Outlet, 2066 Highway
101, from 10 a.m. to 2 p.m.

It is always the Saturday
before Thanksgiving.

“It’s very strategic, because
there is a huge run on the
resources at Food Share that
week before Thanksgiving. The
idea is to really stock the pantry
ahead of time,” Wobbe said.

The staff at Grocery Outlet,
led by owner Woody
Woodbury, label many of the
Florence Food Share’s needed

make a big bang in an afford-
able way. The whole staff gets
involved. They’re very on
board. It’s a team that pulls this
oft.”

She added, “Florence is a
small town with a big heart, as
I always say.”

To donate to the Pounding,
go to Grocery Outlet on
Saturday, Nov. 21, and make a
donation of canned foods,
frozen turkeys, holiday treats
and other goods.

For a full list of ways to
donate to Florence Food Share,
go online to www.florencefood
share.org.

Follow Chantelle on Twitter

items. @SNews_Chantelle. Email her at
Wobbe said, “The staff cmeyer@thesiuslawnews.com.
Police ¢ investigation.
rom 1A

“It’s just a tragedy,” Turner
said. “The Circle family has
been in the area forever. They
are nice people. It’s devastat-
ing for them and the commu-
nity.”

Gary Circle had been an
employee with UPS Inc. in
Eugene. Joseph Circle worked
for Central Lincoln PUD in
Florence.

Florence officers stayed at
the scene throughout the

Turner stated that the pub-
lic is not in danger and that
this was an isolated event.

The City of Florence
released a statement Sunday
saying, “Thank you for your
patience as our police depart-
ment investigates. Our
thoughts go out to all
involved in this tragedy.”

Follow Chantelle on Twitter
@SNews_Chantelle. Email her at
cmeyer @thesiuslawnews.com.

Eugene Foot and Ankle
Health Center

Athletes Foot

FLORENCE
4480 HIGHWAY 101 BUILDING G
MonN/TUES (541) 997-2319

Flat Feet

Podiatric Physicians & Surgeons

From routine checkups to treatments for surgery,
Eugene Foot and Ankle Health Center is equipped to handle all your podiatric needs.

Achilles Tendon Crush Injuries Heel Spurs
Ankle Instability Diabetic Foot Ingrown Toenails
Ankle Sprains Comprehensive Rearfoot and Injuries
Arthritic Foot & Ankle Care Reconstructive Surgery Neuromas

Plantar Fasciitis

Bunions Fungus Toenails Sports Medicine
Calluses Foot and Ankle Fractures. Trauma
Corns Hammertoes Warts

To help you understand your options, we've included
descriptions of some of our leading services on our website.
www.eugenefootandankle.com

EUGENE
1680 CHAMBERS ST.
(541) 683-3351
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Serving our community for over 15 years.

TREE & LANDSI:APE
-268-6914

Tree Remnval & Trimming
Brush Cutting ¢

“Making Friends One Job at a Time."”
licensed, bonded, insured

CCB 183308




