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What I dream of is an 
art of balance, of purity 
and serenity devoid of 
troubling or depressing 
subject matter; a sooth-
ing, calming infl uence on 
the mind, something like 
a good armchair which 
provides relaxation from 
physical fatigue. 

—Henri Matisse 
***

Chance can allow you to 
accomplish a goal every 
once in a while, but con-
sistent achievement hap-
pens only if you love what 
you are doing. 

—Bart Conner 
***

Th ere are no mistakes. 
Th e events we bring upon 
ourselves, no matter how 
unpleasant, are necessary 
in order to learn what we 
need to learn; whatever 
steps we take, they’re nec-
essary to reach the places 
we’ve chosen to go. 

—Richard Bach 
***

Don’t be afraid of showing 
aff ection. Be warm and 
tender, thoughtful and af-
fectionate. Men are more 
helped by sympathy than 
by service. 

—Sir John Lubbock 
***

You don’t just luck into 
things. You build step by 
step, whether it’s friend-
ships or opportunities. 

—Barbara Bush 
***

Th e art of life isn’t control-
ling what happens, which 
is impossible; it’s using 
what happens. 

—Gloria Steinem 
***

Nobody makes a greater 
mistake than he who did 
nothing because he could 
only do a little. 

—Edmund Burke 
***

I like long walks, espe-
cially when they are taken 
by people who annoy me.

—Fred Allen
***

Never wear anything that 
panics the cat.

—P. J. O’Rourke
***

If you can’t be in the 
house with the music, be 
in the house next door.

—Margaret Ryan
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D-085             EXCAVATING

D-266             WINDOWS

D-182             PEST CONTROL

For What’s Bugging You
Environmentally Responsible

Free Inspections

541-997-4027
CCB#79884

Call Robert or Marcus

541-997-5970 • 541-991-7870 (cell)

30 Years Experience • Reasonable Rates• Senior Discount • Lic. #209676

GENERAL CONTRACTOR

We specialize in Structural Problems and Dry Rot

Robert’s Handyman Service

Licensed

Bonded

Insured

P.O. Box 31,000

(541) 997-6977 (541) 999-0896

Ray Wells, Inc
EXCAVATING • SEPTIC SYSTEMS • SUBDIVISIONS

LAND CLEARING • PAVING • TRUCKING

BRUSH & DEBRIS RECYCLING • DEMOLITION

PH. 541-997-2054 • FAX 541-997-3499 • 1-877-201-0652

CB# 91052DEQ#37263

P.O. BOX 3467 • 1770 LAUREL PL. • FLORENCE, OR 97439

Jack Mobley Construction, Inc.

• Remodeling • New Construction
• Sub-Contracting • Additions

• Foundations & Flatwork

541-997-2197 CCB#164472

Yes!WE DO WINDOWS!

Commercial • Residential

Connie, Bill & Mike Spinner–997-8721

Window Cleaning

LEISURE EXCAVATING INC.
LANDSCAPE MATERIALS • CAT WORK • CLEARING 

GRADING • SAND & GRAVEL - U-HAUL or DELIVERY

BARK • CEMENT MIX • DRAIN FIELD ROCK • SEPTIC SYSTEMS

TOPSOIL WHEN AVAILABLE

Cal l  for  F ree Est imate – 997-6300

CCB

#192681
DEQ

#37943

Light Commercial & Residential

541-999-8727
CCB#127088 Bonded & Insured 20+ years Experience

Florence 2015 

Readers’ Choice Awards

Voted Best Handyman

Lynnette Wikstrom – Broker

(541) 999-0786

COAST REAL ESTATE

100 Highway 101

Florence, OR 97439

Living in the Florence area since 1979.

D-222           REAL ESTATE

BearClaw Construction
Residential & Light Commercial

Roofing, Siding, Windows, Doors, Dry Rot, Custom

Decking, Painting: int & ext, Tile Setting
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Servicing Florence and the Pacific N. W. for over 14 years.

554411--999999--99221111
No Job is too small
Pressure Washing to

Preservation 
one call does it all.

CARPET
CLEANING

Upholstery

STEAM OR DRY

Smoke • Water Cleanup
997-3825

Certified-Bonded

CCB #96660

Major credit cards accepted

Tweety Sez:

Consistent, Quality Cleaning.

For clean as a whistle, call 997-2385.

Florence Janitorial Services
Bill and Jo Hine, Owners

CERTIFIED, LICENSED, BONDED & INSURED

tfc
CCB #96660

SteamWay 

Carpet Cleaning

Licensed • Certified

Insured

541-999-5169
All major credit cards accepted

Carpet & Upholstery Cleaning
Family owned & operated

D-070   CONSTRUCTION/CONTRACTORS

tfc

CCB#164861

C O N S T R U C T I O N  ,  I n c .

SIUSLAW VALLEY ELECTRIC, INC.
RESIDENTIAL • COMMERCIAL CONTRACTING

1710 Laurel Way - Airport Industrial Park

Store Hours: Mon. thru Fri., 8 A.M. to Noon

Forrest G. Grigsby • Stanton E. Grigsby
P.O. Box 1216 • sve-1973-grigsby@hotmail.comO
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Phone 997-8821

FAX 997-3723

Charles D. Benson
Residential Remodeling

Special Needs

Baths • Ramps • Doorways • Kitchens

541-997-8283 • ccb# 191295

(541) 997-5973(541) 997-5973
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OPEN 7 DAYS A WEEK

We deliver!
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D-135     LANDSCAPING/NURSERIES

Siuslaw News Yel low Directory 
P.O. Box 10,  148 Maple Street ,  Florence,  Oregon 97439 

 (541)  997-3441 •  Fax:  (541)  997-7979

C
Y

A
N

  
M

A
G

E
N

T
A

  
Y

E
L

L
O

W
  

 B
L

A
C

K

Your Year Round Lawn & Garden Maintenance Specialist

• Landscaping, Irrigation & Excavating

• Fall Clean-up • Gutter Cleaning • Pressure Washing

Licensed,

Bonded &

InsuredL
C

B
#
9
4
0
3

Call for FREE Estimate! 

541-707-0723

D-077            ELECTRICAL

D-057         CLEANING SERVICES

IN THE CIRCUIT COURT OF THE STATE OF OREGON

FOR THE COUNTY OF LANE PROBATE DEPARTMENT

In the Matter of the Estate of RAYMOND J. SWINBURN,

Deceased. No.  16PB06932

NOTICE TO INTERESTED PERSONS

NOTICE IS HEREBY GIVEN that the undersigned, Thomas

C. Nicholson, has been appointed Personal Representative of

the above-entitled estate.  All persons having claims against

the estate are required to present them, with proper vouch-

ers attached, within four (4) months after the date of first pub-

lication of this Notice, as stated below, to the Personal

Representative at the offices of THOMAS C. NICHOLSON, At-

torney at Law, PO Box 308, Florence, Oregon 97439, or the

claims may be barred.

ALL PERSONS WHOSE RIGHTS MAY BE AFFECTED BY

THESE PROCEEDINGS MAY OBTAIN ADDITIONAL INFORMA-

TION FROM THE RECORDS OF THE COURT, FROM THE PER-

SONAL REPRESENTATIVE, OR FROM THE ATTORNEY FOR THE

PERSONAL REPRESENTATIVE.

Dated: November 3, 2016.

Thomas C. Nicholson, Personal Representative

Thomas C. Nicholson, OSB #813265

552 Laurel Street

PO Box 308

Florence, OR  97439

Telephone: 541-997-7151

Fax:  541-997-7152

tnicholson@nicholsonlaw.biz 

Publication Dates: November 9, 16 & 23, 2016
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Here is how it works…
We will put a graphic or photo in the box to the 

left. You find it somewhere in the classifieds. 
Come into our office, Enter your name, phone 

number and describe where you found the graphic 
or bring in a clipping to attach to your entry into 

the drawing for a gift certificate.

Graphic SearchGraphic Search

Wednesday’s 
Graphic

Saturday’s 
Graphic

Good LuckGood Luck

 Gift Certificates must be picked up within 2 weeks of winning

Deadline for today’s paper: Thursday by 3:00 PM
Happy Thanksgiving

Nov. 24, 2016

TOBY COX found the World Toilet Day Graphic on 
page 9B (YES! We Do Windows – Large bubble on 

right) He won a gift certificate to 
The Chicken Coop.

NOTICE OF PUBLIC HEARING 

& POTENTIAL ORDINANCE PASSAGE

NOTICE IS HEREBY GIVEN THAT THE CITY COUNCIL WILL

HOLD A PUBLIC HEARING ON DECEMBER 5, 2016 AT 6:00 PM

IN THE COUNCIL CHAMBERS OF CITY HALL, 250 HIGHWAY

101, IN THE CITY OF FLORENCE, LANE COUNTY, OREGON. 

ORDINANCE 15, SERIES 2016: Consider approval of an-

nexation of property located east and west of Xylo Street be-

tween 12th St. and Hwy 126, Map # 18-12-26-42 Tax Lots

01000, 01202, and 00800 and Map # 18-12-26-13 Tax Lot

02400 and east of undeveloped Vine St. between 11th and

12th Sts., Map# 18-12-26-24, Tax Lot 01700 and Map # 18-12-

26-31 Tax Lot 00100 within the Urban Growth Boundary.  

ORDINANCE 16, SERIES 2016: Consider approval to

zone the properties to the corresponding City of Florence

zoning regulated by Florence City Code Title 10: Single Family

Residential, Chapter 11 and Commercial, Chapter 15.

The full text of the ordinances are available on the City of

Florence website at www.ci.florence.or.us, or may be in-

spected at Florence City Hall, 250 Hwy 101, Florence, OR dur-

ing regular business hours. For more information about this

notice please contact City Recorder Kelli Weese at 541-997-

3437. 

Publication Dates: November 23, & 30, 2016

NOTICE OF PUBLIC HEARING

LANE COUNTY PLANNING COMMISSION

Notice is hereby given that the Lane County Board of

Commissioners will conduct a Public Hearing on December

13, 2016.  The public hearing will begin at 1:30 p.m. in Harris

Hall, Lane County Public Service Building, 125 E. 8th Avenue,

Eugene, OR on the following proposal:

A. ORDINANCE NO PA 1334/ In The Matter Of Co-Adopt-

ing Amendments To The Florence Realization 2020 Compre-

hensive Plan Coastal Goals And Lane County Zoning Maps,

As Applicable Within The Urban Growth Boundary Outside

Florence City Limits, And Adopting Savings And Severability

Clauses (File No. 509-PA16-05276, Florence Periodic Review

Work Task No. 6)

B. ORDINANCE NO. 16-11/ In The Matter Of Adopting

Amendments To Chapter 10 Of Lane Code, And Adopting

Savings And Severability Clauses (File No. 509-PA16-05276)

C. ORDINANCE NO. PA 1335/ In The Matter Of Co-Adopt-

ing Amendments To The Florence Realization 2020 Compre-

hensive Plan Parks And Recreation Policies And The Florence

Comprehensive Plan Map, And Adopting Savings And Sever-

ability Clauses (File No. 509-PA16-05277).

D. ORDINANCE NO. PA 1336/ In The Matter Of Co-Adopt-

ing Amendments To The Florence Realization 2020 Compre-

hensive Plan And Florence Stormwater Management Plan,

Various Housekeeping Amendments, And Adopting Savings

And Severability Clauses (File No. 509-PA16-05276)

Applicable criteria include but are not limited to: Lane

Code 10.315 and 12.050.  The application, all documents, and

evidence relied upon by the applicant (City of Florence), and

the applicable criteria are available for inspection at no cost

at the Land Management Division.  A copy of the staff report

will be available for inspection at no cost on November 23,

2016.  Copies of these materials will be provided at a reason-

able cost upon request.  

Written correspondence in regard to the proposed

amendments may be submitted to Lane County Land Man-

agement Division, 3050 North Delta Highway, Eugene, OR

97408.  Failure of an issue to be raised in a hearing or in per-

son or in writing, or failure to provide sufficient specificity to

afford the Approval Authority who conducts the hearing an

opportunity to respond to the issue precludes appeal to the

Land Use Board of Appeals on that issue.  For additional in-

formation, please contact Lindsey Eichner, Lane County Sen-

ior Planner, at 541-682-3998, Wendy FarleyCampbell, Florence

Planning Director, at 541-997-8237, or visit:

http://www.lanecounty.org/Florence2016 

The meeting location is wheelchair-accessible.  Persons

needing special accommodation (e.g., hearing impaired, lan-

guage translation, chemical sensitivity needs, and large print

copies of the agenda) are instructed to submit their request

at least 48 hours prior to the meeting by calling Lisa Lansbery

at 541-682-4287.

Publication Date: November 23, 2016
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(NAPSA)-With tailgating season in full 

swing, acclaimed grilling expert and New 

York Times best-selling cookbook author Ja-

mie Purviance says game day grilling should 

be low stress, yet full of fl avor. His Chicken 

Nachos with Chipotle Cream Sauce are ide-

al for a tailgate party as you can smoke the 

chicken the day before, leaving more time to 

relax and celebrate with friends.

“Preparation is key for a successful park-

ing lot party,” says Purviance, author of “We-

ber’s New American Barbecue.” “The major-

ity of steps for this Chicken Nachos recipe 

involve smoking the chicken-which can be 

done in advance. When the grill is fi red up on 

game day, you’re less than 10 minutes away 

from delicious smoky, cheesy nachos.”

Smoked Chicken Nachos With Chipotle 

Cream And Avocado

Serves: 6 | Prep Time: 20 Minutes | Grill-

ing Time: 32 To 39 Minutes | 

Special Equipment: 2 Large Handfuls 

Mesquite Or Hickory Wood Chips, 

Large Grill-Proof Pan Or Disposable 

Foil Pan 

Chipotle Cream

1 cup sour cream

1 canned chipotle chile pepper in adobo 

sauce, minced

1 tablespoon fresh lime juice

1/4 teaspoon kosher salt 

Rub

2 teaspoons kosher salt

1 teaspoon freshly ground black pepper

1 teaspoon ground cumin

1 teaspoon paprika

1/2 teaspoon ground cayenne pepper

4 chicken breast halves (with bone and 

skin), each about 8 ounces

12 ounces corn tortilla chips

14 ounces Monterey Jack cheese, 

coarsely grated

4  scallions, cut into thin slices

2 tablespoons fi nely chopped jalapeño 

chile peppers

1 large Hass avocado, cut into 1/2-inch 

cubes

Juice of 1/2 lime

1/4 cup roughly chopped fresh cilantro 

leaves

Store-bought salsa (optional)

This is a fun way to use up leftover bar-

becued chicken or turkey. Who doesn’t love 

some cheesy, meaty nachos with smoky sour 

cream and fresh avocado? It’s worth smoking 

some spice-rubbed chicken breasts just for 

this recipe. Using bone-in rather than bone-

less chicken breasts requires a longer cook-

ing time, but there’s a dividend: the meat has 

more time to absorb the fl avorful smoke.

1. Soak the wood chips in water for at 

least 30 minutes. 

2. Whisk the chipotle cream ingredi-

ents, including any juices remaining from 

mincing the chipotle chile. Refrigerate un-

til ready to use.

3. Prepare the grill for indirect cooking 

over medium heat (350° to 450° F). 

4. Mix the rub ingredients. Season the 

chicken breasts all over and between the 

skin and meat with the rub. 

5. Drain and add the wood chips to the 

charcoal or to the smoker box of a gas grill, 

following manufacturer’s instructions, and 

close the lid. When smoke appears, grill the 

chicken, skin side down fi rst, over indirect 

medium heat, with the lid closed, until the 

juices run clear and the meat is no longer 

pink at the bone, 25 to 30 minutes, turning 

once when the skin releases easily from the 

cooking grates. Remove the chicken from 

the grill and, when cool enough to handle, 

shred into pieces, discarding the skin and 

bones.

6. Increase the temperature of the grill 

to high heat (450° to 500° F).

7. Spread half of the tortilla chips into 

a large grill-proof pan. Distribute half 

each of the cheese, scallions, jalapeño, and 

chicken over the chips. Repeat with an-

other layer.

8. Place the pan with the nachos over 

indirect high heat, close the lid, and cook 

until the cheese is melted and the chips are 

tinged golden brown, 7 to 9 minutes. Wear-

ing insulated barbecue mitts or gloves, 

carefully transfer the pan to a heatproof 

surface. Top the nachos with the avocado 

and then drizzle with the chipotle cream 

and lime juice. Garnish with the cilantro. 

Serve hot with salsa, if desired.

©2016 Weber-Stephen Products LLC. 

Recipe from Weber’s New American Barbe-

cue™ by Jamie Purviance. Used with permis-

sion.

Grilling Expert Shares Number One Tip 

For Tailgating Success

Purviance infuses ethnic fl air into traditional 

barbecue with fresh, modern fl avors.

Stocks listed on the New York Stock Exchange 
have three or fewer letters in their ticker sym-
bol.


