6A | WEDNESDAY, AUGUST 29, 2018 | SIUSLAW NEWS

Yachats Arts Guild to host
annual Fall Show

The Yachats Arts Guild will
be holding its 11th annual Fall
Show this Labor Day Week-
end, Saturday, Sept. 1, through
Monday, Sept. 3, at the Yachats
Commons, 441 Highway 101
in Yachats.

This year’s event will feature
new guild member Amy An-
derson, along with seven oth-
er members including Linda
Nordin and Carol Summers.

Anderson has been teach-
ing acrylic ink on tile work-

shops throughout the month
of August.

The show will feature oil,
acrylic, watercolor, jewelry,
tiles, heat resistant cutting
boards, original art plus prints
and cards.

The show will be located
in Room 8 at the commons,
which will be open for view-
ing from 10 am. to 4 p.m.
throughout the weekend.

For more information, visit
pollyplumb.org.

rial Day weekend.
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Art by Amy Anderson, along with other Yachats Arts Guild

members, will be shown at the annual Fall Show this Memo-

Yachats Ladies Club to offer ple ice cream at 18th annuaI social this weekend

Homemade pie will be
celebrated for the last time
of the 2018 summer season
during the Yachats Ladies
Club 18th Annual Labor Day
Weekend Pie Social on Satur-
day, Sept. 1.

The social will be at the
Yachats Ladies Clubhouse,
286 West Third St., at the
corner of Pontiac Street in
Yachats.

The pie will be served from

11 a.m. until the pie is gone.

Come early for best selec-
tion.

The famous Yachats La-
dies Club pie bakers will
have huge variety of fruit
and cream pies featured at this
event. The wide selection in-
cludes varieties of apple, cherry,
rhubarb, strawberry rhubarb,
assorted berry, assorted cream
pies, lemon meringue, sour
cream cherry, chocolate truffle,
pumpkin, key lime and some

sugar free and gluten free.

There will only be a few of the

specialty pies and folks should
arrive early for best selection.
Large brownies will also be
offered.
Slices of this homemade pie

Buying or Selling? I can help.

6154 View Rd - Majestic views from this exqui-
site custom log home on top of a mtn with 42+

Desiree Clifton
Principal Broker
541 999-5223

acres. Enjoy views of the ocean, Mercer Lake,
and coastline. 2 suites, 2 car attached garage

and a separate 1800 sqft garage for RV,

and toy storage, with a gated driveway & secu-
rity system. 1800 sqft dog run, 600’ Mercer Lake
frontage, amenities list available. $1,995,000.
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REAL ESTATE
541-997-1200

Your guide to great
locally owned restaurants.

exactly what you get.
Open Daily for

Homemade Soup Daily
Beer, Wine, Cocktails

Handcrafted
Sandwiches

Created to mouthwatering perfection!
All of our fresh menu items are made
to order, so exactly what you wa

Lunch menu offered from 11-6pm

Highway 101 & 35 St.

is

ngwod, Florence
541-997-4623
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are $4, and brownies are $3.
Add ice cream for $1 more.

Beverly Trute serves up
some ice cream and pie for
the Yachats Ladies Club
Annual Pie and Ice Cream,

being held Saturday, Sept. 1.

Coffee and tea will be served
as well. Participants can take
some home for later with the
available to go boxes.

The Yachats Ladies Club
is an active service club for
women of the South County
who enjoy creating fun events
that raise funds for communi-
ty needs and groups.

For more information, call

President Huck Huckins at
541-547-5425.

ESTATE SALE
8/31-9/1,
9am-3pm

83927 View Terrace
Liquidating contents
of rural home and
shop in Dunes City.
Two sectionals, dressers,
beds, office furniture,
housewares, pottery,
artwork & decor, shop
full of assorted
woodworking/garden
tools, too much to list!
Directions: Hwy. 101
S to Canary, right on
Clear Lake, right on View
Terrace. Driveway is
narrow - please park on
Clear Lake and walk in.
All sales final. Cash/credit
accepted.

Photos online at

CindyWobbeEstates.com.
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Goodwill ‘/Round Up
for Stand Down’ to
support veterans

From Sunday, Sept. 2
through Saturday, Sept.
8, customers shopping at
Goodwill stores in Flor-
ence, Eugene, Springfield,
Cottage Grove and Junction
City, will have the opportu-
nity to donate or round up
their purchase for the Lane
County Stand Down.

Goodwill will donate the
funds received during the
Round Up for Stand Down
to further support the vet-
erans in our community.

Goodwill has a Veterans
Employment Specialist to
provide Job Connections
services at its Seneca loca-
tion.

Job Connections pro-
vides individuals with op-
portunities for one on one
job placement assistance,

resume and interview skills
coaching, and referrals to
local employers based on
employment goals, experi-
ence and skills.

Goodwill also aids with
the application and inter-
view process, follow-up on
job search progress, and ac-
cess to computers, internet
and telephones.

The Lane County Stand
Down event takes place on
Friday, Oct. 5, from 6:30
a.m. to 3 p.m., at the Lane
County Fairgrounds.

More information about
this event can be found
at wwwlanecountystand-
down.org, or by contacting

Libby  Steffen-Schafer-
meyer at 541-345-1801 or
libbys@goodwill-oregon.
org.

DUNGENESS CRAB

GG X IDDIES

Fri.-Sat.8/31-9/1
8:30am-4:30pm
Alley behind 2155 9th St.
off Tamarack.
Power washer, 5000 watt

v

generator, washer/dryer, BBQ, tools,

outdoor furniture, Christmas,
camping, RV barn full.

Multi-Family Sale
Fri.-Sat., 8/31-9/1
10am-?

1607 37th St.,
Household, collectibles,
furniture, tools, lots of misc.
No Early Birds

9/1-9/2
9am-4pm
84594 Branch Road
Lots of tools of all sizes!

BBQ SALMON

INGREDIENTS:

1 1/2 pounds Salmon Fillet
Lemon Pepper to taste
Garlic Powder to taste

Salt to taste

1/3 cup soy sauce

1/3 cup brown sugar

1/3 cup water

1/4 cup vegetable oil
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FRESH IN THE CASE THIS WEEK:
Chinook Salmon, Albacore Tuna,
Ling Cod, Rockfish, Dover Sole.
Also available... Crab, Shrimp, Clams,
Oysters shucked and in shell,
Smoked Fish and more.

Preparation:

Season salmon fillets with lemon pepper, garlic
powder, and salt.

In small bowl, stir together soy sauce, brown sugar,
water and vegetable oil until sugar is dissolved.
Place salmon in a large resealable plastic bag with
soy sauce mixture. Seal the bag and turn to make
sure fish is coated.

Refrigerate for at least 2 hours.

Cook:

Preheat grill to medium heat.

Lightly oil grill grate. Place salmon on the preheated
grill, discard marinade. Cook salmon for 6-8 minutes
per side or until fish flakes easily with a fork.

Enjoy the Labor Day
Weekend!

THE KRAB KETTLE

280 Hwy. 101 (2 Blocks N. of Bridge) Florence
MONDAY-SUNDAY 10-6 - 541-997-8996

VISIT US ONLINE:
WWW. THESIUSLAWNEWS.COM

Summer is here, stop in today.
Where good friends &
great food come together!

Happy Hour Monday-Friday
3:00pm to 5:00pm

1285 Bay Street in Old Town, Florence
(541) 902-8338

Surfside Restaurant
PRESENTS a New Menu!

Dinner Has Arrived!

Call: 541-997-8263
FOR RESERVATIONS

NEW MENU

STOP BY TO TASTE, SIP, AND DISCOVER!
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GRILLED OR BLACKENED
COD FISH TACOS $13.95

and for dessert...
SNICKER OR PEANUT BUTTER PIE FOR $5.95,
ADD ICE CREAM FOR $1.00 u

@), ) Me’s Old Town, Florence « Daily 11 am - 8 pm E

Serving Bowls of comfort for Over 50 Years
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