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Culinary arts students cook up a
fresh menu for Brewer’s Dinner

Five-course meal to be
paired with North Coast
craft brewery offerings

By Andrew R. Tonry
For the Seaside Signal

Jimmy Griffin couldn’t
believe his tastebuds at last
year’s Oregon Governor’s
Conference on Tourism
in Sunriver. The banquet,
served to many hundreds of
attendees, had been prepared
by the students of Seaside
High School’s culinary arts
program.

“I was struck by the qual-
ity of it,” said Griffin, owner
of Seaside Brewing Com-
pany and a sponsoring par-
ticipant of the Pouring at the
Coast Craft Beer Festival
March 7. A light bulb went
off: “I thought, why can’t we
have the kids do that at the
Brewer’s Dinner in Seaside?”

Griffin returned to the
coast with a pitch for the Sea-
side Chamber of Commerce:
Have the students prepare the
meal and use the proceeds to
benefit the program.

“I thought it was a great
idea,” said Chris Duffy, the
chamber’s events director.
“We want to acknowledge this
great culinary program here,
that it’s a pipeline for kids
to get to make and exciting
foods.”

Griffin saw another bene-
fit: Students cycling through
the program would invent
fresh and interesting dishes.

“What people are look-
ing for in brewer’s dinners,”
said Griffin, “is that they
want something new and
something cool.”

For the meal on March
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6 — the night before Pour-
ing at the Coast — the cu-
linary arts students, led by
Chef Chris Holen, of Baked
Alaska restaurant in Asto-
ria, will serve five cours-
es to be paired with beers
from breweries along the
North Coast. The brewer-
ies include Buoy Beer, Fort
George, Pelican, Bill’s Tav-
ern and, of course, Seaside
Brewing Company.

“I just sent the menu out
to the breweries to suggest
what beers they would think
would pair best with the dif-
ferent courses,” Griffin said.
The choices must be made
from among a multitude.

“This is where beer ac-
tually gets a little more so-
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Chris Holen, executive chef at Baked Alaska in Astoria, helps
seniors Porter Johnson, center, and Rey Gonzalez prepare
skewers of curry chicken during a class last fall. Students in
Seaside High School’s culinary arts program will prepare a
five-course feast for the Brewer’s Dinner March 6.

phisticated than wine,” said
Griffin. “There are a lot
more styles of beer.”

“For example,” he added,
“I got an email from Ken at
Pelican, who suggested a
beer for the second course,
a soup, which had a fancy
cheddar kind of basing. In the
notes he said, ‘I would not
use an IPA unless this white
cheddar was the dominant
flavor in the soup.””

However tantalizing the
brewed pairings may be, the
culinary students are creating
the bigger buzz. Twice as many
tickets (125) are available
this year, and by all accounts
they’re going fast.

“If that sells out quickly
enough,” said Duffy, “we’ll

possibly open up even more
seating.”

Griffin, meanwhile, revels
in the blooming local interest.

“I notice a lot of younger
folks who are big community
movers and shakers wanting
to be a part of it,” Griffin said
of the dinner. “Before, it was
a little bit more passive. Now
people are kind of fighting for
spots. We've got a big buy-in
from local businesses who have
the opportunity to sponsor ta-
bles and they’re jumping at it.”

All of this excites the culi-
nary arts program, which will
not only receive the proceeds
after expenses are paid, but will
be tested on their execution.
And while the students might
be sweating, Griffin couldn’t
be happier.

“Now it’s more than just
enjoying a fantastic meal
and a bunch of fantastic
beers,” he said. “You get all
of that, plus you get to help
kids in your own communi-
ty. It’s a lot more symbiotic
than just a dinner.”

If you go
Brewer’s Dinner

WHEN: 5:30 p.m. March 6
WHERE: Seaside Civic and
Convention Center

(0ST: $65; reservations
are required. Contact
the Seaside Chamber of
Commerce.

Pouring at the Coast
Craft Beer Festival and
Competition

WHEN: 3 to 8 p.m. March 7
WHERE: Seaside Civic and
Convention Center

(0ST: $10 to $20, depend-
ing on the number of
tastings; includes event
glass

Play Smart

SUBMITTED PHOTO

David Posalski, right, fills out paperwork for his son,
Berkley Posalski, left, during the first Play Smart clinic
at Providence Seaside Hospital. Play Smart offers free
heart and blood pressure screenings to youths ages 12
to 18 who are involved in sports.

Birth class set for March 7

A childbirth prepara-
tion and infant care class
is planned from 9 am. to 5
p.m. March 7 at Providence
Seaside Hospital Education
Center A (lower level), 725
S. Wahanna Road.

Expecting a baby is a spe-
cial experience, but it can
be overwhelming. Knowing
what to expect during preg-
nancy and childbirth can

decrease a mother’s stress
level. Pregnant mothers are
invited to enroll in fun, in-
formative childbirth classes
taught by certified child-
birth instructors.

There is no charge for
the class, but registration
is required. To register for
this class go to www.prov-
idence.org/classes or call
503-717-7000.

Trail’s End Gallery reopens

After a long winter of
remodeling, the Trail’s End
Art Association is reopen-
ing its Gearhart gallery with
a new show, “Think Red.”

A wine and cheese open
house will be from 2 to 5
p-m. March 7. The Trail’s
End Gallery and the cen-
ter’s gift shop has new
items of handmade jewelry,
glass objects, small paint-
ings, coloring books and

paper art for sale. The shop
also features art prints and
photos, greeting cards fea-
turing members’ artwork
and handmade cards for all
occasions.

Visit the Trail’s End
website at http://trailsend-
art.org for more informa-
tion about the organization.

Call 503-717-9458 for
hours and times the gallery
is open during March.

Daddy Daughter Dance expected to be a big again this year

It’s time for daddies to
share the dance floor
with their daughters

By Andrew R. Tonry
For the Seaside Signal

The exuberance at last
year’s inaugural Daddy
Daughter Dance far ex-
ceeded organizer Darren
Gooch’s expectations.

“When I first got things
together for it I saw pre-
sales of about 35 tickets,”
said Gooch, information

technology and marketing
director at the Sunset Em-
pire Park and Recreation
District. “My original antic-
ipation was that we’d proba-
bly have about 90 attendees
all together.”

Almost 200 showed up.

“I was, like, really sweat-
ing bullets because I only
had tables for 90 people in
the main hall here at the Bob
Chisholm Center,” Gooch
said.

Despite the influx of at-
tendees, the event ran rather
smoothly.

“Nobody sat for long
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anyway,” said  Gooch.
“They were all out dancing
at different times. It did flow
nicely, albeit pretty tightly.”

He attributed the turn-
out to one simple thing:
“There’s a cuteness factor to
the Daddy Daughter Dance
that just isn’t there with any-
thing else.”

This year, Gooch and
Special Events Coordinator
Grace Smith are prepared.

The second Daddy
Daughter Dance, which
takes place from 6 to 8 p.m.
Feb. 28, will move to the
Seaside Civic and Conven-

tion Center. On hand will be
a DJ, photo booth, refresh-
ments and, of course, a few
more tables — just in case.
The event is open to dads
and daughters of all ages.

“We had a dad and his
preschool-aged  daughter
through a high school girl
and her grandpa last year,”
Gooch said. “That was real-
ly sweet.”

Moms are welcome, too.

“The moms are kind of
the bigger driving force for
this than even the dads,”
Gooch said. “You’ve got
these dads and their little

girls and a mom who’s there
going: ‘No, you need to go
do this. This is cute, you
need to do this.””

Despite the influx of dads
and daughters, last year’s
event came in slightly under
budget. But the rise in ticket
price—from $15 to $20—
is, Gooch said, is to pay for
the larger venue.

“We don’t want to make
money off of it,” he add-
ed. “We want to make just
enough to pay for all the
expenses. Any time that an
event gives the opportunity
for community members to

come out and do something
together as a group or togeth-
er as a family, that’s the idea.”

If you go

WHAT: Daddy Daughter
Dance

WHEN: 6 to 8 p.m. Feb. 28
WHERE: Seaside Civic and
Convention Center
(0ST: $20 per dad-
dy-daughter couple,
plus $5 per additional
daughter

INFORMATION: Daddies,
grandpas or any father
figure is invited.
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Salmon troll permit to 32 feet. — Architectural Cad Drafting CNA day and evening positions CcO
Some fishing gear 7~ Prefer 1-2 years experience, available at Clatsop Care Center. OCEAN SPA

(503)812-2805

61 BANKRUPTCY

BANKRUPTCY $250
24 Years Experience.
(503)440-0281 / (503)678-7939

NOTICE TO CONSUMERS
The Federal Trade Commission
prohibits telemarketers from ask-
ing for or receiving payment
before they deliver credit repair
services, advance fee loans and
credit, and recovery services.
If you are asked to render pay-
ment before receiving any of the
preceding services, please con-
tact the Federal Trade Commis-
sion at:
1-877-382-4357

PUBLISHER'S NOTICE

=

EQUAL HOUSING
OPPORTUNITY

All real estate advertising in this
newspaper is subject to the Fair
Housing Act which makes it illegal
to advertise "Any preference, limi-
tation or discrimination based on
race, color, religion, sex, handi-
cap, familial status, or national
origin, or an intention to make any
such preference, limitation or dis-
crimination." Familial status in-
cludes children under the age of
18 living with parents or legal cus-
todians; pregnant women and
people securing custody of chil-
dren under 18. This newspaper
will not knowingly accept any ad-
vertising for real estate which is in
violation of the law. Our readers
are hereby informed that all dwell-
ings advertised in this newspaper
are available on an equal oppor-
tunity basis. To complain of dis-
crimination call HUD at
1(800)669-9777. The toll free
telephone number for the hearing
impaired is 1(800)927-9275.

COLUMBIA
MEMORIAL
HOSPITAL

Columbia Memorial Hospital
seeks candidates for the
following:

Full or Part Time Opportunities

*Billing Clerks - Temporary

-Certified Surgical Tech

*CNA — Med/Surg

‘Coder

«Clinic Nurse Supervisor

*Director of Inpatient Nursing &
Surgical Services

‘Medical Assistant

‘Medical Group Manager

‘Medical Group Supervisor

Laboratory Department Manager

‘PACS Administrator

-Patient Registration Supervisor

*Scanning Clerks - Temporary

-Staff RN —ED, Surgery, Home
Care Services, Med/Surg, Surgery

Surgery Processing Tech

-Surgical Services Supervisor

*Surgical Services Manager

Relief/Intermittent Opportunities
-Staff RN —ED, Med/Surg,

SDS, Family Birthing Center,
Oncology/Infusion, Surgery
Registration Clerk

Lab Aide/Phlebotomist

Become a member of our Planetree
Designated team by viewing and
applying for our current and
up-to-date opportunities at
www.columbiamemorial.org.
CMH is an Equal Opportunity
Employer committed to the
development of an inclusive,
multicultural community.

CMH seeks exceptional individuals
to serve as volunteers. For more
information call (503)791-7408
or visit our website.

autocad proficient, construction
background helpful. Reply to
janet@tolovanaarchitects.com

Busy construction company
looking for experienced welder
with cutting, and fitting
experience.

Must have a valid Driver’s
License and good past job
references. Drug test required.
Competitive wage DOE.
Call (503)861-0411

BORNSTEIN

SEAFPDODODSE INC

Bornstein Seafoods, INC.
Currently hiring for the
following positions:
Experienced Quality Assurance,
HACCP certified a plus but willing to
invest the time to train
the right person.
Filleters, experience preferred.
9 PORTWAY DRIVE
ASTORIA, OR
NO PHONE CALLS PLEASE

CLASSIFIED ADS are used by people
when they are searching for products
or services. For fast results, use a
Classified ad to attract people who
are ready to buy your product.

IF YOU HAVE QUESTIONS about
a Business or School
Advertised, we advise you to call:
The Consumer Hotline in Salem
at (503)378-4320, 9 AM-1 PM,
Monday-Friday or in Portland at
(503)229-5576

Oregon state law requires anyone
who contracts for construction
work to be licensed with the Con-
struction Contractors Board. An
active license means the contrac-
tor is bonded and insured. Verify
the contractor's CCB license
through the CCB Consumer
Website
www.hirelicen ntractors.com

Box K Auto Repair, located on the|
Long Beach Peninsula is
looking for a full time
automotive tech.
We offer a full benefit package
including medical, retirement, paid
vacations, continuing education
and all ASE certifications.
If you want to work in a professional
automotive repair shop that
emphasizes in doing the repair work
correctly, customer service and
satisfaction, has a clean, heated,
well stocked shop, large customer
base, proven track record and has
been in business for over
30 years.
If you are ready for a change now
is your chance! email resumes
to boxkauto@willapabay.org

Best Western Ocean View
Resort-Seaside, OR -

Open  positions:
‘NIGHT AUDITOR: Audits,
balances, and reports on the

various areas of the hotel (e.g.,
food & bev, rooms, front desk, gift
shop, etc.). Excel experience and
basic reconciliation knowledge
required.

‘FRONT DESK: Guest Service
Rep.: We are seeking friendly,
caring, hospitality oriented people
who enjoy serving guests in a
positive work environment.

We offer competitive wages with the
opportunity to earn incentive pay
through achievable goals.

Please apply in person at 414 N
Prom in Seaside, or email your
resume to:

HR@oceanviewresort.com

BUYERS AND SELLERS get togeth-
er with the help of classified ads.
Read and use the classified section
every day!

Bring your caring attitude and great
skills for our residents. EOE.
Oregon CNA license required and
must pass criminal background
check. Applications are available at
646 16th St. Astoria or on our
website, www.clatsopcare.org.
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Are you a digital Mr./ Ms. Fix-It?
Our team needs a digital support
tech to make our digital products
function better. You will gather
information from team members,
local staff and vendors in order to
troubleshoot, assess and fix
issues. You will work in our office in
Salem, Astoria or Long Beach,
WA. You must be able to
communicate well with supervisors
and co-workers, but be able to fix
issues in a timely manner without
close supervision. You must be
proficient in HTML/CSS, web
content management systems
(WordPress, Drupal or similar) and|
Google Analytics. Familiarity with
responsive design, mobile plat-
form, Newscycle and JavaScript
preferred. At least two years
experience in the world of digital
content, including text, graphics,
and other assets or the equivalent
combination of experience/
education is preferred.
Benefits for this full-time position
include Paid Time Off (PTO),
401(k)/Roth 401 (k) retirement
plan and health insurance.
Send resume and letter of
interest stating salary
requirements to EO Media Group,
PO Box 2048, Salem,
OR 97308-2048, by fax to
503-371-2935 or e-mail
hr@eomediagroup.com

LOOKING for a new place to live?
The classified ads offer a complete
selection of homes, apartments and
mobile homes to fit your needs.

Looking for energetic, hard
working people to join our team.

Licensed Massage Therapist
Esthetician
Nail Technician

Cannon Beach Oregon.
Call. (503) 436-0664

LLMARK

Customer service representative
We need talented people who can
work in fast-paced, multi-tasked
situations, and still be able to
share the joys of the North Oregon|
Coast with our guests. Exceptionall
customer service ability a must.
Hospitality experience a plus.
Must enjoy diverse personalities
as this is a team working
environment. Availability required for
weekends, holidays and evening
shifts. Come work with us in this
most spectacular Resort! Medical,
Dental and 401K offered, paid
vacations. Competitive wage DOE.

Luxury Day-Spa: Openings for
part-time LMT, ET and NT.
Current Oregon license, experience
preferred. Flexible 10-6
scheduling. Please include
references with your resume.

Pick up application/submit
resume to Hallmark Resort, 1400
S Hemlock, Cannon Beach or
email your resume to
cbaccounting@hallmarkinns.com,
include position applying for in
subject line or regular mail to
PO Box 547, Cannon Beach OR
97110. Pre-employment drug
test required.
No phone calls please.

ADDING a room to your home?
Furnish it with items advertised in the
classifieds.



