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By ERICK BENGEL
The Astorian

John Newman, the owner 
of Newmans at 988 in Can-
non Beach, was remem-
bered by friends and fam-
ily as an infl uential chef 
and mentor with a generous 
spirit.

Newman, 58, of Pacifi c 
City, died in a car crash 
in Tillamook County. He 
was driving west on Ore-
gon Highway 130, went off  
the road and struck a utility 
pole. His vehicle went into 
a river near Little Nestucca 
County Park, according to 
Oregon State Police. The 
submerged vehicle was 
reported on June 20.

Bob Neroni, who owns 
EVOO, a recreational cook-
ing school and restaurant 
in Cannon Beach, with his 
wife said, “We’re all kind of 
in a mortifi ed, surreal state 
right now. Just can’t believe 
it.”

The Astorian named 
Newman’s fi ne dining eat-
ery, which served French 
and Italian cuisine, “Restau-
rant of the Year” for 2006, 
the year the midtown estab-
lishment opened. Before 
that, Newman was the exec-
utive chef at the Stephanie 
Inn in Cannon Beach.

Chris Holen, the chef 
and owner of Nekst Event 
and former owner of Baked 
Alaska in Astoria, called 
Newman one of the most 
infl uential chefs on the Ore-
gon Coast in a generation.

“Every chef worth his salt 
in Clatsop County has been 
touched by John Newman at 
one point or another,” Holen 
said.

Newman’s wife, Sandy, 
said in a message that he 
was the love of her life. 
They met in college on Cal-
ifornia’s central coast and 
would have celebrated 30 
years of marriage in Octo-
ber, she said.

On June 21, Cannon 
Beach Mayor Sam Steidel 
remembered Newman at a 
City Council meeting.

“John Newman was a 
cherished restaurateur who 
actually helped develop, to 
me, the quality of restau-
rants that we have in town 
because he cooked at sev-
eral of them throughout his 
career here, created his own 
and beyond,” Steidel said.

Geoff  Gunn, the execu-
tive chef and general man-
ager of Bridgewater Bistro 
in Astoria, has been talking 
with area chefs in the wake 
of Newman’s death.

“We thought that he 
would just outlast every-
one,” Gunn said. “His soul 
was just bigger than life, 
and it’s a huge hit to the 
community and the culinary 
world.”

In his profession, New-
man was remembered as 
ambitious yet humble. Inso-
far as he competed with his 
fellow chefs, he did so with 
aff ection.

And Newman respected 
their work.

Peter Roscoe, the founder 
of Fulio’s in Astoria, said, 
“If he was going to borrow 
a recipe, he wouldn’t just 
do it. He’d call up and say, 
‘Hey, I’m thinking of put-
ting this on the menu — is it 
OK with you?’ Of course it 
always was.”

Neroni said Newman was 
“always there as a resource 
and just always gave.He was 
not just an incredible culi-
narian, but just an incredible 
individual.”

Newman learned his craft 
globally. An alum of New 
York’s Culinary Institute of 
America, he also studied on 
Oahu in Hawaii and worked 
in Europe, according to his 
restaurant’s website.

On the North Coast, 
Newman became a men-
tor for young chefs, open-
ing doors for people pursu-
ing careers in the restaurant 
industry.

Newman once asked 
Holen to join him as a cook 
at the James Beard House in 
New York City. For a chef to 

be invited to ply his or her 
trade at that house, which 
Newman did several times, 
is “one of the biggest honors 
you can have,” Holen said.

“It was John’s way of 
presenting what the North-
west has to off er to the world 
on the biggest culinary stage 
in the country,” Holen said, 
“and it was a really big deal 
for us.”

As a board member of 
United Way of Clatsop 
County, Newman helped 
found the Iron Chef Goes 
Coastal competition, a fund-
raiser that raised many thou-
sands of dollars annually for 
the nonprofi t, which serves 
struggling individuals and 
families. He won the com-
petition several times.

Newman served as a chef 
and culinary consultant at 
Cannon Beach Conference 
Center and as an instructor 
at Tongue Point Job Corps 
Center and Seaside High 
School. Under his tute-
lage, his Seaside students 
cooked competitively on the 
national level.

Newman’s friend, John 
Sowa, the executive chef 
at Silver Salmon Grille 
and former Cannon Beach 
restaurateur, was impressed 
by how Newman — with his 
business, teaching and other 
activities — extended him-
self in the community.

“I couldn’t fi gure out 
how he could do as much 
as he did in a given day, and 
still go surfi ng,” Sowa said.

Newman was indeed a 
passionate surfer. “We’d 
always say, ‘Oh, where’s 
John?’” Gunn said. A com-
mon answer: “He’s at a 
‘board’ meeting.”

Newman’s older brother, 
Matt Newman, who lives 
in Chicago, recalled grow-
ing up in a family with six 
children in the 1960s. He 
said his parents got divorced 
and that their mother, an art-
ist, traveled for her work. 
Matt Newman said his 
brother overcame a tricky 
childhood, moving through 
numerous new schools and 
with little money.

“To me, the fact that he 
has just a humble and pos-
itive demeanor in spite of 
the challenging obstacles 
is truly amazing,” he said. 
“You know, so many people 
break and they don’t get up 
from those situations.”

Matt Newman didn’t 
realize the extent of his 
brother’s infl uence until 
reading online comments 
after his death.

Jonathan Hoff man, the 
owner of The Nest Bakery 
in Warrenton and Dough 
Dough Bakery in Seaside, 
said Newman could take 
people that no other estab-
lishment wanted or thought 
they could use, people 
who got overlooked by the 
industry, and turn them into 
professionals.

“He could take a monkey 
into his kitchen and train 
them to make amazing food 

like he did,” Hoff man said.
The number of people he 

did that with, who are still in 
the community doing what 
Newman taught them, is 
part of his legacy. The next 

person who will fi ll that 
role will be diffi  cult to fi nd, 
Hoff man said.

When Gunn was living 
in Hillsboro and decided 
to relocate to the coast, he 

called Newman, whom he 
had met at a cooking com-
petition. Newman got Gunn 
an interview with Martin 
Hospitality, which owns the 
Stephanie Inn.

“I always told him he 
was the best chef that I’ve 
ever known,” Gunn said. 
“And then he would look at 
me and say, ‘No, no, no — 
you’re the best chef that I’ve 
ever known.’”
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CONSTRUCTION

BoB McEwan construction, inc.

Excavation • undErground utiitiEs

road work • Fill MatErial

sitE PrEParation • rock

owned and operated by Mike and Celine MCewan

Serving the paCifiC northweSt SinCe 1956 • CC48302

503-738-3569
34154 Hwy 26, Seaside, OR
P.O. Box 2845, Gearhart, OR

REAL ESTATE

Melissa Eddy
REAL ESTATE BROKER EQUAL  HOUSING

O P P O R T U N I T Y

melissaeddy@windermere.com

beachhomerealtor.com

503-440-3258

Your real estate vision is my expertise.

ELECTRICAL

Serving Clatsop & Tillamook Counties

503.738.8391

• Repairs

• Generator 

installation & 

servicing 

• New 

construction

• Remodels Serving the North Oregon 

Coast since 1950!

CCB#3226

ELECTRICAL

503-739-7145
712 S. Holladay Dr. • Seaside, OR

Monday-Friday 8am-5pm

www.jjelectricservice.com

CALL US for your next electrical project!

• New Construction 

• Remodels

• Panel Changes & 
Upgrades

• Add Circuits or 
Lighting

• Generators

• Repairs

CCB #198257

FLOORING

Flooring     Installation

3470 Hwy 101 Suite 102 • Gearhart, Oregon
503.739.7577 • carpetcornergearhart.com

CCB# 205283

Luxury vinyl planks and tile.

you walk on 
our reputation

FLOORING

Randall Lee’s Flooring Outlet • 3579 Hwy 101 Gearhart • 503-738-6756
Warehouse pricing • Open to the Public • Hundreds of instock rolls & remnants • In House Binding

Window Treatments, Fabric, Designer Wallpaper,

Counter Tops,  All Flooring and Miele Vacuums

Randall Lee’s
FINANCING

AVAILABLE0%

Visit Our
Outlet!

Visit Our
Outlet!

Randall Lee’s Seaside • 2311 N. Roosevelt Dr. • 503-738-5729
rlflooring@yahoo.com • www.RandallLeesFlooring.com

LANDSCAPING

YARD DEBRIS DROP-OFF (no scotch broom)

Laurelwood Farm

•Laurelwood Compost

•Soi l  Amendments

•Plant ing MacMix

•Mulch

503-717-1454
34154 HIGHWAY 26

SEASIDE,  OR

YOUR AD HERE!

CALL TODAY

Our Business Directory is an inexpensive 
way for your business to advertise with us!

to discuss new and exciting ways to 
promote your business on the North Coast

SARAH SILVER

503-325-3211

CALL TODAY

ADVERTISING

Protect your business with insurance

you deserve.

Sheryl Teuscher, LUTCF

Financial Representative

Rainier, OR

sheryl.teuscher@countryfinancial.com

(503)556-0186

Commercial insurance policies issued by COUNTRY

Mutual Insurance Company®, Bloomington, IL.

1020-505HC_05004-3/14/2022

INSURANCE

COWAN
CUSTOM
FINISHING

Decks, Fences,
Siding, Rot Repair,

Windows and Doors

503-791-7473

acowan1216@gmail.com
CCB# 225044

We work in Clatsop, Columbia and Tillamook county!

NOW LICENSED IN WASHINGTON!

CONSTRUCTION


