
JOHN HENRY CAMPBELL

John Henry Campbell, 90,

Monmouth, died December 26,

2011. A memorial service will be

held Saturday, January 21, at

11:00 a.m. at Tillamook United

Methodist Church.

Mr. Campbell was born Au-

gust 23, 1921, in West Nyack,

New York, to Charles Leonard

and Ethel Francis (Edmonds)

Campbell. He graduated from

Haverstraw High School. He

served in the U.S. Naval Air

Force during World War II. 

In 1946, he married Jeanne

Pauline Gillette. In 1957, they

moved to West Covina, Califor-

nia, then to Tillamook in 1979.

In 1986, he married Evelyn

(Lynn) Irene Ervin. They made

their home in Tillamook until

2009 when they moved to Mon-

mouth. He worked in the tele-

phone industry for 33 years, re-

tiring in 1979.

He enjoyed nature, fishing,

hunting, gardening, and proj-

ects around the community and

home. He served as a Boy

Scout master, a volunteer fire-

fighter, a Little League coach,

was president of the South

Prairie Water Association and

was a member of various com-

munity clubs.

He was preceded in death by

his first wife; a brother, Leonard;

and a sister, Lucy Campbell.

Survivors include his wife; a

son, John of Beaumont, Calif.;

three daughters, Patricia Wil-

liams of Glendora, Calif., Bar-

bara Ervin of Vernonia, and

Debby Hendrickson of Tillam-

ook; three stepsons, Paul Ervin

of Riverside, Calif., Clare Ervin

of West Covina, Calif., and

Kevin Ervin of Beaver; one

stepdaughter, Kerry Cacucciolo

of Redding, Calif.; 19 grandchil-

dren, 27 great-grandchildren,

and one great-great-grandchild.

Remembrances are suggest-

ed to the Tillamook United

Methodist Church.

BERTHA GRIMM DOBLIE

Bertha Grimm Doblie, 102,

Portland, died November 19,

2011. A memorial service will be

held January 7, at 1:00 p.m., at

St. Michael’s Lutheran Church,

6700 NE 29th Ave., Portland.

Burial will in the Trinity Lutheran

Cemetery in Mount Angel.

Mrs. Doblie was born Octo-

ber 7, 1909, in Mount Angel, to

William Albert Grimm and Emi-

lie Kreidt. After her mother’s

death in 1919, her father moved

the family to Paul, Idaho, for a

few years before returning to

Mount Angel to farm. She lived

in Klamath Falls before moving

to Portland. 

She married Kenneth James

Buxton. They later divorced.

She married Maximilian Irvin

Doblie. They made their home

in Portland. She retired from her

job as a typist for Multnomah

County.

She enjoyed travel, visiting

with friends and family, and was

an active member of St.

Michael’s Lutheran Church.

Survivors include her son,

James “Jim” Buxton of Vernon-

ia; four grandchildren, seven

great-grandchildren, and one

great-great-grandchild.

DOROTHY B. DUYCK

Dorothy Barbara Duyck, 86,

Forest Grove, died December

15, 2011. A funeral mass was

held December 21 at St. Fran-

cis Catholic Church in Roy.

Vault interment took place at St.

Francis Catholic Cemetery.

Mrs. Duyck was born Febru-

ary 22, 1925, in St. Paul, to

Basil and Mary (Kemmerich)

Stupfel. She was raised in St.

Paul and graduated, as valedic-

torian, from St. Paul High

School in 1942. 

In 1947, she married Joseph

Duyck. They made their home

in Banks before moving to the

Duyck Family Farm in Roy in

1950. In 2005, she moved to

Forest Grove. She was a home-

maker, though she also helped

in the fields, ran the berry patch

and coordinated other activities

on the farm. She received the

Outstanding Service Award

from St. Francis Parish in 1994

and was very active in activities

at Banks High School.

She enjoyed gardening, rais-

ing dahlias and roses, sewing,

cooking, baking and traveling,

having visited over 30 coun-

tries.

She was preceded in death

by her husband and four sib-

lings.

Survivors include five sons,

Tom Duyck, Kevin Duyck, and

David Duyck, all of Roy, Larry

Duyck of North Plains, and Bri-

an Duyck of Powell, Wyoming;

two daughters, Barbara Jorgen-

son of Roy, and Doneen Loof-

burrow of Newberg; one sister,

Bea Peters of Roy; 23 grand-

children and 20 great-grandchil-

dren.

Remembrances are suggest-

ed to St. Francis Parish or

Washington County Hospice.

Duyck & VanDeHey Funeral

Home was in charge of arrange-

ments.

JACQUELYN KAY EVEY

Jacquelyn Kay “Jackie”

Evey, 62, Buxton, died Decem-

ber 25, 2011. Private interment

was held at the Willamette Na-

tional Cemetery in Portland.

Mrs. Evey was born August

3, 1949, in Fergus Falls, Min-

nesota, to Clifford and Ruth

(Whipple) Lindrud. After living in

Kansas for a short time, the

family moved to Gresham. She

graduated from Centennial High

School in 1967, then earned a

diploma from Western Business

University in 1972, before at-

tending Portland Community

College.

In 1973, she married Widney

W. “Pig” Evey. They made their

home in Buxton. After her chil-

dren were older, she worked as

Consumer Services Manager

for Nike, Inc. for 11 years.

She enjoyed making jewelry,

stamping and bird watching.

She was preceded in death

by her parents.

Survivors include her hus-

band; one son, Josh Evey
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To sign the online guest book or send
a condolence to the family, go to: 
www.fuitenrosehoyt.com

Third Generation
Family Owned & Operated

2308 Pacific Av. Frst Grv....357-2161
741 Madison Av. Vern.........429-6611

E-mail: Fuitenrosehoyt@aol.com

Fuiten, Rose & Hoyt
Funeral Home
& Crematory

Dan Raney

Jeffrey & Kathryn Hoyt, 
Gregory & Rachel Hoyt, 

Ross Mathews, Dan Raney,
Samantha Humphrey,

Peni Flores.
Attendant:  Ray Pelster

Preheat oven to

350°F. Spray and

lightly coat a 9” square

pan with flour. Set the

pan aside while you

make the cake batter.

Toss all dry ingredients (flour, sugar, baking soda,

cinnamon, nutmeg, cloves, ginger, salt, and brown

sugar) in the bowl of your stand mixer or a large mix-

ing bowl. With a whisk, stir the dry ingredients thor-

oughly until you have a uniform mixture.

Add the butter and buttermilk to the flour mixture.

Beat to incorporate with the paddle attachment of

your stand mixer (or with a hand-held mixer if you’re

using a regular mixing bowl).

Add the eggs to the batter. Beat for a minute or two

to combine the eggs and whip some air into the batter.

Pour the batter out into your prepared pan.

Bake for 50-55 minutes, until a toothpick comes out

clean when inserted in the middle of the cake.

Set the cake aside to cool completely in the pan.

Make the frosting. Put the powdered sugar in a

sieve over a bowl and shake gently to sift. When your

butter and cream cheese are at room temperature, put

them in the bowl of your mixer. Add the vanilla. Beat to

combine well. Add the sugar in batches to the butter

and cream cheese mixture. When the frosting is done,

it should hold up in soft peaks.

Frost the cake and enjoy.

Serves 8.

Frosting

1/2 lb cream cheese

8 T butter

2 tsp vanilla extract

3 cups powdered sugar

Food for Thought


