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EDITOR’S NOTE

H

onestly, it’s kind of a miracle that this issue is in your
hands. Not only did we have a raucous First Anniversary party two days before deadline (thanks to everyone
who came out to celebrate with us!), which left several members
of the staff at less than 100% the next day, but I also totaled my
beloved ’93 Corolla the previous Friday. It was a gorgeous, sunny
afternoon on SE Belmont Street, and—let this be a lesson to ya—I
glanced down at my cell phone for a split second and the next
thing I knew, my face was buried in an airbag, the hood of my car
crushed and wedged underneath a pick-up truck.
To say that I’m
grateful to come
out of the accident
unhurt would be an
understatement. As
we all gear up to give
our thanks over turkey and stuffing later
this month, I’ll be
appreciating my late
vehicle and the safety
devices that protected
me, as well as the friends (including many co-workers) who have
chauffeured me around and helped me learn to navigate Trimet.
And, of course, I’m grateful to the staff at the magazine, both new
and old, who have kicked butt this month to get this issue out the
door and onto the streets. As our Art Director, Joel, recently said
upon meeting a new intern: “We’re assembling quite an army.”
Indeed, the momentum is building to carry the magazine into the
new year with more pages, higher circulation and a fancy pants
website. Stay tuned.
In the meantime, this month isn’t just about giving thanks—
it’s about the food. Get in the grubbin’ mood with our look at
local seafood restaurants, both traditional and unexpected, as
well as the fresh fish markets to supply your own kitchen (p. 15).
We’re also telling you where you can dine in style on Thanksgiving and where you should shop to have someone else do the cooking for you (p. 26). And as the mercury drops, seek comfort in
warm and toasty cocktails and roaring bar fireplaces (p. 30). Not
so much on the gastronomic tip? You can expand your senses by
learning a new language (p. 20), taking up Tai Chi (p. 52), grooving to the beats of local DJs (p. 40) or watching the silver screen at
the Northwest Film and Video Festival (p. 48).
As usual, we’ve tried to cover a wide array of bases to pique
your interests and expose the unique culture
that makes Portland so vibrant. And don’t forget to give thanks this month to the people and
places that define the character of our city.

Liz Hummer
Editor
editor@pdxmagazine.com
Editorial staff Jeremy, Liz & Nathan

8
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PDXPLAINED

SPEAKEASY!!!
by Nathan Peasley

From my balcony downtown I’ve always seen a pole
standing on the roof of one of the office buildings, topped
with a cylindrical light box that changes colors. What is it
and do the different colors even mean anything?
—Demetre Baca, Downtown
We had never noticed that feature downtown before, so thanks for
bringing it to our attention. Turns out the spire is a weather beacon
on top of the Standard Plaza building at 1100 SW 6th Avenue. Erected
in 1963, the different colors that light up the beacon signal upcoming
weather changes predicted for the next 12 hours. White means it will
get colder, red means it will get warmer and green means the temperature will remain within five degrees; when the light is steady, that
means no rain is expected, and when it’s blinking, showers are on the
way.
So, how exactly does the beacon predict the weather? Does it measure changes in barometric pressure or something? Deborah Hall, the
lobby receptionist and resident expert, laughed, “It’s not that scientific.
A security guard calls the weather station every morning and programs
the lights according to the forecast.” Somehow, the low-tech operation
makes the beacon even more awesome, a relic of a bygone era when
human beings pulled the levers and pushed the buttons, not relying on
computer programs to do it for them.
We’re not exactly sure how useful the beacon is—after all, we’re
pretty sure we don’t need blinking lights to tell us it’s raining—but
it has had a devoted following over the years. In fact, in 1967, when
Portland went 70 days without rain, the Portland Chamber of Commerce Forestry Committee passed a resolution asking that the beacon
be programmed to blink in an effort to beckon the rain back to the city.
It didn’t work, but it was a nice thought. Today, the beacon is dwarfed
by many of the surrounding high-rises, but the next time you’re driving
down SW 10th or 11th Avenue, peer down Main Street and find out what
the next 12 hours have in store for you. Who needs a weather man?
—Liz Hummer
Do you have a nagging question about the city that’s gone unanswered
for too long? A local mystery you’d like us to investigate? Send an email
to pdx@pdxmagazine.com and we’ll get on it!
10
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Who: Ross “Mad Ross” Dalton
Age: “Greater than 40”
Where: Salvador Molly’s on SE
34th Ave
So you’re out distributing the
Mercury? Yes.
Okay, do you do that a lot or...?
It’s just a once a week job. It beats
work-study.
Oh nice. So are you going to
college? Yeah, PSU.
PSU, what for? Economics and
Sustainability.
Nice—that’s a Portland themed
major right there. How do you like
it? Oh it’s great.
Have you been in Portland a long
time? About 15 years.
Fifteen years? Yeah, I was back east
for about ten years.
Right, right. So do you live around
this neighborhood? Yeah, this is
one of my neighborhoods.
So, do you ever go out drinkin’
around here? Yeah, this [Salvador
Molly’s] is actually one of my
favorite places to drink.
How do you get around town? Uh,
Tri Met, walking.
Cool, we call it hiking sometimes.
Hiking?

No. Nobody trusts me on the bike
anymore.
Nobody trusts you? No. When I
found out you can get a DWI on
the bike I was, like, shocked, so I
started walking again. Yeah, and
you can’t drive after you do it, if
you get caught. It’s six grand—by
the time you go to school and talk
to the lawyer, and do all the good
stuff.
Man, that’s terrible. So do you
dress up for Halloween? Yes.
Yeah, any ideas? No, I always do it
to the last minute. I was Burning
Man one year...
You were actually the Burning
Man? Yeah. I was the shark from
Steve Zissou last year including the
guy with the stocking hat with his
head hanging out screaming. This
year I haven’t figured it out yet.
Yeah I always wait till— Now
what I highly recommend is on
the 28th, Howl, which is the City
Repair fundraiser—full dress
Halloween party for two or three
thousand people, starts at about
nine at night, ends about six in
the morning. Three floors of three
different DJ’s n’ craziness.
I like it.
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all over the country flipped
bottles, poured liquor
from incredible heights
and showed off their
other amazing tricks at this
popular first annual event.

photo: Kristnia Wright

Professional Bartending Flair Competition – American
Cowgirls Bar & Grill,
9/18
#1 & 2 Bartenders from

Huey Lewis Visits Portland – 9/18
#3 Huey Lewis is working on a movie project

photo: Kristnia Wright

3

with local writer Larry Colton.
#4 Huey behind the mic at KINK FM.

4
photo: Kristnia Wright

5

photo: Tim Sugden

photo: Tim Sugden
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6

2006 Burlesque Entertainer of the Year competition –
Bliss, 9/28
#5 Fire dancing drew tons of applause and impressive scores.
#6 Aerial moves also elicited raves from the crowd.

photo: Hollyanna McCollom

photo: Hollyanna McCollom
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the space and enjoyed impromptu
performances.

Pirate Fest –
#9–11 Revelers dressed

up as seafaring scoundrels
and celebrated the freewheeling culture.

photo: Hollyanna McCollom

PCS Block Party – Gerding Theatre, 10/1
#7 & 8 Neighbors checked out

7

9
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by Jeremy Lloyd & Hollyanna McCollom

The Nutcracker

Holiday KidFest!
November 18–19
Oregon Bounty
November 3–19
Visitors and locals alike can take a bite
out of Oregon this November with one
of three exclusive culinary experience
packages organized by Plate and Pitchfork
(plateandpitchfork.com). First up is Hunt
and Gather Portland (Nov 3–5), where you’ll
swing by the Portland Farmers Market and
Sauvie Island Organics to find just the right
ingredients for that evening’s dinner and wine
pairing at Noble Rot. After sobering up at The
Westin Portland that night, you’ll venture out
to the Adelsheim Vineyard for wine tasting
and a harvest lunch. Next is Liquid Oregon
(Nov 10–12), which takes you to the Full Sail
Brewery for “Beer 101” and lunch with the
brewmaster. After touring Oregon’s famous
fruit orchards, you’ll return to the city for a
lesson in mixology at Mint/820 and dinner at
Park Kitchen. Sleep it off at The Heathman
Hotel, then get right back to boozin’ the next
day at the New Deal Distillery. Finally, Guilty
Pleasures (Nov 17–19) includes a tour of
Stumptown Coffee Roasters, a Mediterraneanstyle feast at Lauro Kitchen and a lesson in
the art of chocolate at Pix Patisserie. After a
stay at The Benson Hotel, you’ll take a cheese
& wine pairing master class at Square Deal
Wine Co. and then have lunch and blend your
own bottle of wine at Urban Wineworks.
During a month known for chowing down
on Thanksgiving, one or more of these
adventures is the perfect way to get into the
spirit. pova.org/bounty. —JL

Christmas Tree Arrival & Lighting
November 13 & 24
Portland’s living room, Pioneer Courthouse
Square, is gearing up for the holiday season
by welcoming the giant pine tree that will
San Juan Island

12

grace downtown all December. At noon on
November 13, the nearly 70-foot-tall tree will
be ushered into the square along its parade
route accompanied by marching bands and
Santa Claus. After its arrival, the tremendous
tree will be pieced back together and decorated
in preparation for the Annual Tree Lighting
Ceremony, held the day after Thanksgiving.
The hour-long event features state-wide
dignitaries, performances in the Square and
a community chorus sing-a-long. The whole
shebang commences with a tree lighting
countdown and the grand arrival of Mr. Claus,
making this the official start to the holiday
season. pioneercourthousesquare.com. —HM

Give Green! Holiday Gift and
Harvest Food Fair
November 4 & 5
Save the planet one organic chocolate bar at
a time at the fifth annual Give Green! Holiday
Gift and Harvest Food Fair (DoubleTree Lloyd
Center, Sat 10am–6pm, Sun 10am–5pm).
Visitors can sample sustainable wines,
coffees, teas and healthy holiday meal ideas,
then browse earth-friendly gifts and home
furnishings, natural fiber clothing and a wide
array of wares made from recycled materials.
In addition to giving global warming,
pollution and rainforest clear-cutters a swift
kick in the rear end, Give Green! also benefits
p:ear (pearmentor.org), with all proceeds from
the $3 admission going to the non-profit.
So write out your Christmas list (on recycled
paper, no doubt), throw on your 100% hemp
jacket, hop in your hybrid vehicle and head
down to the fair, because if you don’t save the
earth, who will? givegreenfair.com. —JL
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If the idea of taking the kids to the mall to sit
on Santa’s lap makes you cringe, take them
to the Holiday KidFest! (Oregon Convention
Center, 10am–5pm, $2–$7) to get a jump start
on the festive season. Not only can they visit
Old Saint Nick in SantaLand, they can also
meet Santa’s team at the reindeer petting zoo,
all the while watching some rocking holiday
performances, including numbers from The
Nutcracker. This annual family extravaganza
features theme areas like Holiday Baby, Kids
InStyle, Toyland and even Pampered Mom.
Bring a new, unwrapped toy to give to the local
fire department’s Toy & Joy Drive and get your
child’s admission free. Once inside, be sure
to check out the Jingle Bell Diaper Derby and
the “Extreme Fun Zone,” which offers bungee
jumping, rock climbing, giant slides, jump
houses and a mechanical bull. Hey, just make
sure the kids get a turn. —HM

Vegan Holiday Festival
November 18
If you’ve got a craving for a thick, juicy, tender,
mouthwatering...piece of asparagus, then
the 2006 Vegan Holiday Festival is the place
for you. The event at Lincoln High School
(1600 SW Salmon St, 11am–6pm, $5) will
feature a variety of vegan lifestyle advocates,
cooking demonstrations and exhibitors.
Speakers at the event include “Mad Cowboy”
Howard Lyman, a fourth generation cattle
farmer who made the decision to stop turning
his four-legged friends into hamburger,
Triathlete Brendan Brazier and an assortment
of renowned vegan culinary experts. Portland
was recently named the #1 Vegan-Friendly
City in America by PETA, so come join the
growing community of people who refuse to
eat anything that once had a face, and learn
how to celebrate the holidays vegan-style.
veganholidayfestival.com. —JL
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On the Hot Seat

with Tom D’Antoni:

BIll Foster

anything else?

How to find money...[laughing]...and old
filmmakers...how to find financing and try to
settle in their minds what that intersection is
between art and commerce.
Do you know?

No.
They think you know.

They like to think that somebody knows the
answer to that and that there is an answer, and
there’s an “Oh yeah,” and it’s clear. It doesn’t
really work that way. Some things that are
made from purely artistic personal reasons
have an economic base to them, and some
which have the lowest common denominator
in mind turn out not to. That’s the surprise
factor.
You’ve been in the new museum building for
a year—how is it?

We’re settled in there; we still have a space
issue with the film school, which is at our old
place on 11th and it’s scheduled for demolition
in about a year. We’re looking for a new place
for the film school and maybe with it, now
that the Guild has gone bye-bye, perhaps the
opportunity to do some kind of a theater with
the school. We had the Guild for eight years. It
was a good run.
photo: Jason Kaplan

You once said to me that we’re all playing to
the same 20,000 people.

T

hat tall, studious-looking older man with glasses who you
see standing around before the
movies shown at the Northwest
Film Center is actually the guy
who runs the place. He knows
film and he knows the business
of film. Better still, he’s open to
anything filmic.
Bill Foster has seen pretty much everything happen when it comes to independent
filmmaking in Portland—hell, any kind of
filmmaking in Portland.
The Northwest Film and Video Festival,
surely one of the biggest film events in the
region, returns to the screen this month (see
p. 48 for details). [Full disclosure: My documentary Robert’s Story: Dying With Dignity had
its premiere at last year’s festival.]
Bill and I sat on a park bench outside the
Art Museum (which now also houses the Film
Center).
Tom: The Northwest Film and Video Festi-

val is coming up.

Bill: Thirty-third

How many have you presided over?

Too many to count.
But not 33.

No.
How has the content evolved?

In general, there are more and more feature
films, more and more documentaries, less
animation...lots and lots of short narrative
films. Technology has made equipment not be
a barrier to making things.
It’s harder in the Northwest for older,
more mature filmmakers to sustain their
careers if you’re making non-commercial
films, shorts or documentaries, which are
labors of love. The grant supporting base is
gone entirely.
What about thematically? Are people still
making films about the same subjects?

Oh, I think so. It’s all over the map, everything
from social change, environmental issues or
just their own flights of fancy. I don’t see any
Northwest style or theme.
When you talk to young filmmakers, what
is it they want to know from you more than

Look at the art film world. A giant art film
hit in the United States might gross ten or
20 million dollars. If it does that, then it’s a
phenomenal art film. So you extrapolate the
numbers and you figure that Oregon is one
percent of the population. One of those films
might gross $100,000 in Portland. So you do
the math. That’s not that many people that
went to that movie that everybody’s talking
about. It turns out that 3,000 people saw
that movie...or 5,000. Huge hit. Even 10,000,
huge hit. Now all of a sudden you’re putting
10,000 people up against two million in the
metro area. And all of a sudden you realize
you’re in a bubble. It’s the same if you go to
the symphony or Portland Center Stage or the
Art Museum. When you lump all those things
together you come up with a bigger universe.
The odd part is, in the aggregate sense,
it’s bigger than sports, which is a good thing,
a surprising thing. People say, “Oh, there’s
20,000 people at a Trail Blazers game,” but
when you start adding up all the symphonies
and the ballets, it’s healthy here, but it’s still a
narrow base.
The Northwest Film and Video
Festival runs November 10–18. Flip
to p. 48 for a sneak preview of this
year’s lineup.
November 2006 / PDXmagazine.com
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David McGarry at Newman’s Fish Market

Water’s Bounty a

Portland’s Best Seafood Restaurants and Stores

N

o, we don’t reside on the coast or the bay, but Portland’s river shores are still swimming with fresh
seafood choices. Like Maine and San Francisco, Portland prides itself on regional dishes like
salmon (duh), Dungeness crab and bay shrimp, to name just a few. If you weren’t a fish person before, you will be once you’ve lived here long enough. Whether you’re a native who grew up on smoked
salmon or a recent transplant who doesn’t know the difference between Chinook and Sockeye, you’ll
find something to love in our look at the best classic seafood restaurants, hidden fish houses and fresh
catches at local markets..
November 2006 / PDXmagazine.com
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TH I S M O N T H

Fresh catches at Jake’s

Classic Catches
by Jeremy Lloyd

It’s no secret that the city of Portland loves its seafood. Whether
it’s oysters on the half shell, sea scallops or fresh caught Chinook
salmon, we just can’t stop shoving it into our port holes. Portlanders
also love to dine out in high style, so it’s no coincidence that an abundance of top notch seafood restaurants call the Rose City home. For
the quintessential ocean-faring experience, visit one of these big fish.
If you’re looking for fresh Northwest seafood and produce, unique imported specialty
foods, delicious desserts and the perfect glass of wine to accompany every course, Southpark
Seafood Grill and Wine Bar (901 SW Salmon St, 326-1300, southpark.citysearch.com) is the spot.
16
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Jake’s Famous Crawfish

Boasting a varied and ever-changing
menu inspired by the culinary traditions of
the Mediterranean, Southpark’s true claim to
fame is their award-winning 130-bottle wine
list. They also put special emphasis on sustainable seafood practices, meaning that even
the most fervent of Portland tree-huggers can
feel good about their dining choice.
Located downtown in the heart of the
city’s cultural district, the restaurant offers
a stylish, yet relaxed atmosphere. Be sure to
peruse the chalkboards on the walls displaying the most recent seasonal offerings, or
kick back in the inviting and colorful wine
bar. Try the mouthwatering and tender Hebi
(seasonal Hawaiian Spearfish, served with
fried eggplant, polenta cakes, red pepper
coulis and spinach salad tossed with a lemon
vinaigrette), and don’t be afraid to ask the
expert wait staff to complete your meal with
the perfect wine. For dessert, the Valhrona
Bittersweet Chocolate Crostata (served with
coconut sorbet) will awaken your tastebuds
and make you shout “Timmy!” Oh wait,
wrong South Park.
Considered one of the best seafood
restaurants in the nation, Jake’s Famous
Crawfish (401 SW 12th Ave, 226-1419, mccormick-

andschmicks.com) has been a long-standing

downtown Portland landmark since 1892.
As the name would indicate, Jake’s was
originally founded to showcase the region’s
tasty crustaceans, but now features a wide
assortment of fresh fish and seafood flown in
daily.
The main restaurant gives off a warm, old
school vibe, with brass accents and mahogany
tables throughout. Optional green velvet
drapecloaked “snugs” (private booths for four
to six) provide an intimate dining experience
perfect for either a romantic rendezvous or to
conduct a business transaction—though it’s
probably best not to combine the two.
Jake’s is a member of the esteemed

THIS MONTH
family of restaurants that also includes The
Original McCormick & Schmick’s Seafood
Restaurant (235 SW 1st Ave, 224-7522, mc-

cormickandschmicks.com) and McCormick &
Schmick’s Harborside at the Marina (0309
SW Montgomery St, 220-1865).

photo: Kristnia Wright

The Harborside location stands out for
its soaring, three-tiered restaurant interior
that looks out over the waterfront and is home
to the Full Sail Micro Brewery, which has over
30 beers on tap for your imbibing pleasure.
Located in the historic Henry Failing
building downtown, the Original M&S has
a traditional feel and is centered around a
turn-of-the-century bar, which has long been
a favorite spot for Portlanders to unwind and
eradicate a few unneeded brain cells with a
hand-shaken cocktail, premium beer or glass
of wine. With a Cheers-like atmosphere where
everybody knows your name, this is where
locals in the know go. Try the succulent Sea
Scallops (pan seared with curry, chive and chili
oil and served over a potato cake) and for dessert, you can’t go wrong with the Chocolate
Truffle Bread Pudding (served with an Irish
whiskey glaze).
All three establishments take great pride
in their unique approach to the menu, which
is printed twice daily and features a “Fresh
List” that is modified as new deliveries arrive
throughout the day.

And don’t forget to partake in the notorious McCormick and Schmick’s happy hour
(times and menu items vary by location) and
save much needed cash to satiate your evergrowing booze habit.
A lot has changed in Portland over the
last century, but Dan & Louis’ Oyster Bar
(208 SW Ankeny St, 227-5906, danandlouis.com)

has managed to capture a piece of the city’s
past. Nearly every inch of wall space in this
old-style eatery is covered with vintage photos,
plates and marine memorabilia, slowly collected over four generations of family ownership.
But the real draw is, of course, the
oysters. And these guys know oysters like
Bubba knows shrimp. Oysters Rockefeller,
oyster cocktail, oysters on the half shell, oyster
shooters, deep fried oysters, pan fried oysters,
oyster sandwich...well, you get the idea.
Dan and Louis’ also offers other traditional
seafood fare, but longtime regulars swear by
the basics like their clam chowder and famous
oyster stew.
Spectacular views of the Columbia
River and Mt. Hood serve as the backdrop for
Salty’s Seafood Grill (3839 NE Marine Dr, 288-

4444, saltys.com), where fine dining meets a

vibrant, unique décor and lively atmosphere.
On select nights, Salty’s bar-café plays
host to live jazz and piano performances

from top local musicians like drummer Mel
Brown – who recorded and toured with The
Supremes, The Temptations, Marvin Gaye
and Stevie Wonder – while wraparound decks
overlooking the river offer a chance to soak up
those last few rays of fall sunshine.
Start your meal off right with their
delicious coconut-flaked prawns and for the
main course sink your fork into the grilled
house-smoked wild salmon (served over garlic
mashed potatoes and wilted spinach with a
bacon vinaigrette). Don’t miss the saltwater
tanks in the lobby stocked with live Dungenness crabs and Maine lobsters, and decide
which unlucky creature will soon be taking
their final swim. Also check out their Sunday
Brunch, which includes an extensive fresh
seafood spread. It may very well just be the
best around.
Perhaps the most stunning view in town
is offered at Chart House (5700 SW Terwilliger
Blvd, 246-6963, chart-house.com). Perched atop
the Southwest hills and overlooking the Willamette River and downtown, a tiered dining
room ensures that every guest will enjoy the
sunset or city lights. Chart House serves savory dishes like Snapper Hemingway, Shrimp
Fresca and slow roasted Prime Rib, in addition
to a wide assortment of fine wines, whiskeys
and desserts, and is a great spot to celebrate
special occasions in high style.

TH I S M O N T H
dig into some killer crab cakes ($19.95, served
with shrimp salad and hash browns) or order
whatever is fresh caught. Just don’t forget to
slam some Oyster Shooters ($1) while you
wait, and with a frank and friendly wait staff
you’ll feel like you’re part of the family.
The English pub-styled Horse Brass
(4534 SE Belmont St, 232-2202) often receives
accolades for having the best Brit-battered
fish and chips in town ($5.25 half order, $9.95
full). They boast a great selection of beer, ample seating, darts and footy on the tube. Also,
just to prove their authenticity, you should
know that their sister pub is the Princess of
Wales, located in South London.
A few more must-try fish finds include
Halibuts (2525 NE Alberta St, 808-9600), which
offers some of the best baskets around, and
the more upscale Alberta St Oyster Bar and
Grill (2926 NE Alberta St, 284-9600, albertaoyster.

com), which features plenty of oysters, of
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Corbett Fish House

course, and more. Paddle across the river to
the Fish Grotto (1035 SW Stark St, 226-4171,
fishgrotto.com), a true hole-in-the-wall that
has served delicious seafood and cocktails for
more than a century, or choose a less beaten
path to Filbert’s Café (1937 NW 23rd Place,
222-2130), the unexpected home to some of the
best prepared pan-seared salmon ($24) and
halibut ($23) in an unpretentious fine dining
atmosphere.
Hopefully you’re inspired to take some
time, look under some rocks, do some investigative snorkeling and find out what is so
noteworthy about each of these nooks. Now
that your feet are wet, go out and see if you can
find even more of these secret seafoodaries.
And check back often as these fish-loving
establishments tend to emphasize freshness
and feature different treats depending on the
season.

Deep Sea Treasures

Whole Foods

by Nathan Peasley

As you can see, Portland is satiated with fresh seafood, and while
the old standbys rarely do it wrong, some of the best fish in town can
also be found swimming beneath the radar. Here is a quick look at
some of the often raved about, but less publicized fish houses and
batter-boasting bars.
If you’re a fan of the Midwest—and even if you aren’t—check out the Packers themed
shop in Southeast, Hawthorne Fish House (4343 SE Hawthorne Blvd, 548-4434), where they serve
“healthy fried fish” prepared in gluten-free rice flour and fried in 100% canola oil. In addition
to looking out for your diet, the Fish Houses look out for the environment by supporting only
sustainable fishing practices. House specialties at both locations include Yellow Perch, Walleye,
Halibut, Chile-Fried Catfish and Willapa Bay Oysters, all served with crispy fries and your choice
of sauce ($10–$15). Other offerings include Fish Tacos ($8), Wild Salmon Burgers ($7) and
Broiled Yellowfin Tuna ($9).
Sometimes referred to as one of the best kept secrets in town, Pal’s Shanty (4630 NE Sandy
Blvd, 288-9732) is said to be built around an old flower stand that was supposedly one of the very
first structures on Sandy Blvd. In this family-owned, comfortable and homey hideaway you can
18
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Corbett’s Fish House (5901 SW Corbett Ave, 246-4434, corbettfishhouse.com) or their new sister

THIS MONTH

Uwajimaya

the touch. The freshest filets should have a clean—not
fishy—smell that is more like the water the fish comes
from than the fish itself.
The Pacific Northwest is a supreme location for
albacore, salmon and halibut, and Portland’s best markets carry fish caught right off our coasts. Most of those
markets, like Wild Oats (various locations, wildoats.com)
and New Seasons Market (various locations, newseasonsmarket.com), also embrace an environmentally friendly
sustainable food promise, supporting only fishing practices that allow threatened populations to recover while
ensuring that healthy populations don’t suffer.
Northwest exclusive markets, such as Food Front
(2375 NW Thurman St, 222-5658, foodfront.coop) and
Market of Choice (8502 SW Terwilliger Blvd, 892-7331, mar-

ketofchoice.com) have access to some of the best seafood

photos: Matthew D’Annunzio

around and often carry Northwest specialties like halibut,
albacore and cod in addition to some year-round favorites
like catfish and trout. Most Northwest markets also offer
a wide variety of smoked fish and jerkys.
Fishmonger Jason Novak of Newman’s Fish Company (735 NW 21st Ave, 227-2700) agrees that freshness is
fundamental when selecting seafood. Says Novak, “It’s
our sole function to ensure the quality of our product.”
And that’s what keeps people coming back to Newman’s
again and again.
Finally, if you are searching for something a bit
more unique, no one is more likely to have what you are
Newman’s Fish Market
looking for than Uwajimaya (0500 SW Beaverton-Hillsdale
Hwy, 643-4512, uwajimaya.com). The market, which specializes in Asian foods, has the largest live seafood tanks
around, where crabs and lobsters by the dozen clamor over each
other. Uwajimaya also carries sushi-grade specialties like yellowfin
tuna, albacore, salmon, yellowtail hamachi and octopus.
by Hollyanna McCollom
Wherever you purchase your seafood, the guys behind the counter are happy to help you select the ideal fish for your meal. Not sure
Most Portland chefs would agree that the key
how to cook it? Ask any of the above restaurants for recipes. You’ll be
to cooking great seafood is having the freshest,
surprised at how easy it is to bring the ocean to your table.

Put ‘Em On Ice
highest quality fish. Lucky for us, Portland is a prime
place to find the catch of the day.
Kaighin Wagner of Whole Foods Market (1210 NW Couch St, 5254343, wholefoods.com) notes that people don’t often know what to look
for when shopping for fish: “People think that salmon has to be that
bright orange color, but the color really has more to do with the fish’s
diet and the water.” Wagner points out that Whole Foods is very careful about ensuring the freshness of its seafood, which is air-shipped
from a combination of three purveyors, including their own fishery in
Alaska. He also assures that the fish that isn’t sold within two days is
cycled out instead of being trimmed like some markets do.
When buying fresh seafood, Wagner says you should look for
clear, bright eyes on a whole fish with elastic skin that springs back to
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Alliance Française de Portland

United Nations

How to Learn a New Language Right Here at Home
by Devon Schuyler | photo by Matthew D’Annunzio

P

erhaps you’d like to say
hello to your new Chinese
neighbors in their native tongue,
or improve your job prospects
with an impressive command
of Arabic. Or maybe you’d like
to dust off your college Italian
for a romantic trip to the Amalfi
coast. Whatever the language or
level, Portland is overflowing with
opportunities for you to learn a
language or upgrade your skills.
For the most extensive array of classes,
sign up to study one of more than two dozen
languages at Portland State University
(pdx.edu). Sandra Freels, chair of the foreign
language department, is especially proud of
PSU’s strength in Arabic, Turkish, Persian and
Hebrew. Nonmatriculated students can sign
up at a cost of $516 per 20-session course.
Portland Community College’s community education division (pcc.edu/nc) has
one of the best deals around, with 10-session
courses (mostly in the evenings) starting
at just $99. Offerings range from French
20

and Spanish to specialty languages such as
Bosnian and Irish. The newest additions are
Czech, Tamil and Hindi, says Ed Kaiel, who
manages the Cascade and Columbia County
programs.
People who want to learn practical
conversation skills should check out the
Berlitz Language Center (321 SW 4th Ave

#100, 274-0830, berlitz.us/locations/or_portland.
html), where the focus is on speaking and

comprehension. Group lessons for four to
six students run $325 for 12 hour-and-a-half
sessions. If you’re too busy to get to class,
arrange for Foreign Exchange Incorporated
(9710 SW Washington St, 292-4192) to come to
your home or office for $25 to $35 an hour.
For a truly French experience, visitez the
Alliance Française de Portland (1425 SW 20th

Ave #102, 223-8388, afportland.org), located in

an 1871 Victorian home. A 10-session course
costs $250. Class size usually averages six
or seven students, says president Joe Rivlin.
The Alliance also sponsors parties, festivals,
dinners, wine tastings, shows, presentations
and films.
The German Saturday School of
Portland (7901 SE Division St, 775-1585, gssop.
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com) offers classes on Saturday mornings (of

course) and Thursday evening (go figure) for
children and adults. Tuition is $375 for the
school year, which lasts from late September
to early May.
Portland local Jay Boss Rubin has been
offering free Swahili lessons (first at Voodoo
Doughnuts, and more recently at the Equator Coffee Café) for the past two years. He’s
planning another class next summer; e-mail
gone2bongo@yahoo.com for an update.
Many of us often say we wish we’d started
our own language studies earlier in life when
it was easier to pick up new skills. You may not
be able to redo your own childhood, but you
can get your kids off to a polygot start with
the French American International School
(8500 NW Johnson St, 292-7776, faispdx.org). The
French American School ($11,465 tuition) covers preschool through fifth grade, while the
Gilkey Middle School ($12,350 tuition) follows up through grade eight. Another Frenchimmersion option is the smaller Portland
French School (6318 SW Corbett Ave, 452-4160,

portlandfrenchschool.org). Kids also can get a

bilingual education through Portland’s public
school system.

PDX LI FE
time to speak in French for native
English speakers and time to
speak in English for native French
speakers. All levels welcome.

English for native Spanish speakers. All levels
welcome.
Three Lions Bakery (1323 NW 23rd Ave)
Saturdays at 12:30pm. Contact: Jim Gillin (jim_gillin@yahoo.com). Best for intermediate through
fluent speakers, but beginners welcome.

Petite Provence
(4834 SE Division St)
Sundays, 2–3:30 pm. Contact:
Mandy Green (frenchgrouppdx@
yahoo.com). Best for intermediate through native speakers, but
beginners welcome.

Conversation
Groups
Conversation groups attract a wide variety
of people—beginners through native
speakers—because they offer a chance to
socialize and to gain confidence in speaking. You may find yourself with some new
friends...or a new love. Jennifer Coyne, who
organizes the French group at Chez Machin,
says that her gathering has spawned numerous romances and four marriages. So
sit back, order a stein of beer or a mouthwatering pastry, and enjoy yourself at one
of the following groups.
DANISH
Meetup.com Danish Group
(danish.meetup.com/41/?gj=sj5)

DUTCH
Costello’s Travel Caffé
(2222 NE Broadway, 287-0270, costellostravelcaffe.com)
First Tuesday of each month, 7pm. All levels
welcome.

FRENCH
Boyd’s Barista
(1501 SW Taylor St)
Saturdays, 10:30am–noon
Best for advanced through native speakers.
Chez Machin
(3553 SE Hawthorne Blvd)
Second Monday of each month, 6–7:30pm.
RSVP required; contact Jennifer Coyne (jennifer.
r.coyne@lycos.com). All levels welcome.
Costello’s Travel Caffé
Fourth Tuesday of each month, 7pm. All levels
welcome.
Lucky Labrador Pub
(1945 NW Quimby St)
Wednesdays, 7–8:30pm. Contact: Nick Christy
(nchristy@yahoo.com). Best for advanced through
native speakers.
Meetup.com French Group
(french.meetup.com/521/?gj=sj5)
North Portland Library
(512 N Killingsworth St, 988-5394)
Tuesdays, 6:30–8pm. Language exchange with

GERMAN

St. Honoré Boulangerie
(2335 NW Thurman St)
Second Thursday of each month, 6:30–8pm.
Contact: Maria Chitsaz (mchitsaz@yahoo.com). All
levels welcome.
Wednesdays at 6:30pm. Hosted by Oana Talpalaru
of the Alliance Française; contact: Oana Talpalary
of Alliance Française (223-8388, info@afportland.
org). All levels welcome.

SPANISH
Costello’s Travel Caffé
Second Tuesday of each month, 7pm. All levels
welcome.
First Congregational Church
(1126 SW Park Ave)
Second and fourth Mondays, noon–1pm. Contact:
Juanita Nordahl (777-5117). Primarily presentations (with some conversation); all levels welcome.
Lucky Labrador Pub
(1945 NW Quimby St)
Wednesdays,
7–8:30pm. Contact:
Nick Christy (nchristy@
yahoo.com). Best for
advanced through native speakers.

Meetup.com German Group
(german.meetup.com/390/?gj=sj5). All levels
welcome.
Laurelwood NW Public House
(2327 NW Kearny St, in the back room upstairs)
First Friday of every month, 7pm. Contact: Claudia
Werner (kangarooh@earthlink.net). Best for
advanced through native speakers.

ITALIAN
Costello’s Travel Caffé
Third Tuesday of each month, 7pm. All levels
welcome.
Lorenzo’s Tavalo Caldo
(3807 N Missisippi Ave, 284-6200)
Tuesdays at 6:30pm. $10 for family-style dinner
and conversation. All levels welcome.

JAPANESE

Meetup.com Japanese Group
(japanese.meetup.com/425/?gj=sj5)

massage, skin care, saunas, foot sanctuary, acupuncture, ayurveda

Meetup.com Spanish Group at Lucky
Labrador Pub
(1945 NW Quimby St)
Mondays, 6:30pm. Contact: Corrine Young (corrineyoung84@yahoo.
com). (spanish.meetup.
com/635/?gj=sj5). All
levels welcome.
Multnomah County
Library
(multcolib.org/events/
intercambio.html)
Gregory Heights Library,
Saturdays 4–5:30pm.
Hillsdale Library, Tuesdays 6:15–7:45pm.
North Portland
Library, Wednesdays,
6–7:30pm. St. Johns
Library, Saturdays 3:30–
5:30pm. Language
exchange with time to
speak in Spanish for
native English speakers
and time to speak in

2768 NW Thurman
Portland, Oregon 97210
www.thedragontree.com
503-221-4123
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NEIGH B O R H O O D

Milwaukie:

Surprises Around Every Corner
			

by Erika Weisensee | photos by Matthew D’Annuzio

It’s a weekend afternoon and you’re thinking of exploring a
new neighborhood, doing some window shopping and trying a
new place for lunch. Milwaukie is probably not the first place you
think of, right? South of Sellwood on SE McLoughlin Blvd, downtown Milwaukie is probably best known as the home of Dark
Horse Comics—the third largest publisher of comic books in the
United States—but there are plenty of other reasons to visit the
old-fashioned downtown of Portland’s nearest southern suburb.

Founded in 1847 by Oregon pioneer Lot Whitcomb, Milwaukie never did become the bustling city early residents anticipated. Over time, it remained a small town, amassing a population
of just 5,000 by 1950, while neighboring Oregon City and Portland flourished.
Today, Milwaukie is still overshadowed by its neighbors, but what it lacks in prestige, it
makes up for with small town charm and plenty of budget-friendly activities. Tree-lined and
refreshingly unpretentious, downtown Milwaukie has something for everyone—new coffee
houses, old thrift shops, classic diners, a theater, a bowling alley and a candy store.
On Main Street, just east of McLoughlin Blvd, several quirky shops await exploration. At
Fun-Key Furnishings (10605 Main St, 723-5900), owned by Ed and Karen Robinson, you’ll find
collectible items, from antique toys and typewriters to retro phones—and it’s probably much
less picked over than the popular vintage stores in PDX proper. But the most interesting things
in this store are Ed’s original creations. He makes cool furniture out of reclaimed old house
parts. “Everyone is into recycling,” he says. “This is no different.” Catering to shabby chic shop22
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Bomber Restaurant

NEIGH B O R H O O D
creativity in the comfy setting.
The kids are sure to love Milwaukie, too.
Milwaukie Popkorn and Candyland (10821 SE
Main St, 654-4846) looks like it belongs on NW

Dark Horse Comics

pers, he’s turned old windows into cabinets
and bed frames into benches. Ed, who spent
18 years as a contractor, couldn’t stand to
throw anything away that “looked cool,” so he
began saving house parts that others considered junk (old windows, doors, fences, molding, etc); today his passion is his business.
His wife Karen, an artist, sells her watercolors
in the shop, along with secondhand furniture
enhanced with her hand-painted additions.
Main Street Collectors Mall (10909 SE
Main St, 659-7632) is a large corner store with

collectibles for both serious and casual antique shoppers. Originally a Rexall Pharmacy,
the store has especially large selections of
glassware, salt and pepper shakers and toy
cars. In the back, be sure to take a peek at the
old time soda fountain. Though no longer
operating, it’ll give you a glimpse of a bygone
era.
Packed with comic books and toys,
Things From Another World (10977 SE Main

St, 652-2752, tfaw.com) sells dozens of items

you don’t need but will definitely want when
you feast your eyes on a favorite comic, super
hero or action figure from your past. The shop
is stuffed full of vintage and contemporary
comic stars—Popeye, Rocky & Bullwinkle,
Star Wars characters, The Simpsons, Buffy The
24

Vampire Slayer and even action figures in the
likeness of the new Superman. The store also
features characters created by Milwaukie’s
own Dark Horse Comics and a wide collection
of DVDs.
Take a break from your shopping at
Wind Horse Coffee & Tea (10611 SE Main St,

659-1000), which boasts coffee for a “buck a

cup.” The décor is cowboy chic, with a pair
of silver boots hanging from the ceiling, but
the menu is decidedly Italian. Quirky, yes.
Wind Horse serves Caffé Umbria coffee and
espresso, Italian gelato ice cream and panini
sandwiches grilled on freshly baked Italian
Como bread. Creative choices include the
“Northwest Cheesesteak,” with roast beef,
Tillamook cheddar cheese and roasted red bell
pepper pesto.
A block off Main Street on McLoughlin
Blvd, the Spring Creek Coffee House (10600
SE McLoughlin Blvd, 496-9722) serves Portland
Roasting coffee and lots of organic products,
including only organic milk. At the counter,
delicious fresh baked goods from Beaverton
Bakery and Sellwood’s Piece of Cake are hard
to resist. Spring Creek also hosts live music on
Fridays from 7–9pm, and the works of local
artists adorn the walls. Free Wi-Fi attracts
people toting laptops to express their own

PDXmagazine.com / November 2006

23rd, but at 75 years old, this cute candy store
is a neighborhood institution. Though owned
by several different families over the years, recipes have been passed down to keep the tradition of delicious popcorn and chocolates alive.
The popcorn comes in both sweet and savory
varieties, including caramel, white chocolate,
cheddar and classic buttered. Current owner
Pat Keehner, a Paris lover, has decorated the
store with souvenirs from her favorite city, and
she sells Paris-themed merchandise of both
the edible and inedible kind.
Catch a cheap flick and indulge in some
video games at Wunderland and Milwaukie
Cinemas (11011 SE Main St, 653-2222), a sister
location to the one on SE Belmont St. Admission to Wunderland is $2.50 for ages 12 and
older, $2 for five–11-year-olds and free under
four. Games cost five cents each and spit out
tickets that can be redeemed for prizes. One of
the cheapest theaters in the area, the Cinemas
show both starred attractions and second-run
movies for $2–$3.
Pietro’s Pizza (10300 SE Main St, 659-7770) is
a great place for families, where you’re bound
to bump into soccer teams and Little Leaguers
wolfing down post-game pepperoni pizzas.
The video game area has favorites like Ms.
Pac Man and skee ball. Right next door is Kellogg Bowl (10306 SE Main St, 659-1757), which
is open every day in the winter (Sun–Thu
8am–midnight, Fri & Sat 8–1am). The 24-lane
bowling alley opened in 1962 and offers lessons to people of all ages in a “wholesome
environment” for families, says employee Bob
Mullan. The alley has designated adult-only
smoking areas, youth programs and family
glow-in-the-dark bowling at 4pm on Saturdays. One of the best features: From a convenient phone on the wall, you and your party
can order pizza from Pietro’s. In addition to
the ten percent discount, they’ll deliver it right
to your lane.
In fact, Milwaukie is home to several old
school diners and family restaurants. Libbie’s

NEIGHBORHOOD

Wunderland and Milwaukie Cinemas

Things From Another World

Restaurant (11056 SE Main St, 653-2044) offers classic diner fare, while just

around the corner Sully’s Cafe (2035 SE Jefferson St, 786-0285) is known
for their omelettes. The café is open for breakfast and lunch only, and
you can order the hearty breakfasts any time they’re open (Wed–Sun
7:30am–2pm [Sun til 1:30pm]). Attached to the café is Sully’s Espresso,
a cute three-table coffee room, where you can sit-in or take your brew
with you.
It’s not all classic American food, though. Chan’s Steakery
(10477 SE Main St, 653-2709) serves both American and Chinese fare, and
the cocktail lounge has karaoke every night of the week starting at 7pm.
Meanwhile, Chopsticks Express (10801 SE Main St, 659-2950) has a
large menu of inexpensive “quick wok” Chinese and teriyaki food, a
big screen TV for patrons dining-in and freshly squeezed lemonade for
$1.25. If you don’t feel like eating in, get it to go and enjoy the sights
and sounds of the Milwaukie waterfront, located just across McLoughlin Blvd on the banks of the Willamette, which is currently being
cleaned up and landscaped like the best parks in the Pearl.
One of Milwaukie’s best-known, and certainly most unique, eateries is the Bomber Restaurant (13515 SE McLoughlin Blvd, 659-9306, thebomber.
com), located just a couple miles south of downtown on McLoughlin
Blvd. With a historic WWII B-17 bomber perched in front, you can’t
miss it. In 1947, Milwaukie native Art Lacey purchased the aircraft for
$13,500 from Altus Air Force base in Oklahoma. He flew the bomber
home himself, a harrowing adventure you can read about inside the
restaurant. For years, Art operated a large gas station under the B-17
with the restaurant just behind it. Today, the gas station is closed but
Art’s daughter Punky Scott runs the restaurant, serving hearty allAmerican food with WWII themed names, like the famous Bomber
Burger and Tailgunner Chilli Burger. Big American breakfasts are
served until 1:45pm. Restoration of the B-17 began several years ago,
and the restored nose of the plane is now housed in a museum next to
the restaurant.
For elegant dining, Amadeus Manor, formerly Amadeus at the
Fernwood (2122 SE Sparrow, 659-1735), offers classic continental cuisine prepared by Austrian Chef Ferdinand Gruber, a 15-year veteran of the restaurant. Specialties include bouillabaisse, rack of lamb, traditional Austrian dishes and fresh local seafood. Save room for dessert. The French
Chocolate Silk Torte is “out of this world,” says owner Christiane
Poppmeier, who bought the restaurant in 1994. Located just southwest
of downtown Milwaukie, Amadeus Manor sits on two wooded acres
overlooking the Willamette. Poppmeier’s vision was to “bring some

European charm and warmth into the restaurant,” something achieved
not only through the menu but with a romantic fireplace, candlelight
and classical piano.
So is Milwaukie poised to become the next Sellwood? That’s anyone’s guess, but signs of growth are everywhere. On the north end of
Main Street, a large condominium complex is currently under construction. Along with a strong base of local shops, eateries and activities,
small business owners—and Portlanders looking for new territory to
explore—have reason to hope.

Featuring Caffé
Umbria Coffee,
Tao of Tea and
Genesis Juice Products. Eclectic Food
Menu including
Southwest Chicken
Burrito, Breakfast
and Lunch Panini
Sandwiches, Vegetarian Empanada,
Decadent Pastries
and more.
Wind Horse
Coffee & Tea
10611 SE Main St
Milwaukie, OR 97222
503.659.1000
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All the Fixins

Portland Restaurants Serving Up Thanksgiving Dinner |

by Hollyanna McCollom

It’s been a while since we’ve gone “over the river and through the woods to grandmother’s house,”
but inevitably, come November, we start craving some comfort food. Our kitchen is not big enough to accommodate a turkey and all the trimmings this Thanksgiving, but fortunately, many of Portland’s kitchens
are. If cooking isn’t quite your thing this season, you don’t have to rely on a Hungry Man frozen dinner for
a taste of the holidays. Some of the Northwest’s top chefs are serving up their best Thanksgiving feasts
for those who prefer to make reservations instead of stuffing.

tablishment has practically been around since
Thanksgiving itself, and they’re so well known
for their holiday fare that they begin taking
reservations in the summertime. Besides
offering a traditional roast turkey or baked
ham dinner, Huber’s also serves filet minion,
filet of salmon or a vegetarian meal. This year,
Huber’s is also offering a take-away turkey
dinner for $89.95, which includes enough
turkey, mashed potatoes, stuffing, beer bread
and pumpkin pie to feed eight hungry guests
(see the sidebar for more take-home options).
Another Portland staple, The Heathman
Restaurant (1001 SW Broadway, 790-7752, heath-

manhotel.com) will be offering their annual

Thanksgiving buffet in their mezzanine or an
elegant prix fixe menu in their dining room.
26

Reservations are required for both.
Paley’s Place (1204 NW 21st Ave, 243-2403,
paleysplace.net), the award-winning restaurant

of chef Vitaly Paley, specializes in holiday food
using such quintessential Northwest ingredients as wild salmon, mushrooms and pears,
all of which would pair nicely with Paley’s
Clear Creek Pear Brandy Kami Kazi.
Looking for something a little more
casual? If you love a buffet, McMenamin’s
Kennedy School (5736 NE 33rd Ave, 249-3983,

mcmenamins.com) has a Thanksgiving Day

spread that will have you giving thanks for
elastic waistbands. This year’s buffet features
roasted sweet potatoes with brown-sugar
glaze, Yukon Gold mashed potatoes, French
green beans and cider-brined leg of pork as
well as roast turkey. It’s one of the cheapest
options in town, but reservations are required.
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One such Portland favorite is Huber’s
(411 SW 3rd Ave, 228-5686, hubers.com). The es-

FOOD

Order In
If you still want to host a gathering in your own home
but don’t want to slave away in the kitchen, several local
stores and restaurants offer pre-prepared meals:
Portland Farmers Market “Thanksgiving Feastival,” Nov 18,
8:30am–2pm (PSU Park Blocks, portlandfarmersmarket.org):
All the traditional holiday staples from turkeys to pumpkin pie will be
available for purchase. The market chef will also offer demonstrations,
holiday cooking tips and free seasonal recipes all day.

FiveBestHomes.com

Honeybaked Ham (5331 SW Macadam Ave #148, 243-1181,
honeybakedonline.com): Whole roasted turkey, cornbread dressing,
sweet potato soufflé, gravy, southern pecan pie. $69.95, serves 10–12.

New Seasons (various locations, newseasonsmarket.com):
Turkey and side choices including various stuffings, roasted garlic
mashed potatoes and gravy, sweet corn risotto, roasted root vegetables,
candied yams, pumpkin, pecan or apple pie. $89.99, serves six–eight. A
gluten-free meal is available for about the same price.

Whole Foods Market (1210 NW Couch St, 525-4343, wholefoods.com): Pre-roasted turkey, savory herb bread stuffing, roasted
garlic mashed potatoes and gravy, crunchy green beans and shallots, rolls and pumpkin pie. $99.99, serves six–eight. Bone-in leg of
lamb, white bean and garlic bisque, fresh herb pistou, chunky olive oil
smashed potatoes, crunchy green bean almandine, butternut squash
salad, rolls and a pecan-studded pecan pie. $149.99, serves six–eight.

Wild Oats (various locations, wildoats.com): Prime rib, vegetarian
“Celebration Loaf” or turkey with garlic mashed potatoes, yams, wild
rice, stuffing and more. $99.99, serves six–eight.

Another notable buffet is at Portland City Grill (111 SW 5th Avenue
450-0030, portlandcitygrill.com). This restaurant, nestled high above the
city on the 30th floor of the US Bank Corp building, is popular among
those who wish for a little quiet elegance for their holiday celebration.
The buffet this year includes turkey and the traditional sides as well as
cedar plank roasted salmon and a carved baron of beef. Finish things
off with their Pumpkin Tart or White Chocolate Frangelico Cheesecake
and you’re likely to have a memorable meal.
If you aren’t going to your own mother’s for Thanksgiving, visit
Portland’s surrogate mother, Lisa Schroeder, and her holiday offerings at Mother’s Bistro (409 SW 2nd Ave, 464-1122, mothersbistro.com).
Comfort food at Mother’s means turkey, gravy and, of course, mashed
potatoes, all for less than the cost of a family therapist.
Vegetarians will be taken care of, too. Most of the above restaurants provide a vegetarian option, and others, such as Veganopolis
(412 SW 4th Ave, 226-3400), offer Tofurkey and lentil loaf along with their
mashed potatoes. Vita Café (3024 NE Alberta St, 335-8233) will serve up
Pasta Bangs
their famous vegetarian chicken fried steak and vegetarian meat loaf as
well as surprisingly good vegan cheesecakes.
And what if you are stuck at home with the family for dinner?
You’ll probably be looking for an escape come nighttime, and lucky for
you, plenty of Portland’s favorite bars will be open for a little Southern
Comfort-style relaxation. The Sapphire Hotel (5008 SE Hawthorne
Blvd, 232-6333, thesapphirehotel.com) will keep the home fires blazing
until midnight, offering a special Thanksgiving menu alongside their
PBR tallboys and full bar. Instead of hiding in your parent’s basement,
sneak over to The Basement Pub (1028 SE 12th Ave, 231-6068) for some
Hamm’s and a little bit of AC/DC on the juke box. Or, if you aren’t
going to your father’s place, you can always head over to My Father’s
Place (523 SE Grand Ave, 235-5494) for some Bloody Marys and billiards.
Whether you need a tryptophan fix or a place to work off that
meal-induced stupor, Portland has plenty of options. Just don’t forget
to give thanks to your server.
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Pearl Bakery

Price Key
$ Under $10
$$ $10–$18
$$$ $18–$25
$$$$ Over $25
Downtown/Old Town
Berbati’s Restaurant
19 SW 2nd Ave, 248-4579
berbatis.com
Greek, $
Specialties: Hummus plate, pita pizzas, gyros
Dragonfish Asian Café
909 SW Park Ave, 243-5991
dragonfishcafe.com
Asian, $$
Specialties: Sushi, fishbowl-size cocktails,
small plates
E-San Thai Cuisine
133 SW 2nd Ave, 223-4090
e-santhai.com
Thai, $$
Specialties: Fresh ingredients, Thai sausage,
lemongrass chicken

28

Greek Cusina
404 SW Washington St, 224-2288
greekcusina.com
Greek, $
Specialties: Stuffed grape leaves, gyros,
calamari, baklava
Hot Lips Pizza
1909 SW 6th Ave, 224-0311
hotlipspizza.com
Pizza, $–$$$
Specialties: Seasonal specials [call and check
current ones]
Pala Fashion Lounge
105 NW 3rd Ave, 242-0700
palalounge.com
American/Continental, $-$$
Specialties: Fresh Cut Garlic Fries, Battered
Ravioli

Pearl
Byways Café
1212 NW Glisan St, 221-0011
American, $-$$
Specialties: Turkey burgers, Cobb salad,
French toast, brownies
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DF
1139 NW 11th Ave, 243-4222
Conceptual Mexican, $$–$$$
Specialties: molé dishes, Tequila flights,
seasonal local produce

Specialties: Wood oven-fired pizza &
calzones, pasta, pork chops

Northwest

Henry’s 12th Street Tavern
10 NW 12th Ave, 227-5320
henrystavern.com
American, $$
Specialties: seafood, steak, pasta, sushi

Bewon
1203 NW 23rd Ave, 464-9222
bewonrestaurant.com
Korean, $$-$$$$
Specialties: Han Jung Shik (5-course
traditional Korean meal)

¡Oba! Restaurant
555 NW 12th Ave, 228-6161
obarestaurant.com
Latin, $$–$$$$
Specialties: Dishes from the SW United
States to South America, happy hour, Sunday
wine nights

Le Happy
1011 NW 16th Ave, 226-1258
lehappy.com
French, $
Specialties: Crepes – from crème fraiche and
spinach to marionberries and whipped cream

Pearl Bakery
102 NW 9th Ave, 827-0910
pearlbakery.com
Bakery, $–$$
Specialties: Fresh, hand crafted breads,
sandwiches and sweets
Touché Restaurant & Bar
1425 NW Glisan St, 221-1150
touchepdx.com
Italian & Mediterranean, $$-$$$

Marrakesh
1201 NW 21st Ave, 248-9442
marrakesh.citysearch.com
Moroccan, $$-$$$$
Specialties: Prix-fixe Moroccan feasts sans
silverware
Stepping Stone Café
2390 NW Quimby St, 222-1132
American, $–$$
Known for: All-day and late-night breakfast

FOOD

Sushiville
1514 NW 23rd Ave, 226-4710
Japanese, $
Specialties: Inexpensive sushi on a rotating
conveyor belt

Laughing Planet
3765 N Mississippi Ave, 467-4146
International, $-$$
Specialties: Pastas, Burritos, vegean and
vegetarian dishes

Urban Fondue
2118 NW Glisan St, 242-1400
urbanfondue.com
Fondue, $$–$$$
Specialties: A variety of fondues from white
cheddar with bread to chocolate hazelnut with
cookie dough and pound cake

Nicola’s Pizza
4826 N Lombard St, 285-1119
Italian, $$
Specialties: Pasta, pizza, sausage, meatballs

North/Northeast
Bella Faccia Pizzeria
2934 NE Alberta St, 282-0600
Pizza, $-$$$
Specialties: Giant thin crust pizzas, salads,
cookies
Chang’s Mongolian Grill
12055 N Center Ave, 240-0205
Chinese, $
Specialties: Made-to-order noodles,
vegetables, meat and sauce cooked in front
of you on a giant grill
Helser’s on Alberta
1538 NE Alberta, 281-1477
American, $
Specialties: Buttermilk pancakes, French
toast, eggs Benedict
Lagniappe
1934 NE Alberta St, 249-7675
Cajun & Southern, $$
Specialties: Fried shrimp, beef brisket

Olé Olé Restaurant & Taqueria
8620 N Lombard St, 283-4321
Mexican, $
Specialties: Chimichangas, tortas, tacos,
enchiladas
Widmer Gasthaus
955 N Russell St, 281-3333
widmer.com
German, $$
Specialties: Goulash, German sausages,
schnitzel, chicken pot pie

jNEWj Masu
320 SE 28th Ave, 232-5255
masusushi.com
Sushi, $-$$$
Specialties: Wild sesame salmon, specialty
rolls, rack of lamb
Oasis Café
3701 SE Hawthorne Blvd, 231-0901
Pizza, $-$$$
Specialties: Pizza slices, salads, brownies
Stark Naked Pizza
2835 SE Stark St, 459-4450
Pizza, $$
Specialties: The “Burning Bush” pizza: with
peppercini, garlic, onion, bell peppers and
pepperoni

Southeast

Starky’s
2913 SE Stark Street, 230-7980
starkys.com
American, $$
Specialties: Seafood, prime rib, chef’s choice
sturdays

jNEWj Hammy’s Pizza
2114 SE Clinton St, 235-1035
hammyspizza.com
Pizza, $-$$
Specialties: Breakfast Pie, salads, smoothies,
delivery until 4am

The Rose & Raindrop
532 SE Grand Ave, 238-6996
theroseandraindrop.com
American, $$
Specialties: Oysters, pastas, beer-battered
shrimp

Madison’s Grill
1109 SE Madison St, 230-2471
meet-at-madisons.com
American, $-$$
Specialties: Grilled Sandwiches with
blackened ahi or New York steak

Wild Abandon
2411 SE Belmont St, 232-4458
Continental, $$–$$$
Specialties: Classy comfort food including
chicken pot pie and crepes

Southwest
Buffalo Gap Saloon & Eatery
6835 SW Macadam Ave, 244-7111
thebuffalogap.com
American, $–$$
Specialties: Chicken pot pie, barbecue pork
ribs, halibut fish and chips
Corbett Fish House
5901 SW Corbett Ave, 246-4434
Seafood, $$
Specialties: Fish and chips, walleye, halibut
Jax
826 SW 2nd Ave, 228-9128
jaxbar.com
American, $$
Specialties: Smoked Salmon Enchiladas,
Fresh Ravioli, Live Music
Macadam’s Bar and Grill
5833 SW Macadam Ave, 246-6227
macadamsbarandgrill.com
American, $$
Specialties: Half-pound burgers, mac and
cheese, chicken penne pasta
Marco’s Café
7910 SW 35th Ave, 245-0199
marcoscafe.com
American, $–$$
Specialties: Breakfast all day, bread pudding,
quiche
Peanut Butter and Ellie’s
4730 SW Macadam Ave, 282-1783
peanutbutterandellies.com
American, $
Specialties: Creative, kid-friendly sandwiches

(503) 459-4450
2835 SE Stark St
Portland, OR 97214
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Stark Naked Pizza
pizza, beer, hoagies
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Steamy Nights

Wintertime Cocktails to Warm the Spirits
by Carin Moonin | photos by Kristina Wright

C

ool weather is finally here,
and the long sunny evenings of imbibing on the patio
or in the garden have set. But
toasting by the fire has replaced
sipping in the sun, and in Portland there is never a shortage of
drinks to quickly cut the chill.
Suzanne Bozarth, bartender at Northwest Portland’s Paley’s Place (1204 NW
21st Ave, 243-2403), warms patrons with two
well-crafted, classic cocktail favorites: a
Hot Toddy, made with Maker’s Mark
bourbon, half a lemon, a squeeze
of honey and hot water, all
stirred with a cinnamon
stick—it’s good
for colds, she
says—and

Hot Ginger Spiced Cider at Serratto

30
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Bar Fireplaces
ny of the drinks discussed here
A
will warm you up by themselves,
but an even hotter choice is sipping

one in front of a fire. We’ve rounded
up some of our favorite fireplaces for
you to cozy up to:
the featured Hot Buttered Rum, adding local
organic apple cider and spiced butter with
clove, nutmeg and cinnamon to the rum. Another version of Hot Buttered Rum can also be
found at nearby Wildwood (1221 NW 21st Ave,
248-9663, wildwoodrestaurant.com), with mixed
butters and Meyer’s rum.
The new Screen Door restaurant (2337 E
Burnside, 542-0880) also offers a similar warmup, the “Rhett Hot Toddy,” with muddled
fresh lemon, ginger puree, honey, hot water,
Maker’s Mark and a cinnamon stick. Still
another house-recipe Hot Buttered Rum is at
Macadam’s Bar & Grill (5833 SW Macadam

Ave, 246-6227, macadamsbarandgrill.com).
At the Brazen Bean (2075 NW Glisan St,
294-0636), wintertime heat doesn’t come from

the temperature of the drink, but from the
ingredients. The “Chica” martini is a fourpepper blend of tequila with marinated onion
and lime juice, pickled onion and olives. Their
“Spicy Cadillac” is made from the same fiery
pepper tequila blend and combined with muddled orange and lemon, Cointreau, simple
syrup and lemon lime soda, served with an
orange wedge and dusted with nutmeg.
Over at Park Kitchen (422 NW 8th Ave,
223-7275, parkkitchen.com), cold souls can slide
up to the bar and order a “Warm and Fuzzy,”
with Stroh dark rum, white rum, honey and
fresh orange juice, all steamed together with
an espresso wand.
Up in Northeast Portland, wintertime
drinks also run up the thermometer. The
harvest isn’t over at Arcadia (1303 NE Fremont
St, 249-5001); their “Harvest Martini” contains
apple- and pear-infused vodka, with freshsqueezed orange and cranberry juices, served
with a sugared rim. Or venture over to Lagniappe (1934 NE Alberta St, 249-7675) for one
of their steamy “Coffee Nudge” drinks, made

with coffee, brandy, Kahlua, crème de cacao
and whipped cream. You can also cozy up to
Binks’ (2715 NE Alberta St, 493-4430) fireplace
and try a glass of their spiced wines. Mulled
wines are also on the menu at Tabla (200 NE
28th Ave, 238-3777, tabla-restaurant.com).
You don’t have to wait until after dinner
to warm up with some of the excellent chocolate and coffee drinks offered all over town,
like the “Graham Landy” at Caldera (6031 SE
Stark St, 233-8242), made from Stumptown
Coffee, bourbon, butterscotch liquor and
fresh cream. Caldera also stays true to its
name with the “Homefire”: hot spiced cider,
Maker’s Mark and Tuaca, an Italian liqueur.
Check out the Hot Ginger Spiced Cider at
Serrato (2112 NW Kearney St, 221-1195, serratto.

com), made from Captain Morgan’s Rum, Gin-

ger Liquor and Tuaca topped with cinnamon
and whipped cream. Meanwhile, DF (1139 NW
11th Ave, 243-4222) serves hot chocolate with
a little something extra: the “Café D.F.” is a
blend of Oaxacan Chocolate, Kaluha, tequila
and coffee with a cocoa rim and cinnamon
whipped cream.
Finally, Fernando’s Hideaway (824 SW
1st Ave, 248-4709, fernandosportland.com) offers, not surprisingly, a mean Spanish coffee,
which includes 151 rum, Kahlua, and Liqor
43 along with your caffeine. Also don’t miss
this classic flaming drink at Portland’s oldest
restaurant, Huber’s (411 SW 3rd St, 228-5686,
hubers.com). It’s one of the best reasons to be
up all night...until it’s time to get cozy in bed.
As much as we know you shouldn’t
drown your sorrows in alcohol, these toasty
cocktails are definitely a source of comfort
during drizzly winter nights. Like hot chocolate from the days of your youth, only much,
much better, they’re the perfect antidote to
seasonal blues.

Papa Haydn (701 NW 23rd Ave, 228-7317,
papahaydn.com): Head toward the back of
the restaurant to be warmed by a simple and
well-used fire while you nibble one of their
over-the-top dessert creations.

Fenouil (900 NW 11th Ave, 525-2225): The
wood-fired oven catches your eye at first, but
the warmth is actually coming from the fireplace immediately to your right as you enter.
The fireplace is open on both sides, so double
the crowd can turn toward the warmth. And
don’t miss the second fireplace at the back of
the restaurant on the first floor.

Mississippi Station (3943 N Mississippi
Ave, 517-5751, mississippistation.com): You
can’t help but feel warm, toasty and just a
little bit elegant and hip here. The brick oven
and a glowing fireplace warms the whole
restaurant, and the toasty brown walls and
modern layout chase the chill right away.
If it’s not too cold, an outdoor hearth also
beckons.

Bonfire Lounge (2821 SE Stark St, 2323704): Okay, this easygoing neighborhood bar
doesn’t exactly have a fireplace, but how can
you resist the flames on the sign, the darkly
painted walls, the inexpensive yet filling food
and one of the best happy hours in the area?
We thought so.

Binks (2715 NE Alberta St, 493-4430):
Pool, a rockin’ jukebox and The Simpsons
on Sunday—we didn’t think it could get any
better until the weather turned cold and we
found our favorite drinking nook in front of
this blazing fireplace.
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Daily 4–7pm: $4 quesadillas, $0.50 tacos,
$1 off appetizers / $2 well, $2.50 micros
Sun 9:30am–4pm: $4 Bloody Mary pints
S.I.N. Tue 9pm–1am: $1 off food & drinks

Chopsticks Express

Henry’s 12th Street Tavern

Berbati’s Restaurant

The City

Hobo’s

4024 N Interstate Ave, 287-5335
Mon–Fri 3–7pm: $1.95–$2.95 food menu
/ $1.75 Budweiser drafts, $2.50 cocktail
specials
Sat 12am: FREE food buffet

Beuhlahland

Crow Bar

Holden’s

The Ambassador

Billy Ray’s Neighborhood Dive
2216 NE MLK Jr Blvd, 287-7254
Daily 4–7pm: $0.50 off pints

Crush

Holman’s

715 Inn

715 NE Broadway, 282-4437
Daily 4–6pm: $0.50 off all beers and well

820

820 N Russell St, 460-0820
Mon–Sat 4-6:30pm: $2–$6 food menu /
$2.50 pints, $3 well, $5 drink specials

The Alibi

4744 NE Sandy Blvd, 280-0330
Mon–Fri 4–7pm: FREE food buffet / $0.75
off all drinks

Angelo’s

4620 SE Hawthorne Blvd, 231-0337
Daily 4–6pm, Sat & Sun 9–11pm: $1.50
drafts, $2.25 micros

Ash Street Saloon

225 SW Ash St, 226-0430
Mon–Fri 4–8pm: $2.50 food menu / $1.50
PBR, $2.50 micros & well

Aura

1022 W Burnside, 597-2872
Tue–Sat 4:30–6:30pm & Tue–Thu
10pm–close: $2–$4 food menu / $3 drink
specials

BOG (Bar of the Gods)

4801 SE Hawthorne Blvd, 232-2037
Daily 5–8pm: $1 PBR, $2.50 well

Basement Pub

1028 SE 12th Ave, 231-6068
Daily 3–8pm: $1.75 PBR (20 oz.), $3.25
micros

Bella Faccia Pizzeria

2934 NE Alberta St, 282-0600
Daily 4–6pm: $1 PBR & ¬¬$1 off micros
/ $1 off slices (M–F), $4 off 18” pie (Sat
& Sun)

Belmont’s Inn

19 SW 2nd Ave, 248-4579
Mon–Fri 4–7pm: $2 gyros / $2 well &
micros
118 NE 28th Ave, 235-2794
Mon–Fri 4–7pm: $3 well & micros
S.I.N. Wed: Happy hour prices

The Bitter End Pub

2651 E Burnside, 234-6171
Daily 4–7pm: $1.50 PBR, $2–$2.50 well,
$3 micros & bottled imports
424 SW 4th Ave, 221-2489
Daily 4–7pm: $1.95–$3.95 food menu / $2
domestic drafts, $3 well & imports
3954 N Mississippi Ave, 280-7099
Daily 3–8pm: $3–$4 food menu / $1.50
PBR, $2.50 micros, $3 well
1412 SE Morrison St, 235-8150
Tue all day, Wed–Fri 4:30–6:30pm: $3–$5
food menu / $3 martinis

1981 W Burnside, 222-2000
Daily 4–8pm: $1 off food menu / $1 PBR,
$2.50 well & micros

Doug Fir

Bonfire Lounge

Dragonfish Asian Café

2821 SE Stark St, 232-3704
Daily 4–7pm: $1 off well & micros
S.I.N. Tue: $1 off call & top-shelf

Buffalo Gap Saloon & Eatery
6835 SW Macadam Ave, 244-7111
Mon–Fri 4–6pm & 10pm–12am:
$1.50–$3.95 food menu

C-Bar

2880 SE Gladstone St, 230-8808
Daily 5–7pm: $2–$3 appetizers / $1 PBR
& Miller High Life, $2.25 drafts, $3 sake
cocktails, $1 off wine & sake

Capitol Coffee House and Bistro

6446 SW Capitol Hwy, 297-1455
Mon–Sat 3–6pm: $4 food menu / $2 well
& drafts

Candlelight Café & Bar

2032 SW 5th Ave, 222-3378
Daily 4–6pm: $0.75 off all drinks

Cheerful Tortoise

1939 SW 6th Ave, 224-3377
Mon–Fri 3–6pm: $1.99 appetizers / $0.50
off well & drafts

3357 SE Belmont St, 232-1998

830 E Burnside, 231-9663
Daily 3–6pm: $3 food menu / $3 well
909 SW Park Ave, 243-5991
Daily 4–6pm & 10pm–12am: $1.45 nigiri,
$1.95 rolls / $2.75 micros, sake & select
drinks

El Gaucho

319 SW Broadway, 227-8794
Daily 5–7pm & 10pm–1am: $6–$12 food
menu

Fifth Quandrant

3901-B N Williams St
Daily 4–6pm & Sat–Thu 10pm–close:
$2.75 drafts
Tue all day: $2 drafts
Sun all day: $2 Bloody Mary

The Empire Room

2800 E Burnside St, 231-1234
Daily 7–9am & 4–7pm, Mon all night for
men & Wed all night for women: $0.50 off
food menu / $0.50 drinks

The Hutch Tavern

4606 NE Glisan St, 235-4729
Mon¬–Fri 4–7pm: $2–$3 food menu /
$1.50 PBR & Hamm’s, $2 well & domestics,
$2.50 micros
S.I.N. Sun: Happy hour prices

Island Joe’s

538 SW 6th Ave, 973-5673
Mon–Fri 4–6pm: $2.95 appetizers / $2 off
cocktails

Jake’s Famous Crawfish

401 SW 12th Ave, 226-1419
Mon–Fri 3–6pm: $1.95–$3.95 food menu

Jax Bar & Restaurant

The Goodfoot Lounge

Joq’s

2845 SE Stark St, 239-9292
Daily 5–9pm: $3–$4 food menu / $1.50
PBR, $3 organic drafts, $1 off pitchers

Heathman Restaurant & Bar
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Hungry Tiger

Jolly Roger

824 SW 1st Ave, 248-4709
Daily 4–7pm: $2.75 pints, $3 house wine,
double drinks for regular price

1135 SW Morrison St, 248-2112
Mon–Fri 4–6pm: $2 appetizers / $1 off well

32

15 SE 28th Ave, 231-1093
Mon–Fri 4–7pm: $2 well

Fernando’s Hideaway

Green Papaya

4&45"3,1035-"/% 03

524 NW 14th Ave, 916-0099
Mon–Fri 5–6pm & 9pm–close: $3 food
menu / Discounted drinks

826 SW 2nd Ave, 228-9128
Mon–Fri 3–6pm & 10pm–close, Sat
10pm–close & Sun all day: $2.75 food
menu / $3.25 well & micros

832 SE Grand Ave, 230-1166
Daily 7am–7pm: $1 off food menu / $1 off
drinks

'6--.&/66/5*-$-04& 100-5"#-&4 1*/#"-453&&54*%&4&"5*/(8*'*"7"*-"#-&

120 NW 3rd Ave, 224-3285
Daily 4–7pm: $3 food menu / $1 off all
drinks

4620 SE Hawthorne Blvd, 231-9225
Mon–Fri 4–7pm: $5 food menu / $3 drafts,
martinis & wine

Grand Café

01&/%"*-:1.".

10 NW 12th Ave, 227-5320
Daily 3–6pm, Sun–Thu 9pm–close, Fri & Sat
10:30pm–close: $1.95–$3.95 food menu

1001 SW Broadway, 241-4100
“L’Heure de Plaisir” daily 4–6pm: Half-price
bistro menu / Select drink specials

Hedge House

3412 SE Division St, 235-2215
Mon–Fri 4–6pm & 10pm–close, Sat & Sun
all day: $2.50 Old Lompoc drafts
Tue all day: $2 drafts

1340 SE 12th Ave, 232-8060
Daily 7–11am & 4–7pm: $0.50 off well &
drafts
2512 NE Broadway, 287-4210
Mon–Fri 11am–7pm: $2 well

Kingston Bar & Grill

2021 SW Morrison St, 224-2115
Daily 5–7pm & 11pm–close: $1.25 food
menu / Daily drink specials
S.I.N. Sun: 2 for 1 appetizers / All daily drink
specials

La Bodega Wine and Beer

1325 NE Fremont St, 943-6099
Daily 11–6pm: $2–$6 food menu / $3.50
glasses of wine, $4 Belgian beer
All Hours: $1 Old Germans, $1.50 Old Style
Tallboys

Laurelthirst Pub

2958 NE Glisan St, 232-1504
Mon–Fri 4–7pm: $0.25 off all drafts

Laurelwood Public House
1728 NE 40th Ave, 282-0622
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Bonfire Lounge

Daily 4–7pm: $1 off well & micros
S.I.N. Tue: $1 off call & top-shelf

Jax Bar & Restaurant

Mon–Fri 3–6pm & 10pm–close, Sat
10pm–close & Sun all day: $2.75 food
menu / $3.25 well & micros

2821 SE Stark St, 232-3704
826 SW 2nd Ave, 228-9128

Daily 3–6pm & 9pm–close: $3.95 food
menu / $2.50 house drafts

Limelight Restaurant & Lounge
6708 SE Milwaukie Ave, 235-5797
Sun–Thu 2–6pm & 11pm–close: $2.50
well & drafts

Low Brow Lounge

1036 NW Hoyt St, 226-0200
Daily 5–7pm: $1 off all drinks

Lucky’s

440 NE 28th Ave, 233-6937
Mon–Fri 4–7pm: FREE snacks / $1.50 PBR,
$2 domestics, $2.50 well, $3 micros

Macadam’s Bar and Grill

5833 SW Macadam Ave, 246-6227
Daily 3–6pm: $2.95–$4.95 food menu /
$0.50 off drafts, daily cocktail specials

MacTarnahan’s Pub

2730 NW 31st Ave, 228-5269
Mon–Fri 3–6pm: $3 food menu / $2.50
drafts, $3 cocktail specials

Madison’s Grill

1109 SE Madison St, 230-2471
Daily 3–6pm: 2 for 1 appetizers / $1.75
domestics, $3 well, micros & wine

Manzana Rotisserie Grill

1203 NW Glisan St, 248-1690
Mon–Fri 4:30–6:30pm & 9–11pm, Sun all
day: $2–$3 food menu

Masu

PALA Fashion Lounge

105 NW 3rd Ave, 242-0700
Tue–Sat 5–9pm, Sun all night: $2.95 food
menu / Fall designer drink specials

Pambiche

2811 NE Glisan St, 233-0511
Mon–Fri 2–6pm, Fri & Sat 10pm–12am:
Discounted food menu / $4 sangria

Philadelphia’s Steaks

6410 SE Milwaukie Ave, 239-8544
Daily 4–7pm & 9pm–close: $1.75 pints

Pour Wine Bar

2755 NE Broadway 288-7687
Daily 4:30–6:30pm: $2 food menu / $2
Stella Artois drafts, $3 wine special

Produce Row Café

204 SE Oak St, 232-8355
Mon–Fri 4:30–6:30pm: $2–$3 food menu /
$2.75 micros, $3 well
S.I.N. Tue: Happy hour prices

Pub at the End of the Universe

4107 SE 28th Ave, 235-0969
Mon–Fri 3:30–6:30pm: $3 Oregon micros

Republic Café

222 NW 4th Ave, 226-4388
Mon–Fri 2–6:30pm: $2.50 well

Ringside

2165 W Burnside, 223-1513
Mon–Sat 9:45pm–close & Sun 4–6pm:
$2.25 food menu

406 SW 13th Ave, 221-6278
“Kampai Hour” daily 4–6pm, Sun–Thu
10pm–close, Fri & Sat 11pm–close: $3–$6
food menu

The Rose & Raindrop

Matador

Sabala’s Mt. Tabor

Mock Crest Tavern

Salvador Molly’s

1967 W Burnside St, 222-5822
Daily 11am–7pm: $1.25 PBR, $2.50 well
3435 N Lombard St, 283-5014
Daily 3:30–6pm: $1.25 PBR, $1.75 select
domestics, $2.75 micros, $3 well

Molly Maguire’s

2400 NW 21st Ave, 222-3385
Mon–Fri 4–7pm: FREE appetizers / $1 PBR,
$1.75 well

My Father’s Place

532 SE Grand Ave, 238-6996
Mon–Fri 4–6pm & 10pm–12am: $2–$4
food menu
4811 SE Hawthorne Blvd, 238-1646
Daily 4–8pm: $2 drinks & food menu
Address, phone #
Mon–Fri 3–6pm: $2.50 food menu

Sandy Hut

1430 NE Sandy Blvd, 235-7972
Mon–Fri 4–7pm: $0.50 off well & domestic
drafts

Solo

523 SE Grand Ave, 235-5494
Daily 5–7pm: $0.25 off well & drafts

1300 NW Lovejoy St, 220-0080
Daily 4–6pm & Fri 4–7pm: Half-price small
plates / $3–$4 well, $1 off drafts & wine

Night Light Lounge

Spare Room

2100 SE Clinton St, 731-6500
Daily 3–7pm: $2 appetizers / $1.50 PBR,
$3 micros, $1 off well & wine
S.I.N. Sun: Happy hour prices

¡Oba!

555 NW 12th Ave, 228-6161
Daily 4:30–6:30pm: $3–$4 food menu / $3
well, margaritas, pints & select wine

Old Town Pizza

226 NW Davis St, 222-9999
Daily 9pm–close: $1 pizza slices / $2 well

HAPPY HOUR

4830 NE 42nd Ave, 287-5800
Daily 7–11am: $3 breakfast specials
Daily 7–8pm: $2 drink specials

Springwater Grill

6716 SE Milwaukie Ave, 232-2442
Daily 4:30–6pm & 9pm–close: $2.50 food
menu

Tennessee Red’s

2133 SE 11th Ave, 231-1710
Mon–Fri 4–7pm: $2.75 appetizers / $0.50
off well & drafts
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Music Population Orchestra

Breaking Down the
Walls of the Concert Hall
Portland’s Chamber Groups |

by Suzanne Hamlin

Ever been to a chamber music concert in a bar? Since pushing
the envelope is ingrained in Portland culture, it’s no surprise that it’s
also happening in our local chamber music scene. Portland’s chamber groups play more than the tried and true repertoire of the 20th
century—they’re breaking the buttoned-up boundaries of the traditional concert hall. Their concerts are presented in bars, incorporate films or videos, or integrate music by local composers. Portland
boasts several ensembles, each having its own distinctive sound and
purpose.
Take the Music Population Orchestra,
an ideal group for audiences with aversions
to stuffy concert halls. This new group has
performed at the Doug Fir, Apotheke and in
the middle of the street for this year’s TBA
Festival. Artistic Director Brede Rørstad
treats concerts as “gift giving” rather than the
commodity that classical music has become,
so they’re free—a rarity in this town. As the
group’s main composer, he blends classical music with electronica to craft a genre he
terms “klatronic.” By doing this, he aims to
34

make classical music a popular genre, like it
was centuries ago.
Under the aegis of the Music Population
Project (thempp.com), the MPO originated as
a way to “bring chamber music to people who
don’t normally get exposed to it,” Rørstad
says. His studies at Lewis & Clark College
triggered a realization that traditional performances attract only a small number of people,
and he sought to reach the mainstream
community through unconventional settings.
“Portland people are passionate about music,”
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he notes, “[and] the concert hall experience
is so refined that it takes away the humanity.”
Bringing the music to bars is one step toward
changing that. Rørstad’s future plans for the
MPP are to establish a non-profit organization
and online community resource, sponsoring
concerts all over the world. His first move
in that process was the creation of a sister
orchestra that debuted in October in Norway,
his home country.
Third Angle (thirdangle.org) and fEARnoMUSIC (fearnomusic.org), meanwhile, are
seasoned veterans of Portland, each promoting contemporary music and commissions
from Northwest composers. Collaborations
are an important side of Third Angle, which
has worked with Body Vox, the Oregon Ballet Theatre and the studio Second Story in a
concert centered around different architectural venues. Artistic Director and violinist
Ron Blessinger says their primary objective
is to consider “how chamber music can be
presented in new ways.” For example, their

PERFORMING ARTS

3 Leg Torso

upcoming outreach project works in the broadest sense of the term; an
online music installation funded by Paul Allen, the Argosy Foundation
and the Oregon Cultural Trust, it will allow anyone—regardless of their
level of musical training—to hop online and spend a few minutes contributing to a composition. Third Angle will perform them occasionally
and participants will be able to hear their music on the website. The
group programs three concerts per year; the remainder of this season
includes a tango-centered program and “Hearing Voices,” a concert
that incorporates music with readings by writer Sherman Alexie.
Similar to Third Angle, fEARnoMUSIC, currently in its 15th
season, is a group that plays pieces composed since 1945. They’ve also
broadened their repertoire in recent years to include Northwest and Pacific Rim composers. Originally, their base centered in both Seattle and
Portland, but now with four members in the Oregon Symphony, they’ve
focused on the Rose City. “We want to break the rule that ‘imported’ is
always better,” says Artistic Director and violinist Inès Voglar. “We have
great musicians, composers and artists in town and we want to make
sure that the people in Portland know that.”
Another contribution to the musical vitality of the city is their
annual Young Composers Project, which supports the imaginations of
youngsters in grades six to 12 by offering workshops over a nine-month
period. Their compositions are then presented during the last concert
of the season. Check out fEARnoMUSIC’s November 17th concert, in
which all the members will play a solo piece, followed by Rzewski’s
Coming Together. In February, their popular “Piano Riot” is back, which
features music written for multiple pianos.
New to the Portland area is the Marzena Performance Ensemble, an established group in Seattle and Victoria, BC. The ensemble was
founded in 1986 and has produced large-scale music festivals for our
neighbors to the north. Bob Priest, Artistic Director of the ensemble,
says they hope to do this again in Portland. Their local debut, with a
smaller group called the Free Marz String Trio (made up of members of
fEARnoMUSIC and the Oregon Symphony), was in September.
In contrast, Ensemble East West blends non-Western and Western
classical music to suit their distinct instrumentation of strings, flute,
harp and koto. Founded in 2004 to record the CD Glass Sky, the ensemble kept going from there. Besides programming works by locals, the
group incorporates music by Japanese, Native-American and African
composers. They try to cater to the Northwest sensibility, says Tessa
Brinckman, Artistic Director and flutist: “Attracting new audiences...
in the Northwest often means people who care more about folk and
non-Western music than classical.” Listeners are often surprised at the
music they are drawn to. She adds, “We sit seemingly alien pieces side-

by-side to each other. Audiences can then
make connections.” Multimedia concerts
are also part of their appeal—they’ve worked
with the Agnieszka Laska Dancers and Portland Art Museum, and hope to collaborate
with filmmakers in the future.
Another group that likes to blend the
sounds of diverse cultures is 3 Leg Torso
(3legtorso.com). Mix tango, klezmer and
gypsy music, add improvisation, high energy
and humor, and you might come close to
describing this popular group. Led by Courtney Von Drehle on violin and Béla Balogh
on accordion, the group also features cello,
percussion and bass. Describing themselves
as “world chamber music,” they write most
of their music and arrange traditional songs
drawn from a variety of cultures. Evenings
sometimes incorporate fictional stories
about their pieces or performances inspired
by cartoons. They’ve also worked with animators and documentary filmmakers, and have been commissioned to
write music for PICA. A cross between a chamber ensemble and a band,
3 Leg Torso plays about 60 performances a year, half of them locally
(catch them on November 18 at the Blue Monk or December 16 and 17
at the River Theater in Astoria).
The broad spectrum of music by these groups offers something
for everyone. Not only evocative of the Portland atmosphere, the diversity of the groups willing to step outside the traditional boundaries of
classical music is in step with the national trend and perhaps a sign of
the Rose City becoming a hot zone for innovative arts.

November 2006 / PDXmagazine.com

35

PREVIEWS

Show Time

Upcoming Performing Arts Events | by Hollyanna McCollom & Heather Wisner

The Oregon Symphony presents
Election Night with
The Capitol Steps
Arlene Schnitzer Concert Hall
November 7, 7:30pm

When your nation’s president tends to ask such
thoughtful questions as “What is life choices
about?” in public, do you even need a political satire
group? Probably not, but don’t let that diminish the
pleasures of the Washington D.C.-based musical comedy group Capitol Steps, who’ll entertain
Portland on one of the highest holidays in their
calendar year: election night. Politics, you see, are
what the group skewers best, in skits and song
parodies. Formed in 1981 by a group of Senate
staffers charged with providing Christmas party entertainment, the Steps have since churned out more
than 20 albums. Their latest, I’m So Indicted, blends
congressional scandals (“What a Difference Delay
Makes”) with the war on terror, Gilbert and Sullivan
(“Three Little Kurds From School”), the anxiety
of the nuclear age and The Sound of Music (“How
Do You Solve a Problem Like Korea?”). Proximity
to raw material is key to the Steps’ success: Mike
Loomis worked for Senator Gary Hart (D-Colo.),
while Elaina Newport logged time in the offices of
Republican Senators Charles Percy and Alphonse
D’Amato (she also married a former Clinton appointee, making her uniquely qualified to spoof both
sides of the aisle). Mark Eaton, meanwhile, works
as a lobbyist, a position arguably deserving of its
own musical. These folks aren’t mere policy wonks
and theatrical hobbyists, however; they’re actually
experienced performers. Which is good, because
in this politically disastrous era, a little fine-tuned
comic relief really is essential. —HW

Me Siento con Vallejo: Solo
Performance by Luciana Proano
Conduit Dance
November 10–12, 8pm

Luciana Proano doesn’t need much to have a good
time: just 67 artists and a pyramid in Lima will do,
thanks. Proano, a Peruvian-born, Portland-based
contemporary dancer known for site-specific work,
staged the multimedia show El Sonido de los Dioses
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The Capitol Steps

at said locale; she also has danced on rooftops and
beaches, in cemeteries and sculptural gardens. The
natural world inspires her sculptural costuming as
well—utterly impractical and ephemeral creations
crafted from feathery wings, bits of coral and shell,
even pinecones. Relatively speaking, then, Proano
has scaled back for Me Siento Con Vallejo, employing
just a hand-made hammock and some castanets,
plus her voice looped through a sound-effects box, a
lighting design from her ten-year-old son, Rio, and
the work of Peruvian poet Cesar Vallejo, painstakingly translated into English (the work’s title can
be read either as “I Sit With Vallejo” or “I Feel With
Vallejo”). It’s a reworked version of a 20-year-old
piece, but Vallejo’s attention to injustice and death
is something Proano—despite describing herself
as a joyous person—feels deeply these days, thanks
to the state of the world. Audiences don’t need to
understand poetry to “get” Proano’s work, though;
just come with no expectations, she says. That’s how
she approaches her style of free-form movement;
it’s improvisatory, loosely built on a theme and
informed by her knowledge of ballet, yoga, Graham
modernism and folk dance. If there’s one thing
audiences can expect, it’s intensity. “The words are
an emotional instigator,” she says. “This isn’t an
intellectual exercise.” —HW

Artists Repertory Theatre –
Mr. Marmalade
Artists Repertory Theatre
Thru November 19, Tue–Thu 7pm, Fri & Sat
8pm, Sun 2pm & 7pm

It’s being billed as a “tea party for the Tarantino set,”
but more specifically, Artists Repertory Theatre’s Mr.
Marmalade is a tale of emotional warfare and raucous
dysfunction as seen through the eyes of a four-yearold tot in a tutu. The production, which opened in
October, features Tim True as the title character, a
snarky, unsettling and sometimes violent figment
of young Lucy’s imagination. The result is an often
troubling, but boorishly funny spin through the
mind of a girl left alone with her imagination too
often. As Lucy navigates between her need for escape and her need for catharsis, Mr. Marmalade also
transforms from being safe and accommodating to
being completely out of control. True admits that as
an actor, the latter is fun to play: “I get a kick out of
moments where the audience has that uncomfortable feeling of unpredictability.” Lucky for us, the
script offers many of those moments. Lucy’s only
non-fictional friend, Larry, is a suicidal five-year old,
who gets along swimmingly with Lucy when they
decide to play doctor. Lucy and Larry’s relationship
Mr. Marmalade

goes awry, however, when he introduces his own
imaginary friends, a truly unpleasant cactus and
sunflower. Playwright Noah Haidle crafts a fantastical story, for which reality must occasionally be suspended. While Lucy’s precocious wit would fit well
on a woman ten times her age, her interactions with
Mr. Marmalade are surreal and at times disturbingly
graphic. Says True, “I expect that audiences will
respond in many different ways. This play goes to
some dark places, and certain folks just never want
that.” But True makes no apologies for the frankness of the script. “I love the way the playwright
explores the mind of an incredibly precocious fouryear-old girl, and how she uses imaginary characters
to process loneliness and loss.” —HM

Mutt

Many Hats Collaboration – Mutt
Interstate Firehouse Cultural Center
Nov 24–Dec 9, Thu–Sat 8pm

Mutt is the story of Serena, aka Black, a young
woman who is informed by her guidance counselor that she is black after she unwittingly checks
“Caucasian” on a college application. Serena is
astonished, but accepts a full ride basketball scholarship to a predominantly black Southern college
where she tries desperately to fit into her newly
acquired label. Mutt was written by local actor and
playwright Lava Alapai, and the story is inspired by
her own experiences. Alapai was born in Okinawa,
Japan and grew up in Honolulu, Hawaii, where she
says, “everyone was brown.” For her, Mutt is a literal
interpretation of the culture shock she experienced
in college, but also an expression of the expectations
we place on race and identity. Says Alapai, “Racism
isn’t always overt. It’s sneaky. It creeps up and gets
in the back door. Some people even hate the color
of their own skin. I did.” The world-premiere play,
which received a grant from the Regional Arts and
Culture Council, is being directed by Drammy-winning director Kristen Seemel who says that the play
is a “wonderful puzzle.” He emphasizes the fact that
the performance is funny and notes that the satirical
nature of the play allows them to dig deeper into
the issue of race. “Race is such a major element of
American identity,” Seemel explains. “It has been a
major factor in the way that America has grown up.”
Mutt is a groundbreaking new work that combines
dance and puppetry with an absurdist comedy, and
the excitement surrounding the project is palpable.
Says Alapai, “Everyone who is involved with this
project has been so supportive of me as an artist/playwright. I feel blessed to be working with each
and every one of them.” —HM

HIGH CULTURE CALENDAR
Theatre
Insight Out – Leni. Thru Nov 11, Thu–Sat
8:30pm. The Academy Theater. $15.
493.8070, iotcpdx.com.
Profile Theatre – An American
Daughter. Thru Nov 12, Thu–Sat 8pm,
Sun 2pm. Theater! Theatre! $10-$28. 2420080, profiletheatre.org.
Third Rail Repertory – The Pavilion.
Thru Nov 18, Thu–Sat 8pm, Sun 2pm.
Interstate Firehouse Cultural Center.
$15–$24. 235-1101, thirdrailrep.org.
Artists Repertory Theatre – Mr.
Marmalade. Thru Nov 19, Tue–Thu
7pm, Fri & Sat 8pm, Sun 2pm & 7pm.
ART, Second Stage. $15–$40. 241-1278,
artistsrep.org.
Brundog Productions – One
Flew Over the Cuckoo’s Nest.
Nov 2–Dec 10, Thu–Sat 8pm, Sun 4pm.
Theater! Theatre! $10–$16. 286-3456,
integrityproductions.org.
Renob Control – Kevin Costner’s Field
of Knives. Nov 4, 10 & 11, Fri & Sat
10:30pm. Brody Theater. $8. 224-0688,
kickthesquirrel.com.
Portland Opera – Faust. Nov 4–11,
7:30pm. Keller Auditorium. $39–$140.
241-1802, portlandopera.com.
Portland Center Stage – I Am My Own
Wife. Nov 5–Dec 17, Tue–Sun 7:30pm
(Nov 12, 18, 19, 25 & 26 at 2pm). Gerding
Theatre at the Armory. $16.50–$37.50.
445-3700, pcs.org.
p.boy productions – The Maids. Nov
9–Dec 9, Thu–Sat 8pm. The Back Door
Theatre. $10–$12. 971-506-9291.
Artists Repertory Theatre
– Inspecting Carol. Nov 14–Dec 24,
Tue–Thu 7pm, Fri & Sat 8pm, Sun 2pm &
7pm. ART, Main Stage. $15–$40. 2411278, artistsrep.org.
University of Portland – Lend Me a
Tenor. Nov 15–19, Wed–Sat 7:30pm, Sun
2pm. Mago Hunt Center. $3–$10.
943-7287, up.edu.
Tears of Joy Theatre – Puppets vs.
People. Nov 24 & 25, 8pm. Newmark
Theatre. $16. 695-3050, tojt.com.

Many Hats Collaboration – Mutt. Nov
24–Dec 9, Thu-Sat 8pm. Interstate Firehouse
Cultural Center. $12, pay-what-you-can Thu.
952-6646, manyhatscollaboration.com.

Chamber Music Northwest
– A Floating World: Japan & the
Impressionists. Nov 28, 8pm. Kaul
Auditorium. $10–$40. 294-6400, cmnw.org.

Dance

Literary

Me Siento Con Vallejo, Solo
Performance by Luciana Proano. Nov
10 & 11, 8pm. Conduit Dance. $10-$15.
977-0620, conduit-pdx.org.

Arianna Huffington – A Call to
Leadership: Politics in America.
Nov 1, 7:30pm. First Congregational Church.
$55. 631-7477, voicesinc.com.

White Bird – Ballet Flamenco Eva
Yerbabuena. Nov 29, 7:30pm. Arlene
Schnitzer Concert Hall. $18–$52. 2451600, whitebird.org.

Wendy Werris – An Alphabetical Life.
Nov 1, 7:30pm. Powell’s City of Books. Free.
228-2651, powells.com.

Music
Oregon Symphony presents Election
Night with the Capitol Steps. Nov 7,
7:30pm. Arlene Schnitzer Concert Hall.
$24.50–$83. 248-4335, pcpa.com.
Oregon Symphony – Contrasts. Nov
11–13, Sat & Sun 7:30pm, Mon 8pm.
Arlene Schnitzer Concert Hall. $24.50–
$96.50. 228-1353, orsymphony.org.
Columbia Symphony – Memorable
Melodies. Nov 17, 8pm. First United
Methodist Church. $5–$25. 234-4077,
columbiasymphony.org.
Portland Baroque Orchestra – The
Britannic Muse. Nov 17 & 18, 8pm.
First Baptist Church. Nov 19, 3pm. Kaul
Auditorium. $22–39. 222-6000, pbo.org.
Portland Youth Philharmonic –
Playing Back the Past. Nov 18, 7:30pm.
Arlene Schnitzer Concert Hall. $11–$37.
223-5939, portlandyouthphil.org.
Oregon Symphony – Music, Noise and
Silence. Nov 19, Sun 1pm & 3pm. Arlene
Schnitzer Concert Hall. $9–$38. 228-1353,
orsymphony.org.
Portland Piano International
– Robert Plano. Nov 19, 4pm.
Newmark Theatre. $12–$40. 228-1388,
portlandpiano.org.
Oregon Symphony and The David York
Ensemble – Peer Gynt. Nov 19–21,
7:30pm. Arlene Schnitzer Concert Hall.
$10–$20. 228-1353, feedyourears.com.
Friends of Chamber Music – Pražák
Quartet. Nov 20 & 21, 7:30 pm. Lincoln
Performance Hall. $14–$37. 224-9842,
focm.org.

Portland Arts & Lectures
presents Stephen King. Nov. 2,
7:30pm. Arlene Schnitzer Concert Hall.
$35.50–$46.50. 227-2583, literary-arts.
org.

Nov 11, 7pm. Portland Art Center. $20. 7969224, writearound.org.
Susan Sokol Blosser – At Home in the
Vineyard. Nov 13, 7:30pm. Powell’s City of
Books. Free. 228-2651, powells.com. Nov
29, 7:30pm. Annie Bloom’s Books. Free.
246-0053, annieblooms.com.
Portland Arts & Lectures presents
Scott Turow. Nov 14, 7:30pm. First
Congregational Church. $5–$12. 227-2583,
literary-arts.org.
Terry Tamminen – Lives Per Gallon.
Nov 14, 7:30pm. Powell’s City of Books.
Free. 228-2651, powells.com.
Philip Gourevitch – Paris Review
Interviews. Nov 15, 7:30pm. Powell’s City
of Books. Free. 228-2651, powells.com.

Shasha Su-Ling – A Thousand Miles
of Dreams. Nov 2, 7:30pm. Powell’s on
Hawthorne. Free. 238-1668, powells.com.

William Damon (moral development
of children). Nov 15, 7pm. Oregon
Convention Center. $25. 320-7939, nwmms.
org.

Katherine Lanpher – Leap Days:
Chronicles of a Midlife Move. Nov 3,
7:30pm. Powell’s City of Books. Free. 2282651, powells.com.

Dale Chihuly – Chihuly: Form from
Fire. Nov 16, 7pm. Powell’s City of Books.
Free. 228-2651, powells.com.

Portland Arts & Lectures presents
Frank Rich. Nov 5, 7:30pm. Arlene
Schnitzer Concert Hall. $26–$50. 2272583, literary-arts.org.

Sonia Shah – The Body Hunters: How
the Drug Industry Tests Its Products
on the World’s Poorest Patients. Nov
17, 7:30pm. Powell’s City of Books. Free.
228-2651, powells.com.

Ellis Weiner & Barbara Davilman
– Yiddish with George and Laura. Nov
6, 7:30pm. Powell’s City of Books. Free.
228-2651, powells.com.

Poetry Northwest Happy Hour. Nov 17,
5pm. The Empire Room. Free. 239-4422,
poetrynw.org.

Skye Moody – Washed Up: The
Curious Journeys of Flotsam and
Jetsam. Nov 6, 7:30pm. Powell’s on
Hawthorne. Free. 238-1668, powells.com.
David Biespiel – Long Journey:
Contemporary Northwest Poets. Nov 7,
7:30pm. Powell’s City Of Books. Free. 2282651, powells.com.
Kenneth Turan – Now in Theaters
Everywhere. Nov 9, 7:30pm. Powell’s City
of Books. Free. 228-2651, powells.com.
Bill Scher – Wait! Don’t Move to
Canada. Nov 9, 7:30pm. Powell’s on
Hawthorne. Free. 238-1668, powells.com.
Mary Szybist – Granted. Nov 9, 7:30pm.
Buckley Center, Room 163. Free. 943-7244,
asarnow@up.edu.
Wordigo: A Celebration of Writing
(benefit for Write Around Portland).

Portland Arts & Lectures presents
Frank McCourt. Nov 20, 7:30pm. Arlene
Schnitzer Concert Hall. $10–$26. 2272583, literary-arts.org.
William L. Fox – Driving to Mars. Nov
20, 7:30pm. Powell’s City of Books. Free.
228-2651, powells.com.
Cabinet magazine & David Greenberg,
w/ Paul Collins – Presidential
Doodles. Nov 20, 7:30pm. Powell’s on
Hawthorne. Free. 238-1668, powells.com.
David Suzuki – The Autobiography.
Nov 20, 7:30 pm. Multnomah Arts Center.
$5. 246-0053, annieblooms.com.
Bart King – The Big Book of Girl Stuff.
Nov 29, 7:30 pm. Annie Bloom’s Books.
Free. 246-0053, annieblooms.com.
Richie Unterberger – The Unreleased
Beatles. Nov 30, 7:30pm. Powell’s on
Hawthorne. Free. 238-1668, powells.com.

The Academy Theatre
7818 SE Stark St

The Back Door Theatre
4319 SE Hawthorne Blvd

The Empire Room
4260 SE Hawthorne Blvd

Gerding Theatre at the Armory
128 NW 11th Ave

Lincoln Performance Hall, PSU
1600 SW Park Ave

Portland Art Center
33 NW 4th Ave

Annie Bloom’s Books
7834 SW Capitol Hwy

Brody Theater
1904 NW 27th Ave

First Baptist Church
909 SW 11th Ave

Interstate Firehouse Cultural Center
5340 N Interstate Ave

Mago Hunt Center, U of P
5000 N Willamette Blvd

Powell’s City of Books
1005 W Burnside

Arlene Schnitzer Concert Hall
1037 SW Broadway

Buckley Center, U of P
5000 N Willamette Blvd

First Congregational
1126 SW Park Ave

Kaul Auditorium, Reed College
3203 SE Woodstock Blvd

Multnomah Arts Center
7688 SW Capitol Hwy

Powell’s on Hawthorne
3723 SE Hawthorne Blvd

Artists Repertory Theatre
1516 SW Alder St

Conduit Dance
918 SW Yanhill St #401

First United Methodist Church
1838 SW Jefferson St

Keller Auditorium
222 SW Clay St

Newmark Theatre
1111 SW Broadway

Theater! Theatre!
3430 SE Belmont St

We make every effort to provide comprehensive and accurate listings. Events are always subject to change after we go to press, however, so it is recommended that you call or check the website
to confirm dates, times and prices. To have your event included in our listings, please email information to listings@pdxmagazine.com at least one month prior to the date of the event.
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By the book

Upcoming Lectures & Readings | by Tom Hummer

photo: Kristina Wright

Matthew Stadler

Wordigo: A Celebration of Writing
Portland Art Center
November 11, 7pm

If the thought of engaging in group word games
(Mad Libs!) and writing activities makes you dizzy
with excitement (or if you’d just like to mingle
with like-minded sorts and enjoy treats and the
art at the Portland Art Center), mark your calendar for Wordigo: A Celebration of Writing, the
first annual benefit for Write Around Portland—a
nonprofit organization dedicated to transforming lives through writing. Wordigo will greet you
with music by a band from Marriage Records and
provide desserts and wine. Volunteers will ask you
to contribute random nouns, verbs, adjectives, etc.,
to be filled into a group Mad Lib. On typewriters, the
first line of a story will invite you to contribute to a
collaborative writing project, and you may also write
postcards and captions for photographs. Following these activities, Matthew Stadler (author, editor
and co-founder of Clear Cut Press, and creator of
“the back room,” an occasional series of textual and
visual presentations, symposia and bacchanals in
Portland) will gather the crowd to share some of the
writing that occurred. Author Gina Ochsner (whose
writing has been featured in The New Yorker and in The
Best American Nonrequired Reading and has received 20
awards for her pieces) will then read a short piece,
two Write About Portland writers will read from
their work, and Stadler will engage readers and the
audience in a conversation about writing. Conclude
with more music and mingling, and Wordigo will
be an evening well-spent, supporting a worthy cause
at the same time—all proceeds go to Write About
Portland, which brings the power of writing and
community to those who may not have access to it
through volunteer-facilitated writing workshops,
organized readings where participants share their
writing with the greater community and published
anthologies of participants’ writings.
38

Susan Sokol Blosser – At Home in
the Vineyard
Powell’s City of Books &
Annie Bloom’s Books
November 13, 7:30pm & November 29,
7:30pm

Who says the finest domestic wines come only from
California? Don’t tell that to Susan Sokol Blosser,
one of the pioneers of the now internationally
renowned Oregon wine industry. Sokol Blosser
recounts her story in At Home in the Vineyard: Cultivating a Winery, an Industry, and a Life—a book, she says,
that is “[w]ine book, business book, memoir. The
picture is layered and complex”—much like the
Pinot Noir crafted by Sokol Blosser Winery. This
moving, evocative memoir, woven with lyrical descriptions of the sights and smells of vineyard life,
tells the inspirational story of one woman’s journey
to success in an industry run mostly by men. Filled
with colorful characters and unexpected experiences, At Home in the Vineyard brings a local rural
community vividly alive as Sokol Blosser recounts
how she fell in love with a vineyard, learned how to
run it and ultimately achieved her vision of producing Pinot Noirs to rival those of Burgundy. Also an
intimate family story, the book offers a candid inside
look at Oregon’s flourishing wine industry and Sokol Blosser’s particular contributions: She instituted
values of environmental sustainability and social
responsibility at the vineyard, integrated family and
business life, and successfully brought the second
generation on board. Lucky for us, Sokol Blosser
offers two opportunities to meet the woman behind
the bottle—we hope she’ll bring samples.

Arianna Huffington – A Call to
Leadership: Politics in America
First Congregational Church
November 1, 7pm

Who hasn’t, by now, read—or least heard of—The
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Huffington Post (huffingtonpost.com—now
branded as “Huffpost”), the innovative group blog
where the powerful and the celebrated mix it up
with those who put them there at one huge TypePadded dinner party to exchange ideas and opinions
on the topics of the day? Launched in May 2005 by
Arianna Huffington (and who hasn’t heard of her in
one of her many public personas?), The Huffington
Post is today the fifth most popular website and
growing (our own Tom D’Antoni writes for it). An
impassioned and independent advocate for political
reform and social awareness (Huffington says she
disdains the “left/right” prism and seeks only to
expose the truth), Huffington gives voice to those
who are frustrated with politics as usual. Named
one of Washington’s most influential commentators
by both Newsweek and People and recently recognized
by Time as one of the 100 Most Influential People,
Huffington also writes a nationally syndicated newspaper column, co-hosts a popular public radio program and is a frequent guest on numerous television
programs. With wit, candor and satire, Huffington
counters conventional wisdom and inspires others
to take action to produce change. Some of the
issues she is most passionate about are economic
morality, civic engagement, reframing the values
that define the Democratic Party and the influence
of special interest money on public policy. Her latest
book, On Becoming Fearless: ...in Love, Work, and Life,
is a manifesto for women on how to overcome fear
and achieve their dreams. The most personal of all
her books, Huffington says in a New York magazine
article that On Becoming Fearless came from two
inspirations: First, watching her two daughters turn
from bold, fearless little girls into self-conscious
adolescents and, second, her frustration with the
Bush Administration’s use of fear as a weapon and
the Democratic Party’s corresponding cowardice.
With mid-term elections around the corner, Huffington has minced no words on the latter topic in
recent months, and when she comes to town to lecture on “A Call to Leadership: Politics in America,”
Arianna Huffington

WORD

expect her to touch on this along with other unique
perspectives on the leadership skills needed in our
times to address very challenging issues.

Cabinet magazine & David Greenberg, with Paul Collins – Presidential
Doodles
Powell’s on Hawthorne
November 20, 7:30pm

Yes, American presidents, the most powerful
people in the world, are just like us. They put on
their pants one leg at a time—and they doodle.
Now, from the creators of Cabinet, an award-winning quarterly magazine of art and culture, comes
Presidential Doodles: Two Centuries of Scribbles, Scratches,
Squiggles and Scrawls From the Oval Office, a collection
of doodles culled from archives and libraries of
most of our doodlers-in-chief. (Not all presidents
are represented; some didn’t doodle [Gerald Ford,
for example, preferred tinkering with his pipe], the
papers of some presidents are lost or destroyed, Bill
Clinton’s library only recently opened to the public,
and our sitting president’s papers are still subject
to executive privilege.) There is a fair sampling of
doodles from our Founding Fathers and from the
19th Century, but it is only during the 20th Century,
as the federal bureaucracy grew and meetings got
longer, that the presidential doodle truly came into
its own. Introduced and annotated by historian
David Greenberg, these doodles entertain and open
windows into the psyches of the men who ran the
Oval Office. Theodore Roosevelt doodled animals
and children, while Dwight Eisenhower doodled
weapons and self-portraits. FDR doodled gunboats and JFK doodled sailboats. Ronald Reagan
doodled cowboys and football players and lots of
hearts for Nancy. The nation went wild for Herbert
Hoover’s doodles—a line of children’s clothing
was patterned on one of his geometric designs. Are
Kennedy’s dominoes merely squiggles, or do they
reflect deeper anxieties about the Cold War? Why
did LBJ and his Cabinet spend so much time doodling caricatures of one another? And what about
the dark, intense geometric pattern from the pen
of Richard Nixon? A touch of paranoia, perhaps?
Writes Greenberg: “In an age of politics as scripted
spectacle, these doodles, made without speechwriters or focus groups, promise a glimpse of the
unguarded president. Because their meaning may
be opaque even to the doodler himself, they invite us
to interpret them—as befits our democracy—as we
wish.” Presidential Doodles is for anyone interested in
politics or history...or, you know, Doodle Studies.

HOMOUS
Classic garbanzo bean
and garlic dip served with pita
$4
KALAMARI
House marinated,
lightly breaded and quick fried
served with tzatziki, feta & olives
$7
GRILLED SALMON
Served with rosemary potatoes
and Greek salad
$7
FET TUCCINE ALFREDO
House made Alfredo sauce
and Parmesan cheese
$6

DOWNTOWN

HOME OF THE PORTLAND LUMBERJAX

JAX BAR.COM
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n the Portland DJ scene you can have
your pick of genres, nights, venues and
crowds. You can shake ya’ ass virtually
every night of the week depending on your
taste and tempo. With so many local bars
giving the juke a break and bringing in a record toting audio aficionado, we have DJs
coming out of our ears. These party starters range from accomplished vinyl-minded
musicistas to iPod jockeys. Here is a look
at a few of the heavy hitters of house, hiphop and more that are sure to pack the
club for a little rub-a-dub.

MUSIC

Jazzy Eyewear at Noir

Repping for Chronic Earwax, Demetre
Baca holds down Pala Fashion Lounge (105
NW 3rd Ave, 242-0700, palalounge.com), killin’
it every Sunday with authentic soul-house in
the style of New York, Chicago and Detroit. He
describes himself as “still a dreamer” in terms
of vision, and he hopes that his music will act
as a medium to transcend the hardness of life,
as it has for him. He says his desire is “to get
into people’s soul, and into people’s hearts
and heads...and give them an outlet.” Demetre
explains that it was his introduction to old
school Motown funk and soul at a young age
that tuned his ear musically, which can be
seen reflected in his own compositions. He
helps “people to see the other side of house,
other than just that up-beat that makes your
booty move.”
Commanding a great deal of respect in
the Portland scene, Demetre is also one of its
biggest supporters, getting out to encourage
his peers at every possible chance he gets.
One of the nights that he tries never to miss is
Thursday at Noir (203 SE Grand Ave, 231-2925).
This is one of the most familial gatherings in
town and serves to uplift the scene from the
inside out. Here, the crowd packs itself in to
see one of Portland’s most skilled and talkedabout house spinners, DJ Ravi, and his partner
in crime, Scotty Soul. Spinning everything
from house to lounge and even edging toward
hip-hop, Ravi has almost a sixth sense for
playing to club-goers and knows just when to
hype it up or cool it down. Like Demetre, he
too has an affinity for authenticity, and both
have paid beaucoup dues to get where they
are.
If you don’t want to go home in the dark,
stay out all night at Ararat’s (111 NE MLK Jr
Blvd, 235-5526) After Dark Show. Under the
guidance of resident table-tender, mix master
Matte-e Starr, this is one of the hottest late
night spots in town. Poppin’ off at 11pm and
going until well after the sun comes up, the
amount of jams they pump will make your

DJ Wicked and crew

lumps bump for 12 hours on end.
You can’t write an article on Portland
DJs without mentioning the bold, head-nod
inducing cuts of DJ Wicked. Holdin’ it down
while heatin’ it up for the past decade behind
the tables, Wicked is at the top of the hip-hop
heap. He describes his style as, “Fast, quick,
sharp and clean, with on-point timing,” in an
effort to keep with “the codes of old school
traditional hip-hop.” After opening last year
for Atmosphere on a nationwide tour as
part of Seattle-based Grayskull, he’s back in
the studio to work on a split 12” with fellow
turntablist DJ Void, which is going to be a
totally original scratch composition. You can
see some Wicked at Momo’s (725 SW 10th Ave,
478-9600) on Saturday nights, regularly at XV
(15 SW 2nd Ave, 790-9090, xvpdx.com) or Wicked
Wednesdays at the Greek Cusina (404 SW
Washington St, 224-2288, greekcusina.com).

Other places that you can strut your
butt include the Fez (316 SW 11th, 221-7262),
a Moroccan-themed club with an Industrial
Goth Tuesday, techno dance Wednesday and
the Shut Up and Dance ‘80s party on Friday
with DJ Gregarious. In the Southeast, get on
The Goodfoot (2845 SE Stark St, 239-9292,

thegoodfoot.com), which offers trip hop, jazz

and reggae on Tuesdays and Soul Stew (funk,
soul and breakbeats) every Friday with DJ
Aquaman.
So lace up your dancing shoes, two-step
out with some buddies and succumb to the
call of the floor. With a plethora of stylus stylings—too many for us to cover in entirety—we
as a city have an easy time getting our dance
on and, as a result, a hard time keeping our
pants on. We’ll see you out there.
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Upcoming Live Music | by Tom D’Antoni, Angelo De Ieso II, Travis Greenwood, Bob Ham, & Jennifer Rapf

The Lemonheads
Doug Fir
November 27, 9pm

Remember Evan Dando? About 12 years ago, he was
the toast of the alternative music world thanks to his
wonderful album, It’s a Shame About Ray. Since then,
he’s had dalliances with supermodels and crack,
as well as putting out a pair of follow-up discs that
failed to fan the flames of worldwide success. Despite his re-emergence with some solo work, Dando
had already found himself written off in the public
consciousness. But, just before he was ready to be
relegated to the “Where Are They Now?” file, he has
slapped The Lemonheads name back on his chest
and is showcasing a newfound interest in rock.
Recorded and co-written by Karl Alvarez and Bill
Stevenson of the Descendants, the latest, self-titled
Lemonheads record may lack the folksy grace he has
exhibited in the past, but it does take Dando back
to the scrappy pop/punk roots that marked the early
days of his career. It will be exciting to hear what
sort of energy this new version of The Lemonheads
kicks up and what flair they will bring to some of
Dando’s most memorable songs. —BH

Community Cycling Center Benefit: Alan Singley & The Pants,
Please Step Out of The Vehicle
Acme
November 3, 10pm

Portland’s Community Cycling Center is an organization with the objective to build skills and foster
personal growth through community-oriented
recreational and educational bicycle programs and
services. Their objectives are reached through donations and the pursuit of sustainability, self-sufficiency, recycling/reusing and safety for bicyclists. On
this night at Acme, two of Portland’s most beloved
indie acts take the stage and assist as Portland rides
into a brighter future less dependent on foreign
sources of energy. Alan Singley’s quirky twee-inspired boyish enthusiasm is coated by daydreamy
pop riffs and zany heartfelt lyricism. With a dash of
psychedelia and youthful frolic, tonight’s quartet
is the perfect pairing with Lucky Madison Records’
labelmates Please Step Out Of The Vehicle. PSOOTV
presents moog-laden, bouncing pop numbers
reminiscent of The Flaming Lips and Jonathan
Richman. Their lastest release, Sleeping Right And
The Best In Homeopathic
Magic, puts forth one
of the most delecLe Bistro Montage
table local offerings in
&
recent memory with
video game-inspired
thematics, catchy riffs
and pensively layered
Lounge
harmonies. So why
not head out to supTues-Fri lunch 11:30-2pm
port more than one
Full dinner till 2am
meaningful local cause
Fri & Sat till 4am
while dancing your
mismatched socks off ?!
503-234-1324
—AD

under the bridge
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Montage
301 SE Morrison Portland, OR
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photo: Piper Ferguson

Evan Dando of The Lemonheads

Joan Jett

Joan Jett and The Blackhearts,
Eagles of Death Metal, Throw Rag
The Roseland
November 2, 8pm

At 15 she started her all-girl punk band, The
Runaways, writing the hit single “Cherry Bomb”
for their debut LP. Since then, Joan Jett, a pioneer
of punk music, has been paving the way for female
rockers. Still fabulous and still rocking, she comes
to the Rose City boasting a new album, SINNER,
once again reinventing herself and solidifying her
role as one of the most visionary and aggressive
songwriters and musicians of the last two decades.
Her new single “A.C.D.C.” takes you back to the
days of “I Love Rock N Roll” yet manages to maintain itself in the modern day rock world of other
female acts such as Peaches and The Yeah Yeah
Yeahs. Her tenacity and endurance accompanied
with her unparalleled talent on the stage and behind
the scenes is what keeps her rocking. If you’re
jonesin’ for a taste of the early ‘80s rock scene, this
is a show that will take you there—but don’t expect
a night full of flashbacks. Her new stuff is just as
raw and appropriate to the times as her old. And
remember, if you miss the show, it’ll take a lot more
than a dime to get that juke box to play “I Love Rock
N Roll” these days, so come help break down rock’s
gender barriers with an icon, a rebel and a damn
fine musician. —JR

Gil Mantera’s Party Dream,
Grand Buffett
Towne Lounge
November 8, call for time

Gil Mantera’s motto is “failure is not an option.”
Failure to party, that is. The group is a concoction
of 1980s electro pop sound and historical guitar
rock temperament that came together at a 1999 New
Year’s Eve party in Youngstown, Ohio. Jumping between Wham-esque vocals and vocoder interludes,
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Upcoming Live Music
singer Ultimate Donny rallies the audience into a
technologically-fueled party tyrade. As promulgated by the duo’s bio, GMPD “is to pop music
what Freddy Kruger is to supernatural creatures
that haunt their victims’ dreams—which is to say
they set the goddamned standard.” So prepare to
be slain by the onslaught of their latest offering,
Bloodsongs, released on The Black Keys’ record label
Audio Eagle Records. Check your troubles at the
door and bare witness to the raw ebullience of this
party machine. And if you aren’t moving around
like a mis-wired robot by the end of the night, you
might want to check your pulse, ‘cause this ain’t no
wimpy rubbish. During the live act, the group has
been known to destroy furniture and fling objects
crowdward, so keep your head up and your feet
moving. —AD

Bonnie “Prince” Billy
McMenamins Mission Theater
November 3–5, 9pm

Early in Will Oldham’s career, he recorded a plaintive country song called “Idle Hands Are the Devil’s
Plaything.” This title (and the axiom it came from)

ball world of Kool Keith, aka Dr. Octagon, aka Black
Elvis, aka Dr. Dooom—just a few of the 57 or so personas that Keith has created over the past 15 years.
A one-time member of the New York-based trio
Ultramagnetic MC’s, Kool Keith has since defined
himself as a multi-dimensional, multiple personality pioneer of metaphorical madness. Widely
infamous in the underground world of hip-hop for
his impressionistic rapping and unconventional approach to reinventing rap music, Keith’s career has
been nothing short of dense, impressive and wildly
unpredictable. With albums being pulled from
the shelves shortly after release by court order, his
lyrical content ranges from extraterrestrial life and
UFO conspiracy theories to the misadventures of a
crackpot surgeon who specializes in sci-fi and kinky
sex. To be quite frank, his live performances lack
normality in the assumed sense; most often sporting sunglasses and a cape, Keith parades across the
stage in a bizarre yet tantalizing manner, spitting
inventive lyrics atop consistent, head bobbing beats.
Think sideshow freak performing to a backdrop of
quality turntableism, and like any good freak show,
you just can’t look away. —JR

Rob Scheps Big Band 5th Anniversary Concert with Nancy King
Disjecta
November 14, 8pm

Bonnie “Prince” Billy

easily sums up Oldham’s career for the last 15 years.
A rough count of his discography adds up to at least
60 records available under a handful of different
pseudonyms (Palace, Palace Music, Palace Brothers,
Will Oldham and the current incarnation). There are
also collaborations with Sage Francis, Johnny Cash
and Joanna Newsom out there, and he even found
time to star in an independent film (the recent Old
Joy filmed right here in Oregon). So it should really
be no surprise that when Oldham finally decided to
set foot in Portland to play some music, he would
take up three nights over a November weekend.
It’s hard to tell what to expect from these shows;
Oldham’s music has run the gamut of Nashville
slick country to brooding rock and even some
dreamy pop, so who knows what tricks and guest
appearances he will have up his sleeve? —BH

Kool Keith
Doug Fir
November 10, 9pm

Alligator-shark human hybrids? UFO obsessions,
horse-infested hospitals and porn? Enter the odd-

Jazz fans are buzzing about the most exciting event
of the month, perhaps of the year: On Tuesday,
November 14, saxophonist Rob Scheps celebrates
the fifth anniversary of his big band with a concert
at Disjecta. Scheps is as known for his fearless
dedication to excellence, pushing the boundaries
of big band music, as he is for his own spectacular playing and composition. He brings together
Portland’s most exciting jazz players every time
he puts his diverse inter-generational 16-piece (or
more) ensemble on display. This show will feature
Portland’s beloved singer Nancy King, who now,
somewhat late in life, is finally getting the national
and international props all of us here have known
she deserves—as one of the greatest jazz singers in
the world. Scheps is writing new arrangements and
charts for this concert. Portland is lucky that Scheps,
who spends most of his time on the road and in
New York City these days, is still committed to his
Portland big band.
—TD

Girl Talk

peer-to-peer file-sharing. Operating in a murky
grey area between copyright felony and licensed
sampling, several musicians and sonic auteurs
have positioned themselves at the vanguard of this
movement. Following closely in these artists’ wake
is Girl Talk (aka Greg Gillis), a Pittsburgh-based
producer and sampler. His third album, the riotous
Night Ripper (Illegal Art Records), was released this
past summer, and powered by word of mouth and
kudos from like-minded cultural pickpockets such
as Beck, it quickly distinguished itself as one of the
year’s breakout titles. Consisting entirely of samplebased compositions, the album up-ends accepted
notions regarding the mash-up genre. Trimming
the best snippets off ‘80s and new wave standards,
Dirty South rap classics, heavy metal ballads, Top 40
dance hits and grunge anthems (among many other
genres), Night Ripper orders said pieces—sometimes
six, eight, 12 or 16 samples—back into a coherent
and seamless package. With a manic sound that is
constantly shape-shifting and folding back over on
itself, the album is every music fanatic’s ultimate
wet dream: an outsized 15-track, 42-minute megamix, built on the back of 200-plus samples, perfect
for any dance party or club. Given that it’s nearly
impossible to recreate this mix-tape-on-steroids in a
live setting, it’s hard to say just what form this show
will take. It’s been suggested that Gillis will perform
with laptop firmly in tow, but he may also have a
backing band. Whether or not you think this actually constitutes a “performance,” yours truly will be
in the front row for a look-see at the newest sensation to come up in DJ and sampling circles. —TG

Girl Talk
Holocene
November 10, 9pm

Though not without
precedent, the “mashup” (the assemblage
of a new song from the
purloined elements of
others) has emerged
as a distinctly modern
art form over the last
five years, no doubt
thanks to the rise of
home computing,
editing software and
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Acme

1305 SE 8th Ave, 230-9020
acme-pdx.com | Shows at 10pm
Thu Booty: Queer As Ye Be! $3
Nov 3 Community Cycling Benefit: Alan
Singley & The Pants, Please Step Out of the
Vehicle. $5–$10
Nov 4 New Finesse, Recall Seven, Hello
Damascus. Free
Nov 10 In Other Words Bookstore Benefit:
Siren’s Echo, Ariel Gore, The Evolutionary
Jass Band, Dexter Flowers, Lovers, STS.
$5–$50
Nov 11 Super XX Man CD release, Quiet
Countries, Jared Mees. Call for price
Nov 17 The Pink Snowflakes, The Hands,
guests.
Nov 24 DJ Sharon Needles. $3

Aladdin Theater

3017 SE Milwaukie Ave, 234-9694
aladdin-theater.com | Shows at 8pm
Nov 1 Bob Schneider. $16.50–$18
Nov 3 & 4 Floater. $15–$17
Nov 5 Stephen Kellogg & The Sixers, Kyle
Raibko. $10–$12
Nov 7 Average White Band. $22.50–$25
Nov 8 Five For Fighting. $20–$22
Nov 9 Utah Phillips. $16–$18
Nov 10 Karla Bonoff, Catie Curtis.
$22.50–$25
Nov 11 Paul Stanley, Big City Rock.
$37.50–$39
Nov 12 Demetri Martin. 7pm, $29.75
Nov 13 Blues Harp Blowout w/ Mark
Hummel, Lee Oskar, Johnny Dyer & Paul
DeLay. $16.50–$18
Nov 14 Taj Mahal. $38.50–$40
Nov 15 Adrian Belew, California Guitar Trio. $25
Nov 17 Southern Culture on the Skids. 9pm,
$15
Nov 18 Jeff Daniels (yes, that Jeff
Daniels). $25–$28
Nov 19 Maceo Parker. $30
Nov 20 & 21 Joan Baez. $42–$44
Nov 30 The Skatalites. $17.50–$20

Alberta Street Public House

1036 NE Alberta St, 284-7665
albertastreetpub.com | Call for prices
Nov 3 Flat Mountain Girls. 6:30pm, free
Nov 4 Palatine Hill. 6pm, $3; Andrew King w/
Waldteufel. 9:30pm, $10
Nov 5 Robert Blake, Shicky Gnarowitz,
Mighty Ghosts of Heaven. 8pm, $5
Nov 6 Lana Rebel & Friends. 6:30pm, free
Nov 8 The Pickups. 6:30pm, free
Nov 9 Dirk Powell and The Foghorn
Stringband. 7:30pm, $10
Nov 10 Spigot. 6:30pm, free
Nov 11 John Dendy. 7pm, call for price;
Nancy K. Dillon and Rachel Harrington w/
Troy Dixon. 9:30pm, $8
Nov 12 Hannele Cassell. 6pm, $12; Sean
Tyrell. 8pm, $8
Nov 13 Lana Rebel & Friends. 6:30pm, free;
Chulrua. 8:30pm, $12
Nov 15 The Pickups. 6:30pm, free
Nov 17 Flat Mountain Girls. 6:30pm, free
Nov 18 Hillstomp, Right On John,
Sassparilla. 9:30pm, call for price
Nov 19 Ben Connelly, Ships to Roam. 8pm,
$4
44

Nov 24 Whiskey Puppy. 6:30pm, free
Nov 26 Jon Garcia CD release, James
Sasser, Careen. 8pm, $4
Nov 28 Slimpickenz. 9:30pm, call for price
Nov 30 Jake Armerding and The Clarridge
Fiddlers. 7pm, call for price

Arlene Schnitzer Concert Hall
1037 SW Broadway, 248-4335
pcpa.com

Nov 15 Anne Murray. 7:30pm, $48.50–
$55.50
Nov 16 Jim Brickman. 8pm, $44.50–$55
Nov 17 Tim Conway & Harvey Korman.
7:30pm, $45.50–$66.50

Berbati’s Pan

231 SW Ankeny St, 248-4579
berbatis.com | Shows at 9:30pm
Nov 1 The Pants Machine, The Pink
Snowflakes, Aan, Heavy Lids. $6
Nov 2 Titan Moon. Call for price
Nov 3 Jaime Lidell, Safety Scissors. $15
Nov 4 Slowhawk, Gifford Pinchot CD Release,
We’re From Japan, Wax Edison. $6
Nov 8 Anathallo, Page France. $8–$10
Nov 9 Serge Severe, DJ Ism, DLux the Light,
Solo, The Unified Theory, DJ Kmattic. $8
Nov 10 The New York Dolls, Supersuckers,
The Chesterfield Kings, The Charms. $20
Nov 11 Fernando CD Release, Mike
Coykendall Band, M. Ward, Gerald Collier.
$10
Nov 15 The Dark Romantics, Coho. Call for
price
Nov 18 Amadan CD Release, My Life in
Black and White. Call for price
Nov 25 Cleveland Steamers CD Release. Call
for price
Nov 26 The Coup, Mr. Lif. $18–$20

Crystal Ballroom

1332 W Burnside, 225-0047
danceonair.com | Shows at 9pm
Nov 2 Band of Horses, Juanita Family, Bill
Patton, Simon Dawes. $9.47
Nov 4 Super Diamond, Funk Shui. $18–$20
Nov 5 Brand New Heavies, Brazilian Girls.
8pm, $20–$22
Nov 6 Indigo Girls. 8pm, $35–$37
Nov 7 Sandi Thom. $10–$12 (Lola’s Room)
Nov 9 Afro Omega, Chronicle. $6 (Lola’s
Room)
Nov 11 Lee “Scratch” Perry, Dub Is A
Weapon. $20–$25
Nov 17 Zero. $18–$20
Nov 18 Rockstar Energy Drink presents Mix It
Up! w/ Storm and The Balls. 8pm, $20–$25
Nov 19 Danzig, Lacuna Coil, The Haunted,
Belphegor. 7pm, $26–$30
Nov 22 Hellogoodbye, Reggie & The Full
Effect, Cute Is What We Aim For, David
Melillo. 7pm, $15
Nov 25 Zackk Wylde’s Black Label Society,
Black Stone Society. 8pm, $29.50

Dante’s

1 SW 3rd, 226-6630
danteslive.com | Call for times
Nov 1 The Ark. $8–$10
Nov 3 No Means No, Iommi Stubbs.
$13–$15
Nov 4 Hells Bells, Kleveland, Neutral Boy.
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9:30pm, $12–$15
Nov 5 Plastilina Mosh, Mexican Institute Of
Sound. 8:30pm, $15
Nov 7 Exene Cervenka and The Original
Sinners, Knuckle Dragger, Morgan Grace.
$10–$12
Nov 10 The Slip, The Lovely Feathers. $5
Nov 10 The Helio Sequence, The SnuggleUps, Dykeritz. 9:30pm, $10–$12
Nov 16 Ohmega Watts, Tita Lima,
Onry Ozzborn. $5
Nov 21 The Slits, Dmonstrations, Get Hustle.
9pm, $12
Nov 24 Neurosis, Grails, Grey Daturas.
$15–$17
Nov 30 Valient Thorr, Nebula, The Atomic
Bitchwax, Artemis Piledrive. $5

Disjecta

230 E Burnside, 913-6884
disjecta.org | Shows at 8pm
Nov 4 Xiu Xiu, Dirty Projectors, Congs for
Brums, Grouper with Ilyas Ahmed. $8
Nov 7 Islands, Subtitle, Besnard Lakes. $10
Nov 10 Vetiver, Eric Johnson of the Fruit
Bats, Horse Feathers. $10
Nov 14 The Rob Scheps Big Band with
Nancy King. $12

Doug Fir

830 E Burnside, 231-9663
dougfirlounge.com | Shows at 9pm
Nov 1 Reckless Kelly, Jeff Boortz Band.
$12–$14
Nov 2 Eef Barzaley, Cabinessence. $8–$10
Nov 3 The Stolen Sweets, Sound Like Fun. $10
Nov 4 Mouse on Mars, Birdy Nam Nam,
Lithops. $15
Nov 5 Ben Taylor, Sonya Kitchell, David Saw.
$15
Nov 7 Kid Koala, Fog. $15
Nov 8 Dame Darcy’s Death by Doll, Glass
Candy, Stone Juicer. $7
Nov 9 Portland’s Burning-A Tribute to the
Clash, featuring Dave Allen (Gang Of Four),
Sean Croghan W/ Freddie-Trujillo, The
Pinehurst Kids, Mira Flores, Uhf, The Very
Foundation, Jim Brunberg, The Dickel Bros. Free
Nov 10 Kool Keith, aka Dr. Octagon,
Panther, Cooley Spins Wax. $16–$17
Nov 11 Tahiti 80, Brookville. $10–$12
Nov 12 The Drones, Favourite Sons,
Devastations. $8
Nov 14 Starlight Mints, Bishop Allen, Tom
Heinl. $10
Nov 15 Hot Chip, Born Ruffians, Shy Child.
$13
Nov 16 Dan Bern, Michael Merenda. $12
Nov 17 The Pernice Brothers, Elvis Perkins,
Transmissionary Six. $10
Nov 18 The Album Leaf, Dirty on Purpose,
The Lymbyc System. $10
Nov 19 Laura Gibson, Loch Lomond, Nick
Jaina. $6
Nov 22 Mission 5, 44 Long, Oh Darling! Free
Nov 24 Blue Scholars, Common Market,
Gabriel Teodros, DJ Daps 1. $10
Nov 27 The Lemonheads, Vietnam. $15

Hawthorne Theatre

1507 SE 39th Ave, 233-7100
hawthornetheatre.com | Call for times
Nov 2 Ozma, Everybody Else. $12

Nov 3 The Pink Spiders, All Time Low. $10
Nov 4 Ok Go. $15
Nov 5 Say Anything, MeWithoutYou, Piebald,
Durden. $15
Nov 7 Lovedrug, Brandston, The Myriad. $12
Nov 10 The Hush Sound, The Murder by
Death, This Providence, This is Me Smiling. $12
Nov 13 Ben Lee, Rooney John Ralston. $15
Nov 14 Necro, Riviera Regime. $15
Nov 18 Copeland, The Appleseed Cast,
Acute, Owen. $14
Nov. 19 Zebrahead, Authority Zero, Tokyo
Rose, Patent Pending. $18
Nov 21 A Static Lullaby, The Classic Crime, I
am Ghost, So They Say. $14
Nov 22 Sepultura, Sworn Enemy, Diecast,
Suicide Silence. $23
Nov 25 Western Arial. $8

Holocene

1001 SW Morrison St, 239-7639
holocene.org | Shows at 9pm
Nov 1 Gaycation. Free
Nov 2 Parenthetical Girls. Call for price
Nov 3 Retribution Gospel Choir, Corrina
Repp. $8–$10
Nov 4 Flight 64 Benefit: Blitzen Trapper,
The Shaky Hands, Ritchie Young of Loch
Lomond. $5
Nov 6 Dat Politics, Kevin Blechdom, Do N
Dudes. $7
Nov 9 The Prids, 120 Days, Another Cynthia.
$7
Nov 10 Girl Talk, Macromantics, DJ
Beyonda. $8
Nov 11 Atlas. $5
Nov 12 Tart! 4pm, $5
Nov 14 Tokyo Police Club, Asobi Seksu. Call
for price
Nov 27 Les Georges Leningrad, Duchess
Says, Romancing, Hello Fever. 9:30pm,
$7–$8

Jimmy Mak’s

221 NW 10th Ave, 295-6542
jimmymaks.com | Shows at 8pm
Mon The Dan Balmer Trio. Free
Tue Mel Brown Septet. $6
Wed Mel Brown Quartet. $5
Thu Mel Brown B3 Organ Band. $5
Nov 3 Dan Faehnle. Call for price
Nov 4 Dr. Lonnie Smith, w/ Mel Brown and
Dan Faehnle. 8pm & 10pm, $20–$25
Nov 10 The Ken Derouchie Band. $7
Nov 11 Linda Hornbuckle. $10
Nov 17 Lawrence Williams Remembered,
featuring Nancy King. Call for price
Nov 18 Barbara Lusch CD Release. Call for
price
Nov 24 David Friesen. $7
Nov 25 Dan Balmer CD Release. Call for
price

Kay’s Bar

6903 SE Milwaukie Ave, 232-4447
kaysbar.com | Shows at 9pm, free
Nov 3 Vivid Curve.
Nov 4 R&B Blues, Kirk Duncan.
Nov 10 Joe Baker, Kirk Duncan.
Nov 11 Gavin Wahl-Stephens, Erin Adkisson.
Nov 17 Matthew Kendall, Kirk Duncan.
Nov 18 Will West, Bob Soper.
Nov 24 Gavin Wahl-Stephens, Kirk Duncan.

MUSIC

LIVE MUSIC

Marquee:
Nov 2 Band of Horses, Juanita Family. Crystal Ballroom
Nov 10 The Helio Sequence. Dante’s
Nov 11 Super XX Man CD Release. Acme
Nov 12 Lady Sovereign. Wonder Ballroom
Macadam’s Bar & Grill

5833 SW Macadam Ave, 246-6227
macadamsbarandgrill.com | Call for times
& prices
Tue New Artist Showcase.
Nov 3 & 4 Soul Vaccination.
Nov 10 & 11 Conroy DeBrie.
Nov 17 So Called Blues Band.
Nov 18 Vivid Curve.
Nov 24 J Malem.
Nov 25 Jim Mesi.

Memorial Coliseum
300 Winning Way
rosequarter.com

Nov 18 The Fray, The Damnwells. 8pm,
$30–$35
Nov 30 Dierks Bentley, Miranda Lambert &
Randy Rogers. 7:30pm, $29.50

Mission Theater

1624 NW Glisan St, 223-4527
mcmenamins.com
Nov 3–5 Bonnie “Prince” Billy. 9pm,
$15–$18
Nov 9 Liz Carroll & John Doyle. 8:30pm,
$20–$22

Mississippi Studios

3939 N Mississippi Ave, 288-3895
mississippistudios.com | Shows at 8pm
Nov 1 Reilly & Maloney Reunion.
$13.50–$15
Nov 2 Garth Michael McDermott. $10
Nov 3 Joe Powers & Lewis Childs. 7pm,
$10; Sophe Lux, Rachel Taylor Brown.
9:30pm, $8
Nov 4 Dolorean, Matt Sheehy. 10pm, $6
Nov 5 John Weinland, The Receiver, Paul
Michel. 8pm, call for price
Nov 7 Echo Helstrom CD Release. 8pm,
$8–$10
Nov 8 The Guggenheim Grotto. 8pm, $10
Nov 9 Garland Ray Project, Saba. 8pm, $5
Nov 10 Girlyman. 7pm & 10pm, $12
Nov 11 Steve Forbert. 7:30pm, $20; Heroes
and Villains, Ritchie Young’s Fourever Young.
10:30pm, $6
Nov 14 Arienne Young & Little Sadie. 8pm,
$15
Nov 15 Chris Pureka, Gregory Alan Isakov.
8pm, $10
Nov 16 Casey Neill, Little Sue. 7:30pm, call
for price; Rollerball, The Evolutionary Jass
Band. 10:30pm, $6
Nov 17 Tracy Grammer, Jim Henry. 7pm,
$20; Chad Bault, Chris Robley, Mike
Coykendall. 10pm, $7
Nov 18 Brenda Weiler, Ben Connelly. 10pm,
$10
Nov 19 Rory Stitt. 8pm, $13
Nov 28 Apeshape, The Online Romance.
8pm, $6
Nov 29 John Nilsen, Swimfish. 8pm, $15

Pala Lounge

105 NW 3rd Ave, 242-0700
palalounge.com | Call for times
Nov 3 Roy Davis Jr, Charlie Deep and Miss
Defy. $10
Nov 4 Progression: Superfunkidiculous,
Levente, Taki. $6
Nov 10 Carlos Mendoza, Alden Brown, DJ

Ravi. Call for price
Nov 11 Adam Freeland, Mosaic, Luna Lena.
$15
Nov 17 Barry Weaver, Brad Vachall. $7
Nov 18 Native Sun 2 Year Anniversary Party:
Max Graham, The Native Sun All Stars. Call
for price
Nov 24 Joel Esterline, Tony Gordan. $6
Nov 25 DJ Ravi, Scotty Soul,
Superfunkidiculous. $6

Produce Row Café

204 SE Oak St, 232-8355
Shows at 9pm, free
Mon Ron Steen Jazz Jam. $3
Wed DJ Mike Kelly. 8pm
Thu DJ Small Axe.
Nov 3 Chickweed.
Nov 4 Holding Out Band.
Nov 10 Colin Lake.
Nov 11 Wellswung Gypsies.
Nov 17 Counterfeit Cash.
Nov 18 Steve Harris Quartet.

Rose Garden

1 Center Ct, 235-8771
rosequarter.com
Nov 7 James Blunt, Starsailor. 8pm, $49.50
(Theater of the Clouds)
Nov 9 Dixie Chicks. 7:30pm, $49.50–$65
Nov 25 Barenaked Ladies. 7:30pm,
$30–$60

Nov 15 The Rapture. Wonder Ballroom
Nov 15 Hot Chip. Doug Fir
Nov 17 Southern Culture on the Skids. Aladdin Theater
Nov 18 Barbara Lusch CD Release. Jimmy Mak’s
Nov 8 Gil Mantera’s Party Dream, Grand
Buffet. $6–$7
Nov 9 David Hooker, Static Films, Birch
Book, Sean Brooks. $5
Nov 10 Munly & The Lee Lewis Harlots,
Bright Red Paper. $6
Nov 13 Tres Gone. Call for price
Nov 14 The Psychic Paramount. $6
Nov 15 Kid Congo Powers, White. $7–$8
Nov 16 Recall Seven, Hello Damascus,
Empire Expand. $5
Nov 17 Ladyhawk, Lake Society. $6
Nov 20 Parks & Recreation. $6–$7
Nov 21 Jared Mees, Janaki Dechand, 40
hundred thousand locked-up nuns. Call for
price
Nov 22 The Places, Trentalange. Call for price
Nov 30 Los Placemats. Call for price

White Eagle

836 N Russell, 282-6810
mcmenamins.com | Call for times

Wonder Ballroom

Sat Blue Lightning, Stevi Marie and Jackson
Road. 4pm, free
Sun Open Mic/Songwriter Showcase.
7:30pm, free
Tue Joe McMurrian Trio. 8:30pm, free
Nov 1 “The Roots of Portland Roots”: Power
of County, Clampitt Family, Mighty Ghosts of
Heaven. 8:30pm, free

Roseland Theatre

Nov 2 Jennifer Lynn, Jeff Boortz. 8:30pm, $4
Nov 3 Stevi Marie and Jackson Road, Blue
Lightening. 9:30pm, $6
Nov 4 Flat Mountain Girls, The Tall Boys.
9:30pm, $6
Nov 9 Ubermunch. 8:30pm, $4
Nov 10 Renegade Saints, Mexican Gunfight,
John Shipe. 9:30pm, $6
Nov 11 The Bsiders Band. 9:30pm, $6
Nov 15 Joni Laurence, Lincoln Crockett.
8:30pm, free
Nov 16 Mary Tebbs, Dave Tate. 8:30pm, $4
Nov 17 Garett Brennan & The EBGBs, Josh
Lederman y Los Diablos. 9:30pm, $6
Nov 18 Gerry O’Beirne. $12–$15
Nov 22 Big Blind, Little Beirut. 8:30pm, free
Nov 24 Red Rubber Band. 9:30pm, $6
Nov 25 Mantis. 9:30pm, $6
Nov 29 Spot the Band. 8:30pm, free
Nov 30 Garcia Birthday Band. 8:30pm, $4
128 NE Russell St, 284-8686
wonderballroom.com | Shows at 8pm
Nov 3 Sia, The Bird & The Bee. $15
Nov 11 Sierra Leone’s Refugee All Stars.
$18
Nov 12 Lady Sovereign, Young Guns. $13
Nov 14 Frank Black, The Guards of
Metropolis. $18
Nov 15 The Rapture, The Presets. $14

There is an uprising

8 NW 6th, 224-2038
doubletee.com | Shows at 8pm

in the world today...
There is an uprising in a

Nov 2 Joan Jett and the Blackhearts, Eagles
of Death Metal, Throw Rag. $25
Nov 3 Deftones. $30
Nov 4 Reel Big Fish, Steetlight
Manifesto, Suburban Legends,
Westbound Train. $20
Nov 6 Rise Against,Thusday, Circa Survive,
Billy Talent. $23
Nov 8 Norma Jean, Between the Buried &
Me, Fear Before the March of Flames, Misery
Signals, The Confession. $17
Nov 9 Del the Funky Homosapien, Mike
Reim, Psalm One, Bukue One, A-Plus. 7pm,
$20
Nov 10 Gwar, Municipal Waste, Red Chord.
$20
Nov 11 Boys II Men, Lilla D’Mone. $30–$45
Nov 15 Atreyu. $23
Nov 17 Vince Gill. $39.50–$55.00
Nov 18 MTV $2 Dollar Bill Tour: 30 Seconds
to Mars, Head Automatica, Rock Kills Kid,
Cobra Starship, Receiving End of Sirens. $2
Nov 24 Ozomatli*. $20
Nov 25 Cannibal Corpse, Dying Fetus. $20

culture that is tired of
mass produced food, art,
religion, music and fashion.
We think for ourselves.
Go out there and find
what you are missing.
Be creative, be yourself,
be different,
enjoy every moment of it.

“Love Saves The Day,
Music Makes The Night”

Towne Lounge

714 SW 20th Place, 241-8696
townelounge.com | Call for times
Nov 1 Todd Berry’s Anniversary in Comedy.
$8
Nov 3 Barton Caroll, The Beauty Shop, Hello
Square. $6
Nov 4 Iretsu, No Go Know. Call for price
Nov 6 Howlin Rain, Plants. $6
Nov 7 Sarah Dougher, Sexton Blake, Gay
Deceivers. $5

Fashion • Music • Lounge

model: Aundre. Art: Imade

105 NW 3rd Ave, Portland OR
503-242-0700
21+/www.palalounge.com
www.myspace.com/palalounge
Tue-Thur: 8pm-Closed
Fri & Sat: 8pm-3am - Sun: 8pm-Closed
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PREVIEWS

ON DISPLAY

Upcoming Art Shows | by Vanessa Harless & Nora McCrea
by London’s The Art Newspaper, hails from Brooklyn.
Only seven years old, Tillie (Tillamook Cheddar is
her full name) has 14 solo art exhibits under her collar, spanning the globe from Amsterdam to Milan,
New York to Toronto. A fan of Tillie’s artwork for
years, Guestroom Gallery owner Marilyn Murdoch
says, “This show will be fun and energetic, and it’ll
benefit a great cause as well.” Murdoch opened the
Guestroom Gallery in January 2006 as a new concept
in exhibiting art—Guestroom features selections of
work as seen through the eyes of some of the city’s
most important and well-known artists, collectors,
curators and galleries. Tillie, whose process involves
using touch-sensitive materials and pigment coated
vellum to transfer impressions she makes to the
prepared material, uses her claws and teeth in varying degrees of intensity in order to achieve a radiant
array of imagery. The resulting lines and impressions produce a distinctive quality that promises
to capture the hearts of Portland’s arts and animal
communities. —VH

Andi Zeisler – Which Stitch:
“Gas Mask” by Tillie

Group 669 Polaroid Show
Guardino Gallery
Thru November 19

Started in 2001 by photographer and Creative Use
Consultant for Polaroid, Jane Keating, Group
669’s members are photographic artists whose
work begins with a Polaroid picture. The group
provides a place for artists to share their ideas,
work, inspiration and resources. The art created
by Group 669 features Polaroids that have been
manipulated through boiling, rolling, painting and
squishing into one of a kind works of art, digitally
captured and printed on fine art papers through
processes like SX70 Manipulation, Image transfer
and Emulsion Lift. The resulting work is as diverse
as the group of artists making it. Unique and
unpredictable, Group 669’s work seems to vibrate
with a haunting quality that is hard to leave behind
and seems to lure you closer, making you want to
inhabit the pieces. —VH

Art by Tillie, Jack Russell
Terrier
Guestroom Gallery
November 3, 6–9pm

Dog lovers, art aficionados and literati unite in a
show tailor made for Portland. Tillie, artist and
Jack Russell Terrier, will make a rare West Coast
appearance with a portion of the proceeds to benefit
Dove Lewis Emergency Animal Hospital. Hosted
by the Guestroom Gallery in their new location,
Tillie will be doing a combination book signing
and opening to celebrate the release of her first
biography entitled, Portrait of A Dog as a Young Artist,
written by Tillie’s assistant and Portland native F.
Bowman Hastie III. Tillie, who is widely regarded
as the world’s preeminent canine artist and dubbed
“the world’s most successful living animal artist”
46

Gender and the Evolution of Craft
Pacific Northwest College of Art
November 6, 7pm

Whether you’ve been hooked on needlepoint
porn-star throw pillows or have just pulled out the
toolkit for a Readymade eco-furniture project using
repurposed wood, Andi Zeisler will break the new
craft consciousness down for you. A writer and
illustrator, she’s also the cofounder and creative/editorial director for Bitch Magazine, one of feminism’s
best resources of funny-brainy responses to pop
culture. Folks who caught the launch of BITCHfest:
Ten Years of Cultural Criticism from the Pages of
Bitch Magazine (Farrar, Straus and Giroux, 2006)
down at Reading Frenzy this fall will be feeling
Zeisler’s mapping out of “the intersections between
feminism, art and craft.” Knitting and sewing may
have been so June Cleaver back in the day, but now
they’re also embraced as a “crucial piece of living
feminism.” And crafting is not just for chicks anymore, either—guys and girls alike are challenging
notions of what’s coded pink and blue. They’re even
putting that digital agility to good use in the service
of activism with organizations like Crafters for Critters, which sells goods to benefit retired race dogs,
or with scarf drives for the homeless. For a sharply
pointed look at the ironic tea cozy movement,
Zeisler’s talk may be just your cup of tea. —NM

21st on 21st
Art Damaged Gallery
November 21–December 20

A one-man show is what you’ll get this month at Art
Damaged Gallery’s 21st on 21st, featuring virtuoso
artist Joel Barber. A new and independent gallery,
on the walls of the Cadenza Academy music lesson
studio, Art Damaged Gallery’s space is warm and
inviting, filled with exciting modern work. Barber,
who considers himself both an artist and designer,
has plans to branch out and feature the works of
other artists as the gallery’s momentum picks up
with these monthly “21st on 21st” events. Barber’s
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Joel Barber’s “Short Shorts”

work includes what he calls “Live Paint”: paintings
created during live music events, which are imbued
with a sense of movement. In addition, Barber’s
work also includes “Abstract Figurative” (digitally
manipulated photos rendered in acrylic on canvas
that lead to eye-fooling abstractions), his “Woodgrain Series” (mahogany boxes that were sanded
and flame toasted several times to bring out the
character of the warm woodgrain), and “Pattern and
Patterns” (using vintage sewing patterns, Barber
collages many canvases, taking advantage of the
translucent quality of the fragile tissue). In this last
series, Barber’s imagery is borrowed from the package illustrations in a humorous and engaging poke
at the nature of style and attitude. An artist unafraid
to explore new territory, Barber manages to use
color, surreal-pop and post-modern influences with
a sense of humor and irony that makes his work
come alive. —VH
A piece by Group 669

ART

WISHING YOU A WHITE CHRISTMAS!
Whitening $100 ($325 value)
For new patients only following initial exam, x-ray & cleaning.

The 100th Monkey Studio: “The

Art of Wellness.” Nov. Artist reception Nov
3, 6–9pm. 110 SE 16th Ave, 232-3457,
the100thmonkeystudio.com.

Art Damaged Gallery: Joel Barber
– 21st on 21st. Nov 21–Dec 20. Artist
reception Nov 21. 2727 SE 21st Ave

Beppu Wiarda: Tyson Grumm

– “Hobnobbers” (acrylic on wood). Nov. 319
NW 9th Ave, 241-6460, beppugallery.com.

Brian Marki: Scott Gellatly – “Taking

Refuge” (new work). Nov. Artist reception Nov
3, 6–9pm. 2236 NE Broadway, 249-5659.

Butters Gallery: Matthew Haggett

– “Wild Gravity 2005” (acrylic/stencil) &
William Lapore – “River Series: Willamette
#5” (paintings). Nov 2–Dec 2. 520 NW
Davis, 248-9378, buttersgallery.com.

Contemporary Crafts Museum
& Gallery: “New Embroidery: Not Your

Grandma’s Doily” (group show textiles). Thru
Nov 12. Andi Zeisler – “Which Stitch? Gender
and the Evolution of Craft” (lecture by cofounder of Bitch Magazine). Nov 6, 7pm. (at
PCNA, 1241 NW Johnson St). “Handmade
for the Holidays.” Nov 18–Jan 7. Opening
reception Nov 17, 7pm. 3934 SW Corbett
Ave, 223-2654. contemporarycrafts.org

(paintings). Nov 2–Dec 2. 805 NW 21st Ave,
226-2754, laurarusso.com.

Local35: “Time Bomb” (group show). Nov
9–Dec12. Artists reception Nov 9, 6-9pm.
3556 SE Hawthorne Blvd, 963-8200,
local35.

Kolega Gallery: Benjamin Sault & Dante
Fugazzotto – “Trife” (mixed media). Nov. 3
28 NW Broadway #116.

Motel Gallery: Jen Corace – “Monsters
By Land, Monsters By Sea” (new works on
paper). Nov 2–30. Artists reception Nov
2, 6:30pm. 19 NW 5th Ave, 222-6699,
motelgallery.com.

OFFICE: Jeff Sellis – Tails of Katrina

(photography). Thru Nov 17. Book signing
Nov 16, 6pm. 2204 NE Alberta St, 2827200, officepdx.com.

OCAC Hoffman Gallery: “Purposeful

Response” (transformation of raw materials).
Nov 2–Dec 23. Artists reception Nov 2, 4pm.
8245 SW Barnes Road, 297-5544, ocac.org.

Onda Arte Latina/Cross Currents
Gallery: M. Bruce Hall – “Mexico: A

(paintings and monotypes) & Tom Prochaska
(painting, etching and papier-mâché). Thru
Nov 26. 817 SW Second Ave, 222-1142,
froelickgallery.com.

Genuine Imitation Gallery:
Tom Luedecke (traditional portraits using
contemporary design techniques). Nov.
625 NW Everett St #110, 241-3189,
genuineimitation.com.

Guardino Gallery: Group 669 (Polaroid
group show). Thru Nov 19. 939 NE Alberta
St, 281-9048, guardinogallery.com.

Guestroom Gallery: Art
by Tillie, Jack Russell Terrier. Nov.
4114 N Vancouver Ave, 284-8378,
guestroomgallery.com.

Launch Pad Gallery: “Shrines, Alters
& Reliquaries” (group show). Nov 3–28. 534
SE Oak St, launchpadgallery@yahoo.com.

Laura Russo Gallery: Frank

Boyden – “Empathies” (prints) & Carl Morris

PORCELAIN ONLAYS (mini crown)

More natural looking than traditional crown
& saves tooth structure

EXCEPTIONAL CARE

Committed to your health. Mercury Free Restorations
Digital Xrays (90% less radiation than traditional Xrays)

www.portlandcitydental.com

Theresa Calcagno 503-227-2883
511 SW 10th Ave #704 Portland, OR 97205

OCAC Centrum Gallery: “Purposeful

Elizabeth Leach Gallery: Jesse

Froelick Gallery: Laura Ross-Paul

No Cutting, No Stitches!

Lawrence Shlim. Nov. 1632 SE 10th Ave,
963-1935, newspacephoto.org.

Response” (drawing/painting exhibition). Nov
2–Dec 3. Artists reception Nov 2, 4pm. 8245
SW Barnes Road, 297-5544, ocac.org.

Durost – “Hole in the Sky” (installation). Nov
1–4. “A Century of Collage” (group show).
Nov 11–Dec 30. Artists reception Nov
11, 7pm. 417 NW 9th Ave, 224-0521,
elizabethleach.com.

LASER PERIODONTAL THERAPY

Newspace Center for
Photography: Bruce Polonsky &

The Core Gallery: Chris Haberman

– “35 in 3.5.” Nov. Artist reception Nov 2.
625 NW Everett St #230.

• Emergencies Seen Same Day
• Complimentary Cosmetic
Consultation
• Most Insurance accepted
and billed for you
• Major credit cards accepted/
Payment plans available
• Convenient Downtown
location.
• Smart Park Validation

Sudden View.” Thru Nov 28. 2215 NE Alberta
St, 493-1909, ondagallery.com.

PNCA Swigert Commons:

Printmaking Currents 2006–A National Juried
Exhibition. Nov 1–28. Artists reception Nov 4,
6-8pm 1241 NW Johnson.

Portland Art Center: Viktor Popovic

(intallation). Nov 2–4. Artist reception Nov
2, 6-10pm. David Rubinger – “Eyewitness
to History.” Nov 10–26. Artist reception
Nov 9, 6-9pm. Elias Foley – “IC2:Incidental
Biographies” & “The Ripple Effect” (collage
group show). Nov 10–Dec 2. 32 NW 5th Ave,
236-3322, portlandart.org.

Print Arts Northwest Gallery:

25th Anniversary Celebration w/ George
Johanson and Jack McLarty. Nov 1–Dec 3.
Artists reception Nov 2, 5:30–9:30pm. 416
NW 12th Ave, 525-9259, printartsnw.org.

Tilt Gallery & Project Space: Peter
HappelChristian – “Brief Notes on Existence.”
Nov 2–25. Artist reception Nov 2, 6–9pm.
625 NW Everett St #106, tiltpdx.com.

Vorpal Space Gallery: Bob Liddy
– “For Love of Dogs” (photography). Nov
2–25. Artist reception Nov 2, 5–10pm. 328
NW Broadway #117, vorpalspace.com.
November 2006 / PDXmagazine.com
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FILM

Pancreas, directed by Jim Blashfield

A Painful Glimpse Into My Writing Process (In
Less Than 60 Seconds), directed by Chel White

Patterns, directed by Jamie Travis

Here in the Pacific Northwest we are blessed with a rich and beautiful natural setting.
Usually, though, as a result of the winter rains—or maybe because we’re tired from all
our summer frolicking—this is the time of year we love to cozy up in a warm, dry theater
or on our couches in front of a movie. And just in time, the 33rd annual Northwest Film
and Video Festival kicks off our viewing season November 10–18 (nwfilm.org). Welcoming submissions from filmmakers in Alaska, British Columbia, Idaho, Montana, Oregon
and Washington, the festival allows contributors two works of any length or genre in the
format of film or video (hence the obvious title).
ach year, the festival receives over 300
entries, which are then narrowed down
by judges to about 30–45 features, documentaries and shorts. Over the course of a week,
more than 6,000 locals and visitors take in
the screenings, a forum where outstanding
independent work receives public recognition,
critical appraisal and attracts an engaged and
enthusiastic regional audience. Past judges
have included Gus Van Sant, Todd Haynes,
Bill Plympton, Christine Vachon, Jill Sprecher,
Matt Groening and many other industry notables. So, you know, it’s kind of a big deal.
The theme of this year’s Festival is “FILM
MADE ME DO IT,” which is meant to exemplify the lengths to which Northwest artists
will go to explore their creativity through film.
Everything about the program is designed
to showcase and bring together a group of
talented regional artists both as participants
and viewers. Northwest Film and Video differs
48

from most festivals that are geared strictly
toward the audience, because in this case the
audience is largely comprised of filmmakers.
With this in mind, ‘06 will also offer workshops and panel discussions in conjunction
with the Festival, which will include features,
documentaries, experimental and animated
works showcasing filmmakers like Jim Blashfield, Matt McCormick, Grace Carter, Chel
White, David Russo, Andrew Blubaugh, Rob
Tyler, Jamie Travis, Nick Peterson, Mike Shiley
and Bill Daniels.
Wielding the gavel this year is Stephen
Seid, the Video Curator at the Pacific Film
Archive, a department of the University of
California, Berkeley. The Northwest Film
Center flew him to Portland for a few days of
screenings, after which he put together a list
of films to be included in this year’s Festival.
During the past ten years, he has organized
over 400 programs of video art, film and new
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media. These programs typically circulate
around cultural, historical and aesthetic ideas
with experimental media being the prevalent
form showcased. Seid also oversees an on-going video preservation project and conducts
annual workshops on visual literacy for high
school teachers. He has taught video aesthetics and history courses at Berkeley, San Francisco State University, the California College
of Arts and Crafts and the San Francisco Art
Institute. As much as we Oregonians pretend
we don’t like visitors from the sunny state, we
think this is one Californian we’ll welcome to
the Rose City this November.
So set aside your Netflix, avoid the
multiplex and head to Whitsell Auditorium
this month for a veritable buffet of cinematic
delights. This year’s Festival promises, as
always, to entertain audiences, bring together
a multitude of talented auteurs and serve as a
forum for discussion.

FILM

Indie Film Calendar
Cinema 21

616 NW 21st Ave, 223-4515
cinema21.com | Tickets $4–$7, call for times
Nov 1–2 Shortbus.
Nov 3–12 Sing-a-long Mary Poppins.
Nov 10–16 Al Franken: God Spoke.
Nov 17–23 American Hardcore.
Nov 24–30 Fur: An Imaginary Portrait of Diane Arbus.

Clinton Street Theatre

2522 SE Clinton St, 238-8899
clintonsttheater.com | Tickets $4–$6
Sat The Rocky Horror Picture Show. 12am
Nov 3-8 Tales of Rat Fink. 7pm & 9 pm
Nov 9 Tales of Rat Fink. 7pm & 9pm; Left to Die. 9pm
Nov 10–16 13 Tazameti. 7pm & 9pm
Nov 22–28 The Big Lebowski. 7pm & 9pm
Nov 30 Skidoo. 7pm & 9pm

Hollywood Theatre

4122 NE Sandy Blvd, 493-1128
hollywoodtheatre.org | Tickets $4–$6, call for times
Opening Nov 3 Time To Leave

Grindhouse Film Festival

Nov 4 & 5 Manic. Sat 7pm; Don’t Go in the House! Sat 9pm;
Shaw Brothers Old School Kung Fu Ass Kick-a-Thon. Sat 11pm;
Sonny Chiba’s Dragon Princess. Sun 5pm; Demons. Sun 7pm;
They Call Her One Eye. Sun 9pm
Opening Nov 10 Jonestown: The Life and Death of Peoples
Temple.
Opening Nov 17 The Blossoming Of Maximo Oliveros.
Opening Nov 23 La Petite Lieutenant.

Northwest Film Center Screenings
1219 SW Park Ave
nwfilm.org | Tickets $4–$7

Nov 1 Santa Claus Is A Shit. 7pm
Nov 2 Forest for the Trees, Total Denial. 7pm
Nov 5 Santa Claus Is A Shit. 5pm; I’ll Show You Mine If You’ll
Show Me Yours: An Evening With Melinda Stone. 7pm
Nov 7 Funny Games. 7pm
Nov 8 Benny’s Video. 7pm
Nov 9 Dreaming Lhasa. 7pm
Nov 21 & 24 2005 British Advertising Awards. Tue 7pm, Fri 7pm
& 9pm

Harmonic Resistance: The Films of Béla Tarr
Nov 19 & 23 Damnation. 7pm
Nov 25 & 26 Satantango. 1pm
Nov 29 & 30 Werchmeister Harmonies. 7pm

Pix Patisserie Screenings

3901 N Williams St, 282-6539
pixpatisserie.com | Free showings every Mon 7:30pm
Nov 6 Garden State.
Nov 13 Say Anything.
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SHOPPING

LED Photo Facial Nonevasive Light Therapy
1 free treatment - 20% off a purchased package
10% off dermalogica skin care products
As seen on KATU

•
•
•
•
•
•
•

Immediate firmness
Reduce puffiness
Remove dark circles
Strengthen collagen
Decrease fine lines
Diminish age spots
Improve damage from
acne or sun exposure

Shop Talk
This Month’s Sales, Boutique Events
and Special Discounts for PDX Readers
All Pearl District shops

Nov 20–Dec 24 American Express “Paid.” Use your American Express
card at any participating Pearl District business and win a gift from a
neighborhood shop. Prizes include $2,500 neighborhood shopping sprees
and discount store coupons.

Bargain Bee (below The Bee and Thistle)

Nov Take an additional 20% off all clearance items.

The Bee and Thistle (2328 NW Westover Rd, 222-3397)

Nov 9 7th annual VIP Holiday Spree. Everything in the store is on
sale—pop a balloon and save between 10%–50% off.

Buffalo Exchange (1420 SE 37th Ave & 1036 W Burnside, 234-1302 &
222-3418, buffaloexchange.com)
Nov 1–April 22 Coats for Cubs. Donate your old real fur apparel, including fur trims, accessories and shearling to benefit The Humane Society of
the United States.

cheeky b (906 NW 14th Ave, 274-0229, cheekyboutique.com)

Nov 17–19 2nd Anniversary Sale. Everything in the store will be at least
20% off, and don’t miss the extra specials, yummy treats and surprise
drawings.

City Girl Shoes (104 State St, Lake Oswego, 697-4800)

Nov Mention PDX Magazine and receive a whopping 60% off any pair of
shoes!
Phone: (503) 230-8952 137 SE 28th Avenue Portland, OR 97214

Garment (4136 SE Hawthorne Blvd, 232-7449, garmentboutique.com)

Nov Sale on all new fall She-She dresses. Mention PDX Magazine and
receive 15% off your entire purchase.

Lucy (1015 NW Couch St, 226-0220, lucy.com)

Nov 23–26 20% off the entire stock of regular price merchandise.

Lululemon (1231 NW Couch St, 274-0007, lululemon.com)

Sun 9–10am Free in-store yoga; all levels welcome.
Nov 10 7–9pm One year anniversary celebration (invite only).

Nolita (923 NW 10th Ave, 274-7114, nolitaonline.com)

Nov 16 Jeans & Gems. Preview new jewelry from local designers Kevia
Jeffrey, Ruby Spinel and Winifred, let Nolita’s experts give you a one-onone denim consultation and take advantage of a special secret sale for the
evening. (Tickets are $10 in advance, $15 at the door.)

OFFICE (2204 NE Alberta St, 282-7200, officepdx.com)

Nov 3–5 “Out With the Old, In With the New” pre-holiday sale. Select
laptop bags, paper goods and letterpressed holiday cards are 50% off.

Physical Element (1124 NW Lovejoy St, 224-5425, physicalelement.com)

Thru Nov 4 Buy one Adidas by Stella McCartney item and get the second
50% off. Mention PDX Magazine to receive a cool gift with purchase.

Sameunderneath (915 N Shaver St, 223-3592, sameunderneath.com)
Nov 50% off all past season clothing.

Seaplane (827 NW 23rd Ave, 234-2409, e-seaplane.com)

Nov Snatch up the last remnants of their fall sale, where pieces from local
designers are 20–30% off and all jewelry over $20 is 15% off.

Stella’s on 21st (1108 NW 21st Ave, 295-5930, stellason21st.com)

Nov 17 Celebrate the store’s sixth birthday with storewide 20% discounts,
plus wine and food.

Yoga Shala N. Williams (3808 N. Williams, 503-263-YOGA,
yogashalapdx.com)
Nov Check out this new space with studios, venue space for concerts,
daycare and a green-inspired luxe-but-affordable boutique.
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2004 Bentley Continental
GT Turbo Coupe
2004 Bently GT
4 Spd Automatic
6.0L Twin Turbocharged
W12 DOHC 48V AWD

Hell on Wheels

Kristen Drives the 2006 BMW X3 3.0i

			

by Kristen Hall-Geisler

I am not a fan of SUVs. But if I have to drive one, my favorite is the X3 from BMW.
This is a mid-sized SUV that drives like a car—a smooth, easy-to-drive car. Visibility is excellent, and parallel parking at the curb is not the neck-craning, wheel-wrenching affair it is in some SUVs. I’m not sure how confident I’d be if I were trying to squeeze
into a spot off NW 23rd Ave, but most of the time, it’s a breeze. The 2007 X3 will be
slightly larger, which is a shame. This seems to be the perfect size for both getting
around town and getting out of town.
The six-cylinder, 3.0L engine with six-speed automatic transmission has plenty
of power to haul you, your friends and all your gear up Mt. Hood in summer or winter
(with BMW’s xDrive all-wheel-drive and Hill Descent Control). You will get where you’re
going in comfort, just not in record time. It’s an SUV, not an M6. Don’t forget to bring
a credit card with a high limit wherever you go; like most vehicles in this class, the gas
mileage isn’t great at 16 city, 23 highway.
The rear cargo space is indeed spacious, and a spare tire is neatly tucked under the
floor, with a plastic bin off on the side that would be a perfect spot for tire chains. The
amenities are nice, but not over the top: Heated seats, easy-to-use cruise control and
stereo controls on the steering wheel—okay, it’s a little over the top that the steering
wheel is heated. The navigation system and on-board computer are optional, but the
model I drove did not have the controversial iDrive. People either love that little silver
knob on the center console or they hate it. If you’re a BMW fan but don’t find yourself in
the iDrive camp, it’s good to know there are still models available without it—for now.
As important as the tech specs and sport-utility of the vehicle are, the sound system
should not be forgotten. I gave the stereo a three-minute workout when I was stuck in
traffic by cranking up “Tricky” by Run DMC. I know every word. (I’ll give you a second
to picture that.) So the stereo works great. Clean sound with lots of bass that doesn’t
fuzz out.
With only four seats, this isn’t the SUV for the Little League team chauffeur-dad;
and it does sit kind of high, so it’s not great for those who take Grandma to brunch every Sunday, either. But if you’re unafraid of getting your $36,800 (MSRP) Beemer a little
dirty, this could fit the weekend-warrior bill.

1962 Chevrolet Corvette
Manual

2004 Audi TT 250hp quattro
Turbo Hatchback
Audi 2004 3.2 Quattro TT Coupe
6 Spd Automatic
3.2L V6 DOHC 24V AWD
14,838 Miles

2005 Maserati
Coupe Cambiocorsa
6 Spd Shiftable Automatic
4.2L V8 DOHC 32V
5,424 Miles
503 233 9100

mdriven.com

1005 SE Washington, Portland Or 97214
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Wave Hands Like What?
A Beginner’s Guide to Tai Chi
        

       by David Vanadia | photos by Jason Kaplan

You’ve seen them doing it in parks, at the gym and in television commercials. Some do it in
the morning and others in the evening. Most people do it once a week, but many claim they
feel better if they do it everyday. It’s called Tai Chi and they’re doing it for good reasons.
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ention to someone that you practice Tai Chi and they’ll usually
wave their hands around as they repeat, “Tayee Chee.” People
often recognize the flowing slow-motion postures when they see them,
but most don’t know that Tai Chi is an ancient Chinese fighting art.
Often misunderstood, Tai Chi is not just for retirees. Tai means “big” or
“grand” and Chi (pronounced “gee” in China, as in “gee whiz”) means
energy. Add Chuan—which translates to “fist” or “boxing”—and you
get Tai Chi Chuan, or “Big Energy Boxing.”
“Wait a minute,” you say. “My grandmother does Tai Chi!”
It’s true that many older Americans practice Tai Chi for its health
and spiritual benefits—sans fighting. For that reason it has gotten a bit
of a reputation as an old person’s exercise. Studies show that Tai Chi’s
low impact activity improves balance, increases strength and generates
a sense of calm, thus making it available to everyone, young and old. If
you’re interested in learning the martial side of Tai Chi, it’s in there as
well. Tai Chi is a skill that you can carry into your golden years, but it’s
better to start sooner rather than later.
So, how do you begin? You may already know a Tai Chi student.
Ask your friends, family and coworkers. Most schools allow you to take
the first class for free. If you’re within six degrees of separation, put on
some loose fitting clothes, a pair of comfortable shoes (Tai Chi requires
no special uniform) and attend a lesson with your Tai Chi friend. If you
don’t know anyone, there are many other places to start.
Chances are you might run into a group or individual practicing
early in the morning (when it’s not raining) in your neighborhood
park. If not, check the schedule at your local gym, community or health
and wellness center. Also try asking a Chiropractor or Acupuncturist
for recommendations. You’ll certainly find Tai Chi at various locations
throughout the city through Portland Parks and Recreation (portlandonline.com/parks). Taoist Tai Chi (239 NW 13th Ave #101, 220-5970, taoist.org/branches/usa/oregon) offers non-martial lessons for an extremely
reasonable monthly rate, and Cloud Water (701-1572, cloudwater.com)
in Hillsboro offers Chi Fusion, a unique blend of Tai Chi and Qigong
that they’ve actually trademarked. Northwest Internal Arts (1735 SE
Grand Ave, 740-2666, nwfighting.com) holds regular Tai Chi classes both
in the evening and during the day.
Gregory Fong (i-chuan.net) is located in Chinatown, has years
of experience and offers martial training, while the PDX Tai Chi Club
(pdxtaichi.com) holds open practice meetings and has a growing listing
of local online resources for all Tai Chi styles.
And just what style should you choose? Yang style Tai Chi is the
most popular in America, but Chen, Wu, Sun and Li styles (named for
the Chinese lineage from which they originate) are all equally worth
pursuing. Don’t pass judgment on Tai Chi after only one class. The best
way to choose your teacher is to experience their teaching style and find
someone with whom you click. Chances are you’re on the right track
if you leave class excited and wanting more. Keep looking if you feel
drained or confused. Speaking of drained, affordability is paramount.
Paying more doesn’t necessarily mean you will get better instruction.
Free uniforms and certification programs are marketing ploys that will
not help you learn. Also, try to attend a class that’s close to your home
or work. Fitting a class into your busy schedule is usually pretty easy;
it’s attending class that’s tricky. Make at least one time a week your own
private Tai Chi time and go to class even when you absolutely don’t feel
like it. Don’t let anything get in the way. In the beginning your practice
can feel nebulous and the concepts difficult to grasp, but in time you
will find yourself feeling better after each session. Too many people
worry that they’re not “getting it” right away. If you practice twice a
week for a month with a good teacher you’ll find yourself getting it.
Tai Chi is more like learning how to play music than learning the
Hokey Pokey. Memorizing a form doesn’t mean you have mastered Tai
Chi. Imagine learning a major scale in music and then claiming, “Been
there, done that.”
With regular practice you will develop your own Tai Chi much like
a person develops his/her own handwriting. As long as you “just do it,”

The author at his daily practice

it will just happen. So get out there, find a teacher, attend class, and the
next time someone waves their hands in your face as they repeat, “Tayee
Chee,” you can smile and know they’re “waving hands like clouds.”

wine bar & bistro

2755 NE Broadway
Portland, OR 97232
503.288.POUR (7687 )
pour@comcast.net
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Sibling Rivalry

Sisters Promises an Unexpected Escape in Central Oregon
by Jacqulyn Diteman

W

omen, kick off your Mahnolo Blahnik’s and slip on
some cowboy boots. Men,
hang up your tailored digs and
squeeze into the Wranglers. Put
the brakes on, slow down and
take a breather—welcome to
Sisters, Oregon. Last month you
read all about Bend, one of the
fastest growing cities in America.
This month, in our series on
Central Oregon getaways, we’re
exploring Bend’s much smaller—
but no less worthy— neighbor,
Sisters.
This is the place to experience what feels
like an honest-to-goodness Old West kind of
town. The accommodations here are quaint
and comfortable, the restaurants scrumptiously savory, the stores charming and original, and the activities plentiful. Sisters has the
54

unique combination of being a small town
with an underlying big city influence.
As with much of Central Oregon, it’s the
scenery that first takes your breath away. Lying
in the junction of the McKenzie and Santiam
passes, the town is surrounded by snowcapped mountains, including the town’s
namesake “Three Sisters.” Sisters was named
in the 1840s by members of a Methodist
mission because of the three mountains that
prominently grace the southwestern skyline.
The peaks were named Faith (10,358 ft), Hope
(10,047 ft) and Charity (10,085 ft).
Although the defining backdrop, these
three beautiful mounts are just part of the
majestic setting. From any given point in town
you can see Black Butte (6,436 ft), Broken Top
(9,175 ft), Mt. Washington (7,794 ft), Three
Fingered Jack (7,841 ft) and Mt. Jefferson
(10,497 ft), which is the second tallest mountain in the state, just behind Mt. Hood.
Since it really is wintertime, camping in
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Sisters will probably be out of the question;
lucky for you, the town offers a a wide variety
of accommodations from bed & breakfasts to
motels and one very special hotel. Try to score
one of the five very affordable suites at the
Grand Palace Hotel (101 East Cascade Ave, 541-

549-2211, thegrandpalacehotelsisters.com), the

only hotel in Sisters, located right in the heart
of downtown. Owners Joe and Lesa Randall
opened the Grand Palace two years ago in
honor of Lesa’s mother who loved Sisters, and
they’ve restored it to its 19th century splendor,
when the Old West-style building housed
apartments. Each of the five suites has a theme
based on the Randalls’ five children; for an authentic experience, choose Sheldon’s Western
Saloon Suite or Dillon’s Train Suite.
When you think of motor lodges, images
of seedy motels on Interstate Ave might be
conjured up—but it’s different in Sisters. The
Sisters Motor Lodge (511 West Cascade Ave,

541-549-2551, sistersmotorlodge.com) is by far

GETAWAY
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the cutest lodge this traveler has ever seen. It’s conveniently located
close to town and each room is its own cottage, with full kitchenettes
and perhaps the best views in town.
If you’re looking to come to Central Oregon and turn into a real
cowboy, you’ll want to stay at the Long Hollow Guest Ranch (71105
Holmes Rd, 541-923-1901, lhranch.com). This working dude ranch sits
about 15 miles outside of town on 600 pristine acres. There are five
rooms in the 100-year-old restored main house and an additional
cottage that sleeps four. You can ride at the ranch, hike the canyons,
fish the ponds and become part of the family while eating three square
meals a day.
There are also plenty of restaurants in town to satisfy your hunger.
Directly across the street from The Grand Palace Hotel is El Rancho
Grande (150 East Cascade Ave, 541-549-3594, elranchograndesisters.com),
one of the best Mexican food joints, hands down, anywhere. The space
is decorated in old world Mexican style, with stucco walls, cantina
lighting and mosaic details. The food is flavorful and spicy; try the Pollo Chipotle, a full bodied smoky dish, or the Super Burrito. Note: This
is one of the only restaurants in town that stays open “late” ‘til 10pm.
For a wonderful breakfast, check out the Gallery Restaurant and
Bar (230 West Cascade Ave, 541-549-2631). In business since 1936, the
current owners have run the establishment for 21 years. To wind down
November 2006 / PDXmagazine.com
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at the end of the day, take a seat at the long bar at Bronco Billy Ranch
Saloon (190 East Cascade St, 541-549-4127), where you can imagine Wyatt
Earp and Doc Holliday striding through the doors. The upstairs, open
for private parties, is rumored to be haunted. Every old town has one
legendary establishment that housed the underbelly of town—brothel,
speakeasy— and this is it. And they serve a mean steak as well.
Take a stroll through town and experience seriously quaint retail
therapy in the downtown area specialty stores. Check out Sisters Soap
Company and La Mesa Jewelry Company (140 South Elm St, 541549-2211), or for specialty clothes, Fine Threads (161 East Cascade Ave,
541-549-5648) is a must. These only touch the surface; there are dozens
of shops that you’ll want to spend all day exploring.
One of the best hikes for any age or fitness level is Proxy Falls.
Drive the majestic Highway 242 west past miles of lava fields and park
between milepost 64 and 65. The trail is a very easy one-mile loop that
branches off to both the upper and lower 100-foot tall Proxy Falls. If
you are looking for a bit of a longer jaunt, try the Mathieu Lakes hike.
Take Highway 242 west about a half-mile past McKenzie Pass and turn
left at the cinder road to Lava Camp Lake. If you wait much longer to
go, you might find yourself snowshoeing instead. At other times of the
year, there is also some of the best whitewater rafting in the country, as
well as first class golf courses.
The population of Sisters has nearly doubled in the past five years
(though it’s still a decidedly small 1,500 residents), and it’s easy to
see why. Vacation homes and permanent residences are popping up
more and more, including those developed by Gerald Snow of Sun
Mountain Homes (541-419-9055, sunmountainhomes.com). If you’re not
in the real estate market, though, you won’t have to worry about seeing
homes upon homes; Sisters is still nothing but wide-open spaces.
What Vail/Aspen did for Denver, Central Oregon towns like Sisters
have done for Portland. We’re lucky to have such a beautiful playground
in our backyard. Isn’t it time you took a break and checked it out?
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teve Patterson, President and
General Manager of the Portland
Trail Blazers, sits across the table from
me in a small conference room with
one window and no pictures on the
walls. Perhaps it’s appropriate that in
this simple setting, without any outside
influences, I get a chance to size up
the man in the suit who some in the
media have characterized as secretive
and self-involved.
For the record, Patterson was accomodating, For

The Right Moves

A Conversation with Steve Patterson |

by Jeremy Lloyd

For the record, Patterson was accomodating, friendly
and surprisingly low-key during our interview. But
really, none of that matters. What counts is that this
offseason, Patterson got the job done, making a
variety of moves that will greatly improve his team,
and giving Blazer fans something decidedly more
interesting to talk about than the demeanor of their
club’s head executive. You know, basketball.
Here are excerpts from our conversation:
Jeremy Lloyd: Obviously it was a busy summer...
How satisfied are you with the moves that were
made this offseason?

Steve Patterson: Well, I think we accomplished
what we set out to do. We wanted to get two of the top
four players in the draft, and we wound up doing six
deals draft day. We got LaMarcus Aldridge and Brandon Roy, two great people and young guys who are
going to be very, very good players in this league for a
lot of years. And then we wanted to pick up a couple
of European players, and we were able to do that with
Sergio Rodriguez and Joel Freeland... On the free
agent front, the most important, key signing for us
was Joel Przybilla... Then we had an opportunity to
pick up a former All-Star center in Jamaal Magloire,
and that’s an opportunity you just can’t pass up... We
also like the players that are joining us from draft day
deals. Raef Lafrentz is a big man, can score from the
outside and inside, can play the ‘4’ and ‘5’, and Dan
Dickau gives us some depth at point guard.

photo: Dave Giezyng

Brandon Roy

I wanted to ask you specifically about Brandon
Roy. As a four-year college guy, it looks like he’s
going to be able to contribute right away. Was that
one of the factors in deciding to draft him?

Well, one of them. I think we liked him all the way
through. He’s certainly a more complete player than
a lot of the younger guys. He’s got the ability to play
more than one position—he can play the ‘2’, he can

SPORTS

play the point, he can play small forward. We like what he brings to the
table in terms of making players around him better, and being a very
good player himself.
Now, LaMarcus Aldridge...as you look at him down the road, what
type of player do you envision him becoming?

He’s going to be able to play not only down on the block but away from
the basket. He’s a great competitor. He runs the floor well. He’s had
the shoulder injury this summer, so that will slow his beginning of the
season some... I think his upside is very, very high, and three, four years
from now, I think everybody is going to be very pleased with him on the
roster.
I think a lot of people were kind of surprised that Przybilla turned
down offers from contenders like Detroit and San Antonio to come
back to Portland. Does that speak to the culture that you’re trying
to develop here, that Joel chose to come back and turn away some
other good opportunities?

Well, I think it does. I think Joel is an important piece of the turnaround
here. When he’s been healthy he’s played very well for us. He looks to
be in great shape coming into camp. He’s the kind of guy you want to
have on the team here in Portland. He’s a popular player. He gives us a
defensive presence, a good rebounder, a good shot blocker. I think his
family is comfortable here. So you put all those factors together with
the city, with the team, the entire community, I think it’s a good fit for
him, and he’s glad to come back here.
As part of those offseason moves, you were forced to part ways
with [Steve] Blake and [Sebastian] Telfair. That seems to me like it
shows a lot of confidence in Jarrett Jack. What are you expecting
out of him this year?

We like Jarrett. He’s got good size and good skills. He came out a year
early. He’d have been a lottery pick if he’d have been in the draft this
year. It’s going to be his position to lose, the starting point guard spot.
He played well for us last year with his ankle hurt all year. So this year
he gets a chance to come in, he’s got a year under his belt and he’s fully
recovered, so we expect big things out of Jarrett. He’s got a great opportunity here.

get a good read on his mindset heading into this year?

Well, I think Darius recognizes that it’s a big year for him. He’s still recovering from the knee surgery, so he’s got to get himself 100% healthy,
come back in and show that he can be an impact player in this league.
He’s certainly got a world of potential, he’s got a good knowledge of
the game, and I think if he’s got himself in the right space emotionally,
he can have a very, very successful year.
We’re now three years into the rebuilding process. Looking at things
as a whole, do you feel like you’re on the right track?

Yeah, I do. I think we’re still going to be young this year, and we’ll take
some lumps because of that. It’s the older, more experienced teams that
tend to have the most success and go deepest in the playoffs... With one
more year of being able to acquire a good draft pick and continuing to
shed some of the old contracts...we can be in a position to build a club
that’s going to make a nice run. That’s the direction we’re heading.

Trail Blazers

November Home Schedule
November 4 vs. Minnesota, 7pm
November 8 vs. L.A. Lakers, 7pm
November 10 vs. NO/Okla. City, 7pm
November 12 vs. Dallas, 6pm
November 20 vs. San Antonio, 7pm
November 22 vs. New Jersey, 7pm
November 26 vs. Phoenix, 6pm
November 28 vs. Indiana, 7pm
Tickets at trailblazers.com or 797-9600

Switching gears a little bit. Looking at this roster, you go up and
down and you see a lot of good, quality guys. They get out in the
community, they do and say the right things. Yet, you still see this
negative image out there... Does that perplex you sometimes, that
the players have changed, but [some aspects of] the image remain?

Well, I think that anytime you have challenges to your brand, whether
you’re a team or a consumer product or anything else, you’re going to
have a period of time that you’re going to need to change that perception. I look at our guys, and by and large, they’re people that the community can be very proud of and will represent us well and are good
players. I think there’s not a lot of elasticity in terms of guys making
mistakes here, because if somebody jay walks, it’s “Oh my gosh, the
sky is falling,” and it’s another incident. I’m not trying to make light
of anything that’s happened here over the years. But I think overall the
players are going to be held to a higher standard in this community
than they will in many other communities, and that’s fine. That’s part
of playing NBA basketball in Portland. But I do sense that the community is embracing the moves we’ve made... I think there’s been buzz in
the community right now, and we just want to continue on that path.
Along those same lines, after what’s happened this summer, do you
think that Zach [Randolph] might be beginning to understand the
importance of maintaining a good image off the court?

Yeah, I think that, look, everybody makes mistakes and nobody wants
to be in a position where they cause an embarrassment to themselves or
their employer. We’re going to continue to work with all our employees
to see to it that there aren’t incidents like that that occur. And I think
Zach has a greater appreciation of the level of expectation probably
than when he came here.
Another guy who is pretty important to the team, Darius Miles, obviously was unhappy at the end of last season. Have you been able to
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by Jeremy Lloyd

Thursday, November 2
IFL World Team Championship
Semifinals

photo: courtesy IFL

Four teams, including the hometown Portland
Wolfpack, will take part in two bloody best-of-fivefight battles to determine who advances to the IFL
Championships. A pair of bonus Superfights featuring top MMA talent—Daniel Gracie vs. Allan Goes
and Mark Kerr vs. Mike Whitehead—will cap off the
evening in feverishly violent fashion.
Where: Memorial Coliseum When: 7pm Tickets:
877-789-ROSE, rosequarter.com

Wednesday, November 8

Pat Jones (left)

Trail Blazers vs. LA Lakers

photo: Dave Giezyng

It’s always an electric atmosphere whenever Kobe
Bryant and the reviled LA Lakers visit Rip City. Last
season, the Blazers won both home meetings with
the Lake Show, despite sporting the worst record
in the NBA. This year, Portland will look to anoint
a new “Kobe Stopper” after the departure of Ruben
Patterson. Brandon Roy, anyone?
Where: Rose Garden When: 7pm Tickets: 7979600, trailblazers.com Additional Home Dates: See
Blazer feature on p. 58

Saturday, November 18
Oregon Ducks vs. Arizona Wildcats
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A potent Oregon offense featuring the likes of
QB Dennis Dixon, WR Jaison Williams and RB
Jonathan Stewart will look to score early and often
and take care of business in Pac-10 play, positioning
themselves for the best Bowl game possible in their
final home contest of the season.
Where: Autzen Stadium When: 12:30pm Tickets:
800-WEBFOOT, goducks.com Additional Home
Dates: 11/4 vs. Washington (Homecoming)

Friday, November 24
Civil War: Oregon State Beavers
vs. Oregon Ducks

photo: Jeremy Lloyd

Two years ago, the Beavs put a 50-21 hurtin’ on the
Ducks, eliminating them from Bowl eligibility. Last
season, Oregon returned the favor, sending OSU to
bed early without their supper in a 56-14 beatdown.
The home team has won the last nine Civil War
games, but look for the Ducks to change that trend
this year.
Where: Reser Stadium When: 12:30pm Tickets:
800-GO-BEAVS, osubeavers.com Additional Home
Dates: 11/4 vs. Arizona State (Homecoming)

Saturday, November 25
Portland Winter Hawks vs.
Vancouver Giants
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The Giants eliminated the Hawks in the second
round of the playoffs last year, meaning revenge will
be the name of the game this time around.
Where: Memorial Coliseum When: 7:30pm Tickets:
224-4400, ticketmaster.com Additional Home
Dates: 11/3 vs. Seattle, 11/7 vs. Spokane, 11/11 vs.
Seattle, 11/26 vs. Calgary

A lot of Portland LumberJax players have
interesting careers outside of lacrosse. Goalie
Matt King, for example, is a middle school teacher,
while forward Del Halladay owns and operates
a winery. But if you ask defenseman Pat Jones
about his regular job, you’ll get perhaps the most
surprising answer.
“I’m a member of a tactical support team
that protects a nuclear power plant,” he says
matter-of-factly.
That’s right. Jones, who was named
team captain last season thanks to his hustle,
tenacity and leadership, has been putting those
same skills to work as a member of the Durham
Regional Police force in the province of Ontario for
the past six years.
“When I started off, I did four years on the
road as a normal beat cop,” explains Jones.
“And since September 11th, in Canada there
has been a new mandate that all nuclear power
plants have to have tactically trained security
personnel there 24/7, all year round. They needed
people to apply for the unit, and I took it as an
opportunity for amazing training, to learn a lot of
new skills with weapons and tactics, and as a
good career move.”
Making the cut wasn’t easy; Jones was
required to pass a battery of psychiatric, medical
and physical tests, then complete a 12-week
tactical course that helped prepare him for the
rigorous challenges of his job.
“It’s physically demanding because we’re
really heavily armed with equipment,” he says.
“I carry an extra 70 pounds of stuff around with
me and a large gun everywhere I go. But it’s also
mentally draining because you never know when
the day is gonna come when you really have to
respond. You’ve gotta fight against complacency
and be always vigilant in your observations and
always ready for the unknown.”
Much like Jones, the LumberJax have
also kept alert and busy during the offseason,
bolstering an already potent lineup with a variety
of trades, free-agent signings and draft picks. “I
think we have the talent, and I think we have the
personnel,” says Jones, looking forward to the
2007 NLL season. “If things go right, we can go all
the way. I truly believe that.”
For Jax tickets call 797-9739 or visit portlandjax.com.

Before you go all in on your
next home make sure you
have The Best Hand!

Call Paul

• Unlock the secrets of credit scoring.
• Help with credit repair.
• Follow-up with credit repair plans.
• Show methods to increase credit score.
• We take the time to work through
problems.

• If you’ve been turned down, we can

get you approved whether it’s 6 months
or how ever long it takes!
Call today for a chance to win
event tickets and a suite at the
Portland Rose Garden

CASCADE NORTHERN MORTGAGE

Portland 503.260.3493 • Van 360.921.2039

How to Survive
(or Avoid) the
Family Holiday
Stampede
1. Tell your in-laws that your flight was “diverted” to Vegas, you “lost your wallet” and had to hawk their
Christmas presents to get home.

2.

Spike the eggnog with high concentrations of tryptophan (distilled from the turkey, of course) and sneak
out to the bar when everybody passes out.

3. Come down with a sudden case of “bird flu” and let the hospital take care of you for a bit. Maybe you’ll
leave with a greater appreciation of mom’s homecooking and the comfy bed in your childhood bedroom.

4. Learn all the sordid details of Uncle Jim’s trip to Thailand in a rousing family game of “I never.”
5. Dust off your halo, volunteer like good little elf and don’t let your family forget for a second how much better you are than them. Check out Loaves and Fishes and Meals-on-Wheels (loavesandfishesonline.org), Union
Gospel Mission (ugmportland.org) and St. Francis Dining Hall (234-2028) for opportunities to deliver and serve
meals on both Thanksgiving and Christmas.

6. Drink. A Lot.
7. Plan Holiday activities that grandma can’t hang with, like paintball, heli-skiing or, in some cases, walking.
8. Deflect criticism from your failing career and empty bank account by inviting your most obnoxious and
crude friend to dinner and telling everyone you’re getting married.

9. Show up to Thanksgiving dinner with fake piercings and tattoos, and whenever someone brings it up, act
offended that they’re questioning your new “lifestyle choice.”

10. Avoid embarrassing home movies of you naked in the bathtub by going to the theater to see Tenacious
D in The Pick of Destiny or to catch Borat: Cultural Learnings of America for Make Benefit Glorious Nation of
Kazakhstan.

62

PDXmagazine.com / November 2006

NOVEMBER
18TH-19TH 2006
300 OF THE NATIONS BEST:
HOT RODS, CLASSICS & BIKES

. com

1005 SE W ashington, Portland Or egon 97214

mdriven.com

phone: 503.233.910 0

