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Serving Tillamook County for 50 Years

Linnea Burden

Burden’s Muffle & Towing Service is a 
third generation Tillamook business. 

In 1970, Don Burden ran the Texaco Station 
on Main Ave., that is now an empty lot at the new 

intersection. Don purchased a pipe bender and started 
doing custom exhaust work, and also purchasing his first 
tow truck. Eventually moving across the highway to our 

current location adding more tow trucks and crane trucks 
to our fleet. Don & Linnea both still work daily along with 

son Rick & daughter Sylvia. We are also lucky to have 
Grandson’s  Jeremy & Justin. Other grandchildren Kylie, 
Blake & Bryce. 

Muffler Towing & Crane Service Inc.
H49369

Come See Us For Your Exhaust System 
& Auto Repair Needs
24-Hour Towing Trucks & Autos

Don Burden 1970
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  3Fresh, local, healthy at the Farmer’s Markets
Searching for something 

grown or made by a lo-
cal? Farmer’s Markets are the 
ultimate stop. 

With the spreading COV-
ID-19 virus, all Farmer’s Mar-
kets ask visitors to maintain 
social distancing, refraining 
from touching items, use hand 
sanitizer, and wear a mask 
when unable to social distance 
from vendors and other shop-
pers. 

Ask about using your SNAP 
benefits! Many local Farmer’s 
Markets use SNAP Match. For 
every $1 you spend through 
EBT, you get matched an ad-
ditional $1 up to $10 in extra 
SNAP currency to spend on 
fresh fruits and vegetables, 
honey, cut herbs, nuts and 
mushrooms, baked goods, eggs 
and more.

Astoria Farmers 
Market

Astoria Sunday Market 
features up to 200 vendors 
each week offering locally-
made products that have been 
hand-crafted, grown, created 
or gathered by the farmers, 
craftspeople and artisans fea-
tured each week. 

The Astoria Sunday Market 
is held on 12th Street from 
Commercial to Exchange; 
open Sundays from 10 a.m. 
– 3 p.m. The Market will run 
through the second Sunday in 
October.

There is typically ample 
street parking within three 
blocks of the market. Park-
ing lots are located at Sunset 
Empire Transit District (10th 
& Marine). 

For more information, visit: 
www.astoriasundaymarket.

com

Seaside Farmer’s 
Market 

The Seaside Farmer’s Mar-
ket is held at 1120 Broadway 
in Seaside on Wednesdays 
from 2 – 6 p.m. through Sep-
tember. 

This season, shoppers are 
asked to consume all take-
out food off of the Market’s 
premises. 

Vendors this season in-
clude: Blackberry Bog Farm, 
Gompers Distillery, and Sas-
quatch Sandwich Shop.

For more information, visit: 
seasidemarket.org

Manzanita Farmer’s 
Market 

The Market has recently 
moved to a new location: the 
Rex Champ Field on Highway 
101. Customers are encouraged 
to pre-order their purchases 
online at www.manzanitafarm-
ersmarket.com in order to cut 
down on time spent within the 
market. Purchased items can 
then be picked up from each 
vendor. There is a one-way 
traffic flow round the Market.

Vendors include: River 
City Flower Farm, Gingifer’s 
Kitchen, Moon River Farm, and 
Salmonberry Commons.

For more information visit: 
www.manzanitafarmersmarket.
com

Tillamook Farmer’s 
Market

On the corner of Laurel 
Avenue and Second Street in 
downtown Tillamook, find an 

old-fashioned farmers market 
with locally-grown produce, 
hand-made and artisan gifts, 
baked goods, live music and 
activities for kids. 

Vendors include: Pacific 
Restaurant, the Berry Patch 
Girls, Brickyard Farms, and 
Rising Tides Baking Company.

Every Saturday from 9 a.m. 
– 2 p.m. through September. 

For more information visit: 
tillamookchamber.org/Tilla-
mook-Farmers-Market/

Neskowin Farmer’s 
Market

The Neskowin Farmer’s 
Market is at a new location 
for the 2020 season: Neskowin 
Valley School, 10005 Slab 
Creek Road. 

The Market is held Satur-
days 9 a.m. – 1 p.m. through 
September. 

To allow for social distanc-
ing, the market is currently 
restricted to farm and food 
vendors. Know a craft ven-
dor in the area? 
Consider reaching 
out and supporting 
them. You may be 
able to coordinate 
with crafters to pick 
up goods at the mar-
ket; contact them to 
make arrangements.

Vendors at the 
market include: Nes-
tucca Bay Creamery, 
C and K Orchards, 
and Walker Farms.

For more informa-
tion, visit: neskow-

infarmersmarket.com
The Cannon Beach Farmer’s 

Market and Garibaldi Night 
Market have been canceled 
this season due to the CO-
VID-19 pandemic.

Brickyard Farms

Family Owned Business
Published by Country Media, Inc. All rights reserved.

For local advertising and business inquiries, or to place your ad in the 2021 edi-
tion,  please  contact Katherine Mace at the Tillamook Headlight Herald,  

503-842-7535 
headllightads@countrymedia.net

Publisher	 Joe Warren
Graphic Design	 Stephania Baumgart

Family Owned Business is online at 
www.tillamookheadlightherald.com

www.northcoastcitizen.com
www.cannonbeachgazette.com

We Buy/Pawn: 
Gold, Firearms, 
Sporting Goods, 

Electronics, Tools 
and Antiques! 

Troy Dodge, Manager
Open: 

Tue - Sat 10AM - 6PM 

Oregon pawnbroker license PB-0436
1139 Commercial St., Astoria, OR 97103

www.pawnshopandmore.com • dodgeta@hotmail.com

503-741-3477

The

Pawn ShoP
AND   MORE
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If you’re looking 
for upscale food 

choices, Fresh Foods in 
Manzanita and Cannon 
Beach offer the widest 
selection. 

“We model our busi-
ness off of businesses 
like New Seasons Market 
and Whole Foods,” 
Owner Jonathan Welsh 
said. “All the niche foods 
are really what we focus 
on.”

The Welsh family 
moved from California 
in 1997. 

“My father was in the 
grocery business there. 
He bought the tiny, old 
Downies Family Market 
at the time and rebrand-
ed it as Fresh Foods,” 
Jonathan said. “He ran 
that and grew it; and it 

grew quickly as the area 
grew.” 

In 2006, Jonathan 
bought the business 
from his father, and his 
brother Tim joined the 
operation until 2019. 

Jonathan built the cur-
rent location in Manza-
nita in 2012 which ex-
panded their store size by 
five times. And in 2016, 
added their Fresh Foods 
Cannon Beach location. 

“We’ve been open to 
change. We’re dynamic; 
we’re always changing. 
We’ve grown a lot,” said 
Jonathan. “For the size of 

store and where we are, 
we offer the best selec-
tion and the most unique 
selection that you’ll find 
in a smaller supermar-
ket,” said Jonathan. 

At each location, cus-
tomers will still be able 

to find their convenient, 
old-time favorites, but 
can also expect to find 
natural, organic, keto-
friendly, and regionally 
produced items.

“We’re growing with 
the more progressive 
food items, and we try to 
utilize as much local food 
as we can,” Jonathan said. 
“We try to utilize all the 
assets in the Northwest 
because we have access to 
some of the best foods.”

Between both loca-
tions, Fresh Foods em-
ployees over 50 employ-
ees.

“Our focus is on 
treating our employ-
ees well. We get good 
performance out of our 
employees and we retain 
them and don’t have 
turnover,” said Jonathan. 

Fresh Foods is also 
one of only four grocery 
stores in Oregon that offers 
liquor for sale inside the 
store. 

As a family-owned busi-
ness, Fresh Foods sponsors 
many things in the com-
munity including Muz-
zanita, Manzanita Music 
Festival, and the Manzanita 
Golf Tournament. 

“Usually that money is 
recycled into the commu-
nity at a much better rate,” 
Jonathan said of locally 
owned businesses. “We live 
in the community and it’s 
our responsibility to give 
back what we can.” 

Looking to the future, 
Jonathan is expanding the 
Fresh Foods brand to For-
est Grove. Slated to open 
in 2021, the store will open 
in the downtown area next 
to Pacific University on 
Pacific Avenue.

Manzanita Fresh Foods 
is located at 730 Manza-
nita Ave. Cannon Beach 
Fresh Foods is located at 
3401 S Hemlock St. Each 
location is open seven 
days a week, 8 a.m. – 9 
p.m.

Niche food choices and 
more at Fresh Foods

730 Manzanita Ave
Manzanita, OR 97130

503-368-5250
503-368-3615 (FAX)

3401 S. Hemlock St
Cannon Beach, OR 97110

503-436-0945

Open daily this summer 8:00 A.M. to 9:00 P.M. 
Open 7:00 A.M. Coffee Shop 

at Cannon Beach Fresh Foods

Your local leader in Organic, Natural, 
Gluten Free, BPA and Earth Friendly 

grocery products!

H49397

Est. 1997
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  5Boss Power Bikes USA covers electric bikes, guided 
tours, bike repair, skateboards, children’s outreach 
Boss Power Bikes 

USA, offers quality, 
durable, reliable, electric 
bicycles, and equipment. 
Boss is 
the only 
retail bike/
repair and 
skateboard 
shop that 
can repair 
bikes along 
Oregon’s 
northern 
coast, a 60-mile radius, 
from Newport to Seaside 
and east to Portland, OR., 
plus offering financing and 
layaway plans. 

Boss supplies bikes and 
skateboards through our 
Boss Outreach, to foster 
kids, in Tillamook County.  
Tillamook receives hun-
dreds of visitors traveling 
to our beaches, rivers, and 
mountains. Boss offer new 
and exciting guided tours, 

an adventure for vacation-
ers, visitors, and locals. 
Boss is riding the new 
wave of physical exercise, 

transporta-
tion, and 
outdoor 
adventure 
on the 
electric 
bike sensa-
tion, that’s 
increased 
in aware-

ness and growing, year 
after year. 

Boss Power Bikes sales 
standard and electric 
powered bicycle. The 
e-bikes range from 
500 watt to 1000-watt 
motors and come 
with a throttle and 
peddle assist mode 
where you can push a 
button and go, or you 
turn it off and peddle. 
Our e-bikes are excellent 

for physical challenged 
or disabled adults who 
still enjoy adventuring 
in the great outdoors or 
just commuting around 
with friends and family. 
We branded our first four 
models of e-bikes and we 
sell online with our web-
site and can dropship right 
to your door anywhere in 
the US. We sell e-bikes, 

standard bicycles skate-
boards, parts and acces-
sories and a repair center 
to install or do the repairs 
when you do not want 
to do. Or sign up for one 
of Boss Power Bike tours 
to historical sites ride 
through the forest and 
have lunch.

Boss Power Bikes
Huston and Roseana Beene have been the founders and owners of Boss Power Bikes USA, which is an LLC, 

since 2017. In the past 3 years, most of the first couple of years was dedicated to the branding, design, and the 
prototypes, achieving the best designs and quality electric bikes that we wanted to manufacture. In the past year, 

we have developed an online presence by designing our drop-shipping website. 
We were able to fine tune the website marketing, using photos, videos and creating our own ads.

(541) 418-3075  •  hbeene@bosspowerbikes.com  •  www.bosspowerbikes.com
H49390

Family Owned and Operated
• Huston and Roseana, Beene Founders
• Charity Hope Beene, Shopkeeper
• Michael Beene, Shipping and Receiving 
• Huston Beene Jr., Mechanic and Tours
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For over 20 years, the 
Burris family has been 

dedicated to serving the 
Tillamook community with 
honesty, good service, and 
a family-focused mindset in 
their appliance business.  

“We’re a family business,” 
Allen Burris said. “We’re 
always focused on treating 
people how our family would 
want to be treated.” 

In 1999, the family pur-
chased C.E. Lewis and Ace & 
Noll Appliance and then in 
2006 began selling appliances 
and changed the business 
name to All Star Appliance. 

Five family members are 
at the center of the business: 
Jackie Burris, Aaron Burris, 
Allen Burris, Alex Burris, and 
Angela Bennett.

“Mom and Dad had great 
leadership skills and wanted 
to serve the small community 
they fell in love with,” Angela 
said. “They felt the need to 
grow and prosper here.” 

The family patriarch, Rich 
Burris passed away in 2015. 

 “Our dad had been doing 
service work in California 
since he was 18,” Allen said. 
“He always wanted to have an 
appliance business and he’s 
always wanted to call it ‘All 
Star Appliance.’” 

Since his passing, the fam-
ily has carried on the tradi-
tion of serving their commu-
nity through honest business 
practices. 

“We do everything we can 
to keep our customers happy,” 

Allen said. “Because 
we do the service, ev-
eryone in here knows 
everything about 
appliances. Especially 
with sales, we’re hon-
est. We’ll tell custom-
ers everything, we 
don’t hide anything.”

Shopping at All 
Star Appliance, 
customers can expect 
to find a variety of 
appliance brands 
including Samsung, 
LG, Sharp, Crosley, 
and Beko. 

“We sell new ap-
pliances,” Allen said. 
“We have a lot of 
stuff on the floor for 
people to see and 
touch. We also have 
service and sell parts. 
If anyone is a DIY-
er, we can order most 
parts and have it within 
a day.” 

With competitive prices at 
a local location, All Star Ap-
pliance offers just as much as 
the big-city retailers.

“You go into a big box store 
and no one knows the prod-
uct,” Allen said. “You’re going 
to get read off of a sheet. We 
know all the ins and outs of 
appliances and all the tips 
and tricks. We try to go over 
that with every customer. 
That way there’s no surprises 
when they get it installed.” 

For shop service, All Star 
Appliance requests that cus-
tomers call and schedule an 

appointment. 
“Aaron and Alex can fix 

anything,” Angela said. “They 
have 20 years of experience 
in the service field. There’s 
nothing they can’t fix.” 

Aaron and Alex were 
unavailable for an interview 
due to the fact that they are 
a Captain and Lieutenant in 
the Tillamook Fire Depart-
ment respectively and were 
fighting a fire at the time.

Due to COVID-19, the store 
is limited to two shopping 
groups at a time to allow for 
social distancing guidelines. 

All Star Appliance is located 
at 2111 3rd St, Tillamook.

All Star Appliance: a place where 
you’ll be treated like family, always

Pictured left to right, Aaron Burris, Bob Pippenger, Alex Burris, Jim Carpenter. Kneeling: Eduardo Benito

100% FAMILY OWNED SINCE 1999

Sales • Service • Parts • Reconditioned

Call Us 503-842-2211
2111 Third Street, Tillamook

www.allstarappliance.netCCB #202914
H49401
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Since 2010, Park-
side Restaurant 

& Lounge has been a 
staple Garibaldi eatery. 

“The opportunity 
came up and I enjoy 
being around people,” 
owner Kellie Smith 
said of starting the 
business.

Smith began with 
the small Parkside 
Coffeehouse loca-
tion and, as business 
progressed, grew the 
restaurant into the 
building next door. 
At the larger location, 
Parkside expanded to 
a full bar, lounge, and 
patio.

“I just like our 
atmosphere to be 
relaxing and a place to 
go and enjoy yourself,” 

Smith said. “Most staff 
has been employed 
with me for years 
which is great…we’ve 
got each other’s back.” 

Parkside is known 
for their turkey sand-
wiches and homemade 

baked goods which are 
often created by Smith’s 
sister Carol Halvorson.

“We work together 
and she is a manager 
for us; she is a better 
baker than me,” Smith 
said of Halvorson. 

Parkside is also 
known for their prime 
rib and all-you-can-eat 
fish nights.

“If you haven’t been 
in, you should try 
the fish and chips: it’s 
nice and light,” Smith 
said. “Our turkeys are 
roasted every day for 
lunch [and] we make 
fresh soups.” 

Due to COVID-19, 
Parkside closed for 
several months, but is 
back and ready to serve 
guests again. Their 
business hours have 
adjusted to Wednes-
day-Sunday, 8 a.m. – 9 
p.m., closed Monday 
and Tuesday. 

Currently, only the 
restaurant and lounge 
are open. The cof-
feehouse will remain 
closed for the time 
being. 

“With the new 
regulations, it’s better 
to focus right now on 
one business instead of 
two,” said Smith. 

Parkside Restaurant 
& Lounge is located at 
231 Garibaldi Avenue 
in Garibaldi right off of 
Hwy 101 with plenty 
of off-street parking.

Jane’s Fabric Patch
• Patterns
• Fabrics 
• Notions
• Quilt Books 
• Quilt Kits
Explore our colorful fabric shop at 

1110 Main Ave., Tillamook
(503) 842-9392

janesfabricpatch.com
Curbside Service Available

Start your 
holiday 
projects 

now!

Parkside finds success in expansion and growth 
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The holiday season is fast approach-
ing and is an important one for 

small businesses, especially this year. It 
will take on heightened importance in 
2020. The outbreak of the novel corona-
virus COVID-19 in late 2019 and early 
2020 hit small businesses especially hard, 
with many being forced to close their 
facilities to customers in an effort to pre-
vent the virus from spreading.

Estimates regarding the effects of the 
COVID-19 outbreak on small businesses 
varied, but many small business owners 
were forced to let go employees as they 
confronted steep declines in revenue. A 
ZenBusiness survey of more than 1,000 
small business founders, senior manag-
ers and decision makers found that 37 
percent of small businesses that employ 
between 11 and 25 people were consider-
ing laying off more than one-fifth of their 
workforce. 

As small businesses face difficult chal-
lenges, it’s no surprise that many con-
sumers want to support locally owned 
small businesses this holiday season. 
Such support not only can help small 

businesses, but also can help to revitalize 
local communities.

• Shop online. Online shopping has 
traditionally been dominated by big box 
retailers. However, many small businesses 
increased their e-commerce capabilities 
to generate revenue. Shoppers concerned 
about shopping in person this holiday 
season should explore the delivery and 
curbside pickup options available at lo-
cally owned small businesses. Even busi-
nesses that have not traditionally been 
allowed to deliver, such as breweries and 
wineries, have been able to do so during 
the outbreak, giving consumers unlim-
ited online shopping options.

• Purchase gift cards. Gift cards take 
the guesswork out of holiday shopping, 
and such cards are easily shipped or even 
emailed to loved ones. That’s a significant 
benefit during the 2020 holiday season, 
when delivery times are expected to be 
lengthy. Gift cards to local businesses 
simplify holiday shopping, support small 
businesses and help shoppers avoid po-
tential delivery delays.

• Share your experience. Word-of-

mouth is vital to 
small businesses 
at any time, and 
can be especially 
valuable as these 
companies try 
to overcome the 
challenges posed 
by the COV-
ID-19 outbreak. 
Holiday shoppers 
can share their 
experiences with 
local businesses 
via social media. 
Share informa-
tion about the 
lengths local 
small businesses 
have gone to in 
regard to safety 
measures, order 
fulfillment and their delivery and pickup 
efforts. Such sharing may compel neigh-
bors and friends to follow your lead and 
provide vital support to local businesses 
in need this holiday season.

Small businesses are the backbone of 
many communities, and the holiday sea-
son provides a great opportunity to sup-
port such firms as they look to recover 
from a difficult year.

H
49
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9

S~R REPAIR
Auto & Diesel

Tyson and Jenni Price
2101 7th Street

Tillamook, OR 97141

503-842-1301
In business since November of 2004

“These guys are A++ in my book. 
A good family owned business. 

Very knowledgeable and explain 
everything to you. They are prompt 
with their service and their prices are 
excellent. Hard to find these days....
good work at a good price, but these 
guys are just that hands down!!! I 
STRONGLY recommend them!!!”

LLC

How to support small businesses

We Buy/Pawn: 
Gold, Firearms, 
Sporting Goods, 

Electronics, Tools 
and Antiques! 

Troy Dodge, Manager
Open: 

Tue - Sat 10AM - 6PM 

Oregon pawnbroker license PB-0436
1139 Commercial St., Astoria, OR 97103

www.pawnshopandmore.com • dodgeta@hotmail.com

503-741-3477

The

Pawn ShoP
AND   MORE

H4
92
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A variety of 
crushed sizes 

available for all 
your rock needs. 

7395 Long Prairie Rd
Tillamook

(503) 842-8001

H49296

DOWNTOWN TILLAMOOK

Yarn Shop & Instruction
Consignment Artists
Ongoing free instruction for beginners. 
Supplies, handcrafted hats & scarves. 
Fused glass, buttons, shawl pins, jewelry.
207 Main Ave • (541) 418-2329 H

49
40

0
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Owners of Captain Kid 
Amusement Park, 

Bruce and Tammi Rath, are 
working hard to pro-
vide an atmosphere 
where everyone 
feels welcome 
and has a great 
time. During 
the current 
Covid-19 
pandemic, 
they are 
going to 
great lengths 
to provide 
sanitation of all 
rides, golf clubs, 
balls, and sitting areas. 
They want all of their guests 
and employees to feel safe, 
healthy and comfortable, 
while still having fun with 
their families.  

Currently, Captain Kid 
Amusement Park features go 
karts, a rock climbing wall, 

a GyroXtreme to tumble in, 
which simulates weightless-
ness, three kiddie rides, a 

family rollercoaster and 
a brand new 18 hole 

mini golf course, 
completed 
in March 
2020. There 
is no bracelet 
or entrance 
fee to visit 
Captain Kid’s. 
Rather, cus-

tomers simply 
purchase tickets 

for the attractions 
they would like to 

experience.
Captain Kid Amusement 

Park has a new go kart track 
under construction, with 
the hopeful date of comple-
tion in the 2021 season. 
The new track is designed 
by owner, Bruce Rath, aka, 
Captain Kid. In the nineties, 

Bruce owned a logging road 
construction business. He 
often dreamed of owning 
an amusement park as he 
operated his excavator in the 
woods. His dream became 
reality in 2008 when he pur-
chased the go kart business 

in Seaside. The new track 
will be a fantastic experience 
for family go karting, 625 
feet long, much larger than 
the existing track. There is 
a stadium with seating for 
the comfort of spectators 
to view the races complete 
with plug ins for cell phones 
and wheelchair access (ADA 
compliant). A pit crew will 
be interacting with racers 
through the surround sound 
system, making a unique, 
one of a kind, fun experience 
for the entire family. 

Future plans include more 
rides and an old fashioned 
downtown themed area with 
shops, a shooting gallery and 
bumper cars. The amuse-
ment park business is forever 
changing and Bruce and 
Tammi look forward to con-
tinuing to grow and bring 
new and exciting attractions 
for their customers. 

Captain Kid Amusement 
Park is open daily from 11 
a.m. to 6 p.m., WEATHER 
PERMITTING. They try 
to make the best decisions 
regarding rainy days. If it is 
raining sideways and windy 

they don’t open. They make 
the decision before 10 a.m. 
Captain Kid Amusement 
Park is located at  2735 South 
Roosevelt (US 101 N) just 
south of Seaside, OR.

“Open Weather Permitting”
Visit us at 2735 South Roos-
evelt (US 101 N) just south of 
Seaside, Oregon

Book your 
group 

birthday 
party today

503-738-2076

Operating under 
COVID-19 

health regulations

A must-stop for family fun and memories! 
Play a round of mini golf on our Brand new 18-hole course,  take a ride in our go karts or do 
both! (Children under 58” don’t need to watch from the sidelines; they are welcome to ride with an 
adult in our double karts)
 
Take on our 26 foot rock climbing wall for up to 5 climbers at a time, 
and the GyroXtreme! Rotate and 
Tumble, used by NASA to train astronauts 
in weightlessness! 
 
Rides for children include a 
1959 Rotowhip, Allan Herschell 

Helicopter/Airplane 
ride, and the 
Allan Herschell 
Kiddie Car ride! More kiddie 

rides coming next season.
 
Fun for the whole family, with 
something for everyone!
Prices:
• Go kart driver $9.00, 
 Must be 58” tall to drive. 
 Race is 6 minutes long!
• Passengers, minimum 
 2 years old $4.00
• GyroXtreme and Rockwall $9.00
• Kiddie rides $4.00   • Roller coaster $5.00
• 18 hole mini golf course $9.00

H49394

Renovated, fresh and fun! Family 
outdoor amusements for the North Coast

Owners Bruce 
and Tammi Rath

Bruce Rath
Located a few miles north of Cannon Beach, Captain 

Kid Amusement Park features new and exciting outdoor 
features with more enhancements in the works.
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Hampton Lumber 
got its start in 

1942 when Bud Hamp-
ton purchased his first 
sawmill in Willamina, 
Oregon. Bud’s son John 
eventually took over daily 
operations at the compa-
ny and started a whole-
sale lumber business, 
Hampton Lumber Sales 
in 1950. As the company 
grew to include forestland 
and new manufacturing 
facilities, John Hamp-
ton developed a deep 
commitment to people, 
community, and sustain-
ability. Today those values 
are the heart of Hamp-
ton’s company culture. 
Now a fourth generation 
family-owned company, 
Hampton has grown to 
include ten sawmills in 
Oregon, Washington, and 
British Columbia and 
over 1,700 employees. To 
help supply the sawmills, 
Hampton also owns 

roughly 140,000 acres of 
timberland in the Pacific 
Northwest. With nearly 
80 years in the sawmill 
business, the company has 
cultivated the knowledge 
and experience needed to 
grow and prosper, even in 
challenging times. 

 
Hampton is proud to be 

a long-standing and dedi-
cated neighbor, partner, 
and employer on Oregon’s 
North Coast. Hampton 
has operated the sawmill 
in Tillamook since 1986 
and the mill in Warren-
ton since 2010. Together, 
these mills produce 
roughly 300 million board 
feet (mmbf) of lumber 
annually. These two mills 
also generate 300 direct 
family-wage jobs, $26.4 
million annually in direct 
wages and benefits, and 
another $26.5 million in 
economic activity for local 
logging and trucking busi-

nesses. 
 The forest products 

industry has changed a 
lot over the years. With 
advances in science 
and technology, today’s 
forestland owners are 
continuously improving 
management, engineer-
ing, and operations 
to meet the growing 
demand for wood prod-
ucts while conserving 
the ecological health of 
the land. Sawmills also 
incorporate the latest 
technology to optimize 
the use of raw materi-
als. 100 percent of a log 
is used when processed 
in one of Hampton’s 
sawmills. What doesn’t 
become lumber is used 
for pulp and paper, par-
ticle board, landscaping, 
agricultural products, 
and biofuel.

 
Hampton’s employ-

ees are committed to 

supporting each other 
and our community 
through volunteer work 
and investments in local 
business, schools, social 
programs, and commu-
nity events. Hampton 
has been particularly 
engaged in advancing 
local opportunities for 
career and technical 
education.  In addi-
tion to the company’s 

scholarship program for 
children and spouses of 
employees, Hampton is a 
founding partner in Til-
lamook Bay Community 
College’s Manufacturing 
& Industrial Technology 
program.  The Hampton 
family is also commit-
ted to expanding access 
to the arts throughout 
the Pacific Northwest in 
urban and rural commu-

nities. Hampton brothers 
Jamey and David regu-
larly perform together in 
their band, the Brother’s 
Jam. Jamey is also co-
Artistic Director at the 
Portland-based dance 
company BodyVox.

 
Learn more at hamp-

tonlumber.com, or follow 
Hampton on Facebook: 
@HamptonLumber.

Hampton Lumber, fourth generation family owned business

Hampton is proud to be a 
long-standing and dedicated neighbor, 

partner, and employer on 
Oregon’s North Coast. 
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Stop in for a cold one!
Werner Brewing Co.’s

small-batch, local
craft brews always on-tap.

2807 3rd Street
Tillamook

503-842-7114

Open for dine-in or take-out. Tuesday-Saturday, 11am-7pm.

Werner Beef & Brew, located under the big 
American �ag, just past the railroad tracks on 
3rd Street, has been family-owned and 
operated for just over 2 years. Ken & Karla 
Werner, Sadie (Werner) Rider, George and 
Daniel Werner and Jed Werner all have 
hands-on when it comes to making decisions 
about the Beef & Brew.

When asked about what it was like working 
with family, Werner Brewing Company 
co-founder, Daniel Werner, responded, “It’s 
nice to see the family every day.” He added, 
“Although, family gatherings have kind of 
turned into work meetings!”

Created as a place to showcase Werner 
Brewing Co.’s small batch, craft brews, the 
meat market, restaurant and taproom has 
become a local favorite for residents and 
visitors alike! Featuring pub fare such as 
burgers, tri-tip sandwiches, soups, Bavarian 
pretzels and loaded tater tots, there’s 
something for everyone on the Beef & Brew 
menu.

“COVID-19 has de�nitely presented more than 
a few challenges this year,” comments Sadie 
(Werner) Rider. “It has been a little 
overwhelming trying to navigate the changes, 
but the community support has been 
outstanding.”

The Werner family had to pivot their restaurant 
model when the pandemic restrictions began 
to be implemented.

“We really had to work together to prepare for 
each wave of changes,” continues Rider. “We 
appreciate the understanding and patience 
our patrons and our employees have shown us 
during this time. It’s their health and safety we 
had to keep top of mind as we implemented 
the state mandates.”

Werner Beef & Brew is currently open for 
“dine-in” outside on their patio area, with an 
additional seating section pushed out into the 
parking lot. The patio area features covered 
(with heat) and uncovered sections. They are 
also open for take-out, with call in orders being 
placed directly at 503-842-7114.

Pandemic restrictions haven’t stopped the 
Beef & Brew from continuing to innovate 
and add to their menu. This Spring, they 
introduced two Bloody Mary options. 

“Do yourself a favor and order a Bloody Mary 
with the Cheesy Polish,” says Rider.

When asked what’s next, Rider mentioned 
expanding the wine selection and 
introducing new seasonal releases from 
Werner Brewing Co.
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   503.842.1966   
 MICHELLE TRENT 

 MTRENT@FARMERSAGENT.COM   

Call me today for a 
no-obligation quote!

   503.842.1966   
 MICHELLE TRENT 

 MTRENT@FARMERSAGENT.COM   

Call me today for a 
no-obligation quote!

H49381

2016 3rd St., 
Tillamook

206-218-2566
Beautiful Antique 

Furniture
Collectibles

Rusty Goodies
Shabby Chic 
Furnishings

One of a Kind 
Repurposed Items
Seasonal Decor

(503) 842-6633
2308 3rd Street, Tillamook, OR

www.albrightkittell.com

Business Advice  •  Contracts 
Real Estate  •  Land Use

Wills  •  Estates

H49010

Committed to You
Helping Property Owners and Businesses for over 40 Years

Most cities are open 
up again operating 

under phase 2 restrictions 
due to the pandemic. The 
coast is busier, and Can-
non Beach is bustling with 
tourists. 

But earlier in the  year, 
due to COVID-19 restric-
tions, shops had to close. 
Those who used the down-
time to come up with a 
good reopening plan and 
reinvent themselves, are do-
ing much better than those 
who did not. 

B. Boutique owner Jenny 
Becker didn’t let a pandem-
ic get in the way of con-
necting with her customers 
in Cannon Beach, thanks to 
some innovative marketing 
and the help of daughter 

Emily Becker. 
The COVID-19 

restrictions led to 
far fewer visitors in 
town, so Jenny closed 
the boutique’s doors 
on March 21. But 
that didn’t deter the 
mother, daughter 
and grandmother trio 
who run the business, 
which sells high-end 
fashion, beachwear 
and clothing for all 
generations. 

In less than a week, 
Emily rebuilt their 
website to include a 
sales side, not just a 
place where customers 
could look at the latest 
clothing arrivals. 

“Emily is our tech 

guru, and in four days 
she rebuilt our site 
with a sellable side to 
it,” Jenny said. 

“As soon as we 
launched the site, 
we’ve been busy ever 
since. It’s like own-
ing a second store, 
and has given us the 
opportunity to stay 
connected with our 
customers.” 

Emily helped 
launch other online 
offerings as well 
through social media 
platforms which, ac-
cording to Jenny, are 
generating sales. “We 
use Facebook and 
Instagram and email 

to connect with our 

customers,” she said. 
“It’s been exciting, be-

cause we see and hear from 
our customers from all over 
the country.” 

Emily said Instagram is 
very popular with their cus-
tomers. But it takes some 
work to keep it fresh and 
make it a fun experience. 
“We add to our Instagram 
story all day long, then post 
things at the end of the 
day,” she said. 

“It’s been really fun to 
work with Instagram posts, 
because we can post video 
or pictures depending on 
what we want to do. And it’s 
been very popular with our 
followers.” 

B. Boutique keeps it in the family, three generations of style

Arlene, Jenny and Emily Becker, three 
generations of style at B. Boutique in 
Cannon Beach. Courtesy Photos. More STYLE next page
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Re:Current is a curated selection of secondhand goods.
From current styles to vintage, high street to high

fashion, uncommon art, whimsical home goods, and
unique furniture, this shop has something for everyone! 

We also carry new body jewelry and healing crystals.
2015 2nd Street Tillamook, OR 97141      503-354-2022

Another online platform the en-
trepreneurs have embraced is their 
Facebook Live shows. According to 
Jenny, they host shows every other 

Wednesday. A show lasts one hour, 
with her as its host. 

Emily shows clothing and ac-
cessories, and even models some 
items. She also answers questions 
that customers have during the 
show from posts on Facebook. 

Arlene, Jenny’s mother, acts as 
the store’s stylist and support staff. 

So the business is truly 
a multigenerational 
effort. 

“It’s a lot of work 
prior to and after a 
show, but it’s worth it,” 
Jenny said. “We’re very 
busy setting every-
thing up, and very busy 

afterwards getting the product out 
the door and shipped to our cus-
tomers.” 

So far, they’ve hosted two live 
shows and according to Jenny, 
they make 30 to 40 sales during the 
event. 

On May 21, when restrictions on 
visitors to Cannon Beach began to 
lighten up, Jenny opened the brick-
and-mortar store to walk-in cus-
tomers. For health safety reasons, 
only six customers are allowed in 
the store at a time. The Beckers of-
fer free facemasks to any who need 
them. 

They also suggest to customers 
that they try on only those clothing 

items they’re inclined to purchase. 
All clothing not sold is steam-
cleaned and let stand for 24 hours. 

“We’re not negative at all about 
the pandemic, we try to keep it fun,” 
Jenny said. “We have a sanitiza-
tion station right at the door we’ve 
glammed up a bit, made it look 
cute, so customers feel safe and 
welcomed.” 

Meantime, they plan on keeping 
Instagram and Facebook Live going 
moving forward. 

The store is located at 232 N. 
Spruce St. in Cannon Beach. For 
more information, call the Beckers 
at 503-436-1232.

n Style
Continued from previous page

There is no better way to shop 
Locally than to subscribe to 
your Local Paper.

Call 503-842-7535 
and order your Local Paper Today!

Headlight Herald
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Re:current, located 
in downtown 

Tillamook, carries a 
curated selection of 
secondhand goods, 
from current styles to 
vintage, high street to 
high fashion, uncom-
mon art, whimsical 
home goods and 
unique furniture. They 
are open seven days a 
week from 11 a.m. to 4 
p.m. Sunday through 
Tuesday and 10 a.m. to 
5:30 p.m. Wednesday 
through Saturday. 

Owner Kelly Raynor 
said the store has 
been open since 
March 2019. She re-
modeled during quar-
antine and reopened 
in May. Some of the 
improvements made 
were new flooring, 
paint, and a 37-foot 
quilt mural on one the 
store’s walls. Raynor 

did almost all the work 
herself. 

“I go into Portland a 
lot and source there,” 
Raynor said of where 
she buys her clothes 
and goods. “I also go 
to estate sales and 
garage sales and I also 
do consignments.” 

Walking in to 
Re:current, people 
can expect a bright, 
organized space with 
clothing, furniture and 
home goods, con-
temporary styles and 
some vintage pieces. 

Re:current held a 
grand opening on 
June 13 to celebrate 
the new and improved 
store. The event began 
with a ribbon cutting, 
giveaways every hour, 
refreshments, and a 20 
percent off sale. 

Re:current also 
had a $2 sidewalk 

sale on the Fourth of 
July. Proceeds went 
to Tillamook Habitat 
for Humanity. Raynor 
holds these sales on 
holiday weekends 
in the summer for 
Memorial Day, Fourth 
of July and Labor 
Day. There was not a 
Memorial Day sale this 
year due to COVID-19. 
The proceeds from the 
sale always go to a lo-
cal nonprofit. 

“When people bring 
me items to consign, 
anything I don’t take 
into the store gets put 
in the $2 sale or as a 
store clearance item,” 
Raynor said. 

 Re:current always 
does sales during 
downtown events 
such as Moonlight 
Madness and Small 
Business Saturday, as 
well as rotating sales. 

If she has too much 
inventory, she puts 
items on sale. Raynor 
also hosts sustain-
able fashion events. 
Because of the pan-
demic, she does not 
know when she will be 

able to start those up 
again. 

Raynor an-
nounces her sales 
on Re:current’s Face-
book page Recurrent. 
Follow the store on 
Instagram @recurrent-

recycle for giveaways. 
People can shop 
online on Facebook or 
at https://www.recur-
rentrecycle.com/

Send comments to: 
headlightreporter@
countrymedia.net 

Re:current: local shop for vintage finds, 
current styles, home goods and more
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SELLING OR BUYING, WE WILL HELP YOU FIND YOUR DREAMS!  
 Carolyn H. Decker Teresa Burdick Mark Decker
 503-801-0935 503-812-3495 503-801-0495615 Main • Tillamook

(503) 842-8271

In 1978, Stanley Decker and I, Carolyn Decker, purchased our building at 615 Main Avenue in Tillamook.  
The two of us worked together for years.  Stanley was always a gifted sales person.  I, on the other hand, 
was very shy and had to come out of my shell to learn the selling part of the business.  Over the years I 
have enjoyed helping folks sell their real estate and it is always gratifying to see our buyers follow their 
dreams into a new home and new life adventure.

Our children grew up in this business.  Our sons, as teens, cleaned out and crawled under many homes 
to help get them ready to sell. Our daughter, Kathy, and son, Mark, came to work with us in their twenties.  
Kathy eventually left to raise her seven children and went on to work with Marion County Sheriff’s 
Department as a deputy.  Mark went into the military and lived in Arizona for a few years, then returned 
to Tillamook and has been working with Decker Real Estate. Inc. for several years. He will be promoted to a 
Principal Broker in July.  Stanley is retired but continues to work his investment business.

Thanks to all our past and present clients, it has been a privilege to serve Tillamook County.  We have closed 
thousands of sales in the past 41 years and are looking forward to the future.

H47294
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The Ruona Family welcomes you to  
Manzanita, Cannon Beach and the North Coast!

     
fourpawsonthebeach.com

107 N Hemlock Street  
Cannon Beach, OR 97110  

(503) 436-4439

Come in for a visit so we can meet  
your furry family members!

At Four Paws on the Beach we strive to serve up  
the highest quality food, treats, toys and more.

144 Laneda Avenue 
Manzanita, OR 97130 
(503) 368-3436


