MONTHLY NEWSLETTER January 2019
From Our Executive Director
Holly Boardman
I hope that everyone had a really lovely holiday season.
With the New Year brings our Annual Meeting on Thursday,
January 17th from 5:30pm to 7:00pm at The Black Market
Gourmet, 495 Central Avenue, Coos Bay. Keep your eye
out for a postcard invitation. All are welcome to attend. It is
a fun evening with mingling, refreshments and appetizers.
We learn about the vision and mission of the CBDA, the
Main Street Program and the Four Point Approach, what
the CBDA does and how you can get involved.
This is a Downtown meet and greet where you can meet
members of the CBDA, board members, business owners and other downtown
supporters. Beth Clarkson, President of the CBDA will start the evening off with opening
remarks. Then we will have words from our Mayor, Joe Benetti; Coos Bay City
Manager, Rodger Craddock; and Oregon Main Street Coordinator, Sheri Stuart. The
evening will also have the award presentation of the Volunteer Award, Service Award,
and Partnership Award.
Finally, there are board member elections where current CBDA members can cast their
ballot for the 2019 CBDA board. There will also be downtown fitness clubs that will have
tables at the event. Our theme is “A New Year, A New You.” Chat with the different
clubs and learn about what they have to offer. We will end the night with a basket
drawing.
I look forward to seeing you all there and enjoying the great conversation and fun. Mark
your calendars!
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Farmer’s Market Update

From Market Manager Karlee Cottrell
Welcome to 2019!
I hope you all had a lovely holiday and a very happy New Year.
In the farmers market office we have been dreaming about
sugar plums but we’re ready to welcome this new growing
season that is approaching us. Until then, let’s cherish all the
wonderfully delicious items that January has to offer.
Yes! There is plenty of produce items that this time of year has
to offer. Rooty vegetables like beets and parsnips. Roast beets
in the oven for a side dish to dinner; boil and mash the parsnips
along with potatoes for a fortified dish that’s well-rounded in
flavor. Citrus comes into season at the perfect time! When it cools outside, the skies are turning
grey, and you’re looking for a little pick-me-up in your meal planning. Seek out grapefruit,
clementines and lemons to perk up your salads. They’re great for making vinaigrettes out of or
you can slice grapefruit right in with your greens for that wonderfully floral effect.
Did you know cabbage is a year-round crop? This cruciferous vegetable that has anti-cancerous
properties is wonderful raw in slaws & salads, chopped & sauteed with garlic and olive oil, or
roasted in pieces.
Try roasting some cabbage with this quick & simple recipe provided by Genius Kitchen:
Roasted Cabbage With Balsamic Vinegar
6 Servings
●
●

●

Prep Time: 10 minutes

1 head Red Cabbage

Cook Time: 40 minutes
2 tablespoons Olive Oil

2 teaspoons Coarse Salt

¼ teaspoon Ground Black Pepper

2-3 tablespoons Balsamic Vinegar

Preheat oven to 450°F.
Cut cabbage into 12 wedges; remove thick core and discard. Pull wedges apart; toss on a large rimmed
baking sheet with oil, 2 tsp salt, and 1/4 tsp pepper.

Cover sheet tightly with foil. Bake until cabbage is crisp-tender, about 20 minutes.
Remove foil; continue cooking, tossing occasionally, until tender and browned in spots, 20 to 25 minutes.
Toss with vinegar and serve.
Jovigirl. “Roasted Cabbage With Balsamic Vinegar Recipe - Genius Kitchen.” Genius Kitchen, Genius Kitchen, 19
Apr. 2005, www.geniuskitchen.com/recipe/roasted-cabbage-with-balsamic-vinegar-118013.
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Featured Member of the
Month

This month, the Coos Bay Downtown
Association shines the spotlight on Organic
Glass Art and Gifts. I had the pleasure of
talking with the owner, Graham Keller.
Tell us about your business.
We are a family run business, my Mom
makes purses, pouches and backpacks. I
make glass pendants. Everything here is
hand made mostly by Oregon artists. We have something for everyone from jewelry to
drums, woodworking and over 21 items. We have been open since November of 2009
and in our current location for 3 years.
Why are you a Downtown Association member?
I benefit from the good events that the CBDA puts on such as the Blackberry Arts
Festival, Bay Area Fun Festival and the Farmers Market. I get more customers on
Wednesdays during the market season. Getting on the downtown map is also
important.
Do you have any advice for new business owners?
Stick with it, have some tenacity and be flexible. Have a plan. Hope for the best but plan
for anything and stay within your budget.
What is your favorite place downtown?
I like Seven Devils and the variety of good
restaurants. The boardwalk with the large boats
brings in a lot of good foot traffic. There is so much
good energy downtown, the feel is really nice.
When you are not working, where in Coos Bay
do you like to spend your time?
The beach, hiking the cliffs. Storm watching in the
winter, hiking the dunes. For fun I blow glass at
home.
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Thank you to the following businesses for believing in the Coos Bay Downtown
Association’s mission. Your membership renewal is reinvested in downtown.
Bigfoot PC, LLC
Century 21 Best Realty, Inc.
Checkerberry’s Flowers and Gifts
CNB Security
Egyptian Theatre Preservation
Grami Properties
Marshfield Mercantile & Tarnished Threads
My Yarn Shop
Seaboard Properties
Sherwin Williams
South Coast Development Council
The World Newspaper
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