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Dr. Lynda Falkenstein aka "The
Niche Doctor" is the foremost
authority on the process of de-
veloping a lucrative niche in any
economy. Author of NICHE-
CRAFT: Using Your Specialness
to Focus Your Business, Corner
Your Market, and Make Custom-
ers Seek You Out, Dr. Falken-
stein has developed a powerful
nine-step process guaranteed to
keep your niche on track. In
addition to NICHECRAFT, Dr.
Falkenstein has authored other
important books and scores of
articles which have been pub-
lished in dozens of respected
publications, including the Wall
Street Journal, Ticker, and vari-
ous Daily Journals of Commerce
and a host of Business Journals.
Her seminars have been pre-
sented throughout North Amer-

CASCADIA New De

COMMUNITY COLLEGE

Cascadia Community College is
offering a new Environmental
Technologies and Sustainable
Practices degree this fall. The
program is designed to prepare
students to enter the rapidly
expanding fields of sustainability
and renewable energy technol-
ogy. It is the first 2-year profes-
sional technical degree in Wash-
ington that is specifically focused

ica, Australia, UK,
Malaysia, and Singa-
pore.

Most recently,
she introduced the
important Claim
Your Niche Webi-
nar series, an on-
going series of pro-
grams featuring topics of critical
importance to small to mid-size
businesses. By special arrange-
ment, Woodinville Chamber of
Commerce members may attend
these webinar sessions at no
cost. Email
drniche@falkenstein.com for
more information.

Dr. Falkenstein was awarded
her doctorate from Stanford
University. She lives in Portland
with her husband and 10-pound
Maltese. Learn more about Dr.
Falkenstein by going to www.

on careers in sustainability.

Students enrolled in the Envi-
ronmental Technologies and
Sustainable Practices program
will have the option to emphasize
either business or technology in
their coursework. Through
hands-on training and internships
with local companies, students
will gain the experience they
need to pursue careers as build-

OCTOBER 2008

falken-
stein.com

If you've
been want-
ing to dis-
tinguish
g your busi-
ness from
the rest of the pack, have cus-
tomers/clients be more con-
cerned with getting your service
than they are with what it costs,
be perceived as special and indis-
pensable, and basically eliminate
the competition (without blood-
shed), don't miss lunch with the
"Niche Doctor!"

Thursday, October 16, |1:30—
1:00, Redhook Ale Brewery.

Reservations, prepayment re-
quired. Call the Chamber or
events@woodinvillechamber.org.

gree

ing technicians, resource conser-
vation managers, energy effi-
ciency managers and more.
Working with solar panels on
campus is just one example of
the types of real world experi-
ences that will be part of the
program.

Contact Mike Renes at (425) 352
-8681 or mrenes@cascadia.edu
for more information.
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Thank you for
supporting our

Patron Sponsors

EVERGREEN

HEALTHCARE

Mgﬁaal@

Everything gardening.

MONEY
FHAE YSnce

You’re invited...

Beaumont Apts
Private Reception

Click this link for
information and
details

Madrona Room

New Member Profiles

CHATEAU WOODS

Amie Lynn
amie@mcmcondos.com
14154 Wood-Duvall Rd NE
Woodinville 425.483.9200
chateauwoodscondos.com
Ideally located near Woodin-
ville’s picturesque wine coun-
try, Chateau Woods will offer
one-and two-bedroom resi-

dences and a host of amenities:

a fully equipped fitness center,
resident lounge and outdoor
heated spa. Enjoy the conven-
ience of controlled access
parking serviced by three ele-
vators. The area offers various
natural trails, outdoor recrea-
tion, as well as Washington’s
renowned wine country, host
to over 40 wineries.

Visit us or register online
today to take advantage of
early sales incentives. Take
your pick of the best homes —
before someone else does!

Michele Jewett, AFLAC
michele_jewett@us.aflac.com
29505 189th St NE

Duvall 425.773.6904
us.aflac.com

ﬁ?ﬁrst Heritage Bank

The Greatest Small Business Bank

John Wunderlich
johnw@firstheritage.net
13300 NE 175th St Suite |
Woodinville 425.485.6700
firstheritage.net

First Heritage Bank is a com-
munity bank that supports
small business. We offer SBA
Loans, Commercial Real Es-
tate, land development and
construction lending. We are

OFF THE VINE

the Best Small Business bank.

Wired Up”
With a Twist at
the Stem

Robin Peck

ingenious- | 0@comcast.net
3333 228th St SE #35

Bothell 206.940.2120
ingeniousglass.com

Internet based—Quality hand
designed wine, martini, cham-
pagne glasses with varieties of
colored wire and theme
charms. All custom ordered,
for gifts or to indulge yourself.
Other products include wine
accessories such as classic
wine openers, wine glass hold-
ers, coasters, wine charms, pre
-designed glasses, bar sets,
martini shaker sets and much
more.

Moore Attitude

Debora Moore

17306 NE 165th St
Woodinville 206.272.0197
moorattitude.com

Moore Attitude is Interior
Design Artistry at its best. Our
Interior Design Artist will cre-
ate uniquely beautiful, livable
spaces that make a singular
statement about you or your
property—while applying ecol-
ogically “green” principles
throughout the experience.
Take your home from special
to spectacular with the vision
of Moor Attitude.

Senoj Estates

Jeff Jones

19495 144th Ave NE
Woodinville  425.269.2399
senojestates.com

) Bookwalter

Nick James

14810 NE [45th Street, Bldg B
Woodinville 425.488.1983
bookwalterwines.com

Bookwalter winery is dedi-
cated to providing its guests a
one of a kind wine tasting ex-
perience. At the J. Bookwalter
Tasting Studio in Woodinville,
our staff welcome guests of
any level of expertise to sam-
ple Bookwalter’s clean, crisp
white wines and rich Bordeaux
blends while being fun, friendly
and informative.

Challenger Ridge Vineyard

& Cellars

Rachel Weed

13410 NE 175th St
Woodinville 425.422.6988
challengerridge.com
Challenger Ridge is located in
Concrete, with an additional
tasting room inside Doug’s
Boats in Woodinville. We
have 8 acres of Pinot Noir
planed with an additional 2
acres being plant in Spring
2009. We're in the process of
becoming a destination winery
with wine bungalows, amphi-
theatre, fishing excursions, Jet
boat rides, hiking, biking and
horseback riding trails.

Our winemaker, Randy
Bonaventura, started in Erath
Oregon and went on to Mount
Baker Vineyards before be-
coming a partner in Challenger
Ridge. We are having our
harvest and crush party Octo-
ber Ilth, Il am to 5 pm at the
vineyard, 43095 Challenger
Road, Concrete. Live music by
the Troy Fair Band, bbg, jet
boat rides, pumpkin bowling,
winery tours and tasting and
stomping of the grapes with
your bare feet!


http://www.fairfieldpromoswest.net/Craigs/1272-sneakpeek/invite.html
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Looking with Pumpkins

Farm stands and farmer's markets
are bursting with gorgeous pump-
kins. Naturally, you'll want some for
carving and decorating. Remember
to pick up a couple for cooking as
well. For best results, use a variety
grown for cooking, like Cinderella,
Lumina, or Winter Luxury Pie (all
available at The South 47 Farm).

Parboiling (small pumpkin, 3-5
Ibs): Cover with water and boil 10-
I5 minutes. Drain and cool to han-
dle, cut out a wedge big enough
that you can get your hand inside
the pumpkin. Slide seeds loose
from the membrane and set aside.
Cut the pumpkin into workable-
sized wedges, peel and scrape the
sticky-stringy membrane loose from
the “meat” with a sharp knife. Put
the cleaned wedges back in the pan.
Add | 1/2 C water and boil until
just tender, about 20 minutes.
Mash. Yields 3 to 4 C pulp.

Baking (best with a large
pumpkin): Bate at 275° for one

hour. Cool and proceed as above.
Lunchbox Cookies

| c butter or margarine
2 t baking power

| c brown sugar

1/4 t salt

| c fresh pumpkin pulp
I/4 t each, nutmeg, clove, mace
| egg

1/2 t cinnamon

I/2 t lemon extract

2 c chopped walnuts

2 c unbleached flour

Cream butter and sugar. Add
pumpkin, extract & egg, and blend
well. Sift flour, salt, baking powder
& spices and add to the pumpkin
mixture. Add the walnuts and stir
well. Drop by spoonsful onto a
greased cookie sheet. Bake at 375°
12-13 minutes.

Harvest Muffins

1/2 c fresh pumpkin pulp

1/2 c raisins

| egg

I 1/2 c unbleached flour

1/2 c sugar

2 t baking powder

1/2 ¢ milk

1/2 t salt

1/4 c vegetable oil

1/2 t each, cinnamon and nutmeg
Beat egg, add oil, pumpkin, &

milk, blend well. Sift dry ingredients

together and add to liquid mixture,

stirring just enough to wet the

flour. Fold in raisins. Bake in

greased muffin tin 18-20 minutes at

400°.

Spiced Pumpkin Soup

| cooking pumpkin, about 3 Ibs.

1/4 t nutmeg

salt & pepper to taste

1/2 c finely chopped celery

1/2 ¢ thin cream (optional)

4 T butter

fresh chives

4 c chicken broth

Cut pumpkin in half
and remove seeds. Place
in baking dish in 1/2 inch
of water. Bake at 350°
until tender (about an
hour). Peel and cut flesh
into cubes. Puree flesh in
blender or food proces-
sor, adding small
amounts of chicken
broth if necessary.

In a large soup pot,
sauté onion and celery
until onions wilt. Add
pureed pumpkin, remain-
der of chicken broth,
nutmeg, salt and pepper.
Cook over low heat. Add
cream if desired just
before serving. Garnish
with chives.

--recipes courtesy of
The South 47 Farm

www.south47farm.com

Are you a Chamber member?

Are you aware of the many benefits to membership? Be-
sides yearly sponsorships, we offer many opportunities to
get your name out and known to your community.

Our office receives hundreds of calls every year, looking
for a specific business or industry. Will they find you?
We have a brochure rack that can hold your brochure for
our out of town visitors.

We will spend time with you to discuss what we can do to
help you build your business. If you would like some assis-
tance in marketing your business, contact the Chamber

staff. You might be surprised at what your membership

can do for you!

Free Fall Career Fair

The University of Washington
Bothell will host its annual fall ca-
reer fairs on Tuesday, October 21,
3:30-6:30 p.m., and Wednesday,
October 22, 10:30 a.m.-1:30 p.m.

The public is invited to the free
fairs, to be held in the North Creek
Events Center on the UW Bothell
campus (18115 Campus Way NE,
Bothell) to meet with representa-
tives of approximately 40 Puget
Sound companies including The

Boeing Company, UPS, AT&T, U.S.
Department of Health and Human
Services, Northwest Hospital and
Medical Center, and Fluke Corpo-
ration.

For more information, visit
www.uwb.edu/careers or call 425-
352-3183

UNIVERSITY OF

Il WASHINGTO

BOTHELL
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Let this be a lesson to us all.
How many times have you
been talking with friends and
had the greatest idea ever!?
How many of those ideas have
you acted on? Exactly. Hallow-
een 2006, Kathy Johanson and
Stacy Lill had just such a mo-
ment when they heard how a
local winery got its start. The
“we can do that” spirit kicked
in and by the next morning,
after some late-night work and
phone calls back and forth, a
business plan had been drafted.

It’s pretty impressive that
two women (with great sup-
port) have created a company
and produced a wine in less
than two years. More impres-
sive is the reason behind it—
funding scholarships for low
income high potential young
women in Washington State.
This isn’t the end of their
dream, however. Their goal is
to fund one million scholar-
ships in their lifetime, spread-

ing the wealth and word about
education across the country.
Ultimately, they’d like the
money to help both young
women and men. But first
steps first.

“We've had different ex-
periences in our lives,” ex-
plains Stacy. “But we each have
an innate drive to help others.
We particularly want to help
other women right here in
Woashington. We believe edu-
cation is the root we need to
reach to break unhealthy cy-
cles.” Both women have full-
time jobs. Stacy is an event
planner and also involved with
husband Greg’s business, De-
Lille Cellars. Kathy is a Pro-
gram Manager at Boeing. “For
two years, | was an outsource
manager,” she says. “| couldn’t
find candidates in science,
technology, engineering or
math in the U.S. We have an
educational crisis here. People
from other countries come to

Need a Meeting Room?

The first phase of the Carol
Edwards Center and Field
Project is complete. The Carol
Edwards Center (CEC) now
offers the community a remod-
eled gym, banquet/multi-
purpose room, meeting rooms,
bathrooms, lobby, and an 8
station computer lab. Wood-
inville businesses are finding
the Madrona Room (banquet/
large meeting room for up to

OFF THE VINE

200 people) and the Evergreen
Room, left, (medium meeting
room for up to 96 people) an
ideal place for their corporate
trainings, meetings, events and
parties. Tours of the facility
can be arranged anytime as
long as room is not in use,
please call Linda Petrin or Jenn
Dragland at 425-398-9327 to
schedule your tour. To view
the facility and rate informa-

< pportunity Abounds

our schools. We need to en-
sure that our young people are
getting that education, too. In
order to receive one of our
scholarships, you have to be a
U.S. citizen.”

It also has a lot to do with
self-esteem. They quote the
statistic that 82 percent of

abused women have less than a

high school education. “We’re
lucky to be where we are
now,” says Stacy. “| have a
friend who started a founda-
tion called Make the Dash
Count. It’s about the dash
between your birth and death
dates. You've got to make that
time count.” Kathy agrees. “It’s
important that we do this, but
we also want people to know
how fun it is to give back. If we
can do it, you can do it. You
can do something that makes a
difference.” The two have
done their research, too.

They quoted several statistics
around today’s educational

tion online, go to
ci.woodinville.wa.us/
Play/FacilityRentals.

crisis in America. In fact Kathy
states: “EVERY DAY - 3,000
American students drop out of
high school. Drop outs from a
single year’s graduating class
cost the nation more than
$325 billion in lost wages,
taxes, and productivity.” She
also shared some staggering
numbers associated with stu-
dents in our own back yard!
“Locally, 70 percent of stu-
dents entering high school
actually graduate and only 50-
55 percent of low income
students graduate from high
school.” From a college per-
spective: “45-50 percent of
students starting college actu-
ally graduate with a BA and
only 25 percent of low income
students entering college actu-
ally graduate with a BA”. She
finished with the root cause:
“6000 WA State students who
graduate from high school
don’t go to college due to
financial barriers”.

Cont’d on page 5



http://www.ci.woodinville.wa.us/Play/FacilityRentals
http://www.ci.woodinville.wa.us/Play/FacilityRentals
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Opportunity

The program they’ve put to-
gether is called the ‘Opportunity
for Success Scholarship’; it is admin-
istered by the College Success
Foundation. The Foundation is
funded by Washington State and all
overhead costs are paid by the
State. This means that 100 percent
of what Stacy and Kathy donate
ends up where it should—with
scholarship recipients. Right now,
they donate 5 percent of each bot-
tle sold. O Wines is a self-funded
company. As it grows, they hope to
eventually donate 50 percent of
each bottle and work full-time on
the effort to educate America.

The ladies of O Wines currently
donate $20,000 for each scholar-
ship. The College Success Founda-
tion helps each recipient get the
additional funding required for their
respective educational goals. To be
eligible, girls must be between the
ages of || and I8. Both Kathy and
Stacy feel it’s very important to
reach girls at a young age to build
their self esteem. Once chosen,
girls must accept a mentor and be
motivated—the mentor will be part

of their lives from the time they'’re
accepted through their graduation.
Acceptance is also based on their
fiscal situation. Scholarships are
awarded by the College Success
Foundation. Stacy and Kathy set up
the criteria, but do not have a say
about recipients. “This keeps it fair
and consistent,” says Kathy. While
in school, the student must main-
tain a 2.75 grade point, a Washing-
ton State standard. “One of the
important points for us is that the
student chooses the post-
secondary education they want,”
explains Stacy. “They can go to a
community college or a four-year
university or trade school. They
can study to become a police offi-
cer, a hair technician or an engi-
neer. We just want them to get the
education.”

Making this concept even better
is the fact that the wine is so good.
Working with Washington vintners
at Columbia Winery, they’ve cre-
ated their own blend. “We’ve done
so many tastings, including blind
tastings, to get the flavor profile we
wanted,” says Kathy. “l go with my

CHATEAU WOODS

1 & 2 bedroom condos with panoramic views of the Woodinville Valley.
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Cont’d

gut instinct—it’s yuck or yum! I'm
the demographic we’re looking to
please, so it works.” They’re very
cognizant about the price point—
for them this is about the cause and
they want as many people as possi-
ble to be able to afford it. It’s work-
ing, too. Their distributor has told
them they’ve never seen a new
product take off so quickly.

Passion always wins out. This
wine, this company, this cause are
very personal to Stacy and Kathy
for a number of reasons. Join them
in making education a reality for as
many young women as possible.
And enjoy a heck of a glass of wine
while you're at it.

O Wines - “O” stands for op-
portunity. Ways you can help: Buy
wine! Ask your favorite restaurant/
grocery/wine store to carry O;

Donate to the Opportunity for
Success Scholarship; Promote edu-
cation; Give back to the community
any way you can. For more infor-
mation, www.owines.com and
www.collegesuccessfoundation.org

Come & tour our fully furnished model!

Presentation Center Open Daily 12 to 6pm

14154 Woodinville-Duvall Road N.E. | Next to the QFC

[0} amie@mcmcondos.com | ChateauWoodsCondos.com

Woodinville, WA 98072

Contact Amie Lynn at 425.483.9200

GROUP

NOVEMBER BREAKFAST SPONSOR
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http://www.owines.com/
http://www.collegesuccessfoundation.org/
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Dealing With the Back-to-School Blues?

Parents have a lot on their plate:
mortgage payments, healthcare,
caring for elderly parents, raising
kids, just to name a few. As the
new school year approaches, they
face additional stressors—paying
for back-to-school supplies, clothes
and possibly tuition. Many parents
may also be worried about their
children starting a new school,
changing school districts, facing a
more rigorous academic year or
dealing with difficult social situa-
tions. Often the fear of the un-
known—classmates, teachers, the
school building—is the most stress-
ful for family members, whether it’s
the children hopping on the school
bus or their parents who have to
wave goodbye.

“The end of summer and the
beginning of a new school year can
be a stressful time for parents and
children,” says psychologist Lynn
Bufka, PhD. “While trying to man-
age work and the household, par-
ents can sometimes overlook their
children’s feelings of nervousness
or anxiety as school begins. Work-
ing with your children to build resil-
ience and manage their emotions
can be beneficial for the psychologi-
cal health of the whole family.”

Fortunately, children are ex-
tremely capable of coping with
change and parents can help them
in the process by providing a setting
that fosters resilience and encour-
ages them to share and express
their feelings about returning to
school. So even though school has
already started, please consider the

following to help as the blues may
still be a part of your day.

APA offers the following back-to-school
tips:

|. Practice the back to
school routine: Getting into a
sleep routine will aide in the shock
of waking up early. Organizing
things at home—backpack, binder,
lunchbox or cafeteria money—will
help make mornings go smoothly.
Having healthy, yet kid-friendly
lunches will help keep them ener-
gized throughout the day.

2. Get to know your
neighbors: [f your child is starting
a new school, walk around your
block and get to know the
neighborhood children. Try and set
up a play date, or, for an older
child, find out where neighborhood
kids might go to safely hang out,
like the community pool, recreation
center or park.

3. Talk to your child: Asking
your children about their fears or
worries about going back to school
will help them share their burden.
Inquire as to what they liked about
their previous school or grade and
see how those positives can be
incorporated into their new experi-
ence.

4. Empathize with your chil-
dren: Change can be difficult, but
also exciting. Let your children
know that you are aware of what
they’re going through and that you
will be there to help them in the

process. Nerves are normal, but
highlight that not everything that is

different is necessarily bad. It is
important to encourage your chil-
dren to face their fears instead of
falling in to the trap of encouraging
avoidance.

5. Get involved and ask for
help: Knowledge of the school
and the community will better
equip you to understand your
child’s surroundings and the transi-
tion he or she is undergoing. Meet-
ing members of your community
and school will foster support for
both you and your child. If you feel
the stress of the school year is too
much for you and your child to
handle on your own, seeking expert
advice from a mental health profes-
sional, such as a psychologist, will
help you better manage and cope.

Special thanks to Dr. Mary Al-
vord for her help with this article
and the American Psychological
Association. As a part of the
YMCA'’s continuing efforts to sup-
port individuals and families in their
pursuit of health and well-being, Y-
USA is pleased to announce a new
collaboration with the American
Psychological Association (APA),
the largest scientific and profes-
sional organization representing
psychology in the U.S. The APA
and the YMCA are both committed
to the health and well being of indi-
viduals and families, and, particu-
larly, to providing resources in
helping them lead healthier lives.
Contributed by the Northshore YMCA
and the APA.
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GREATER

WOODINVILLE October 2008

CHAMBER

of Commerce

Always check www.woodinvillechamber.org for the most current member and event information.
Click the underlined words to go the website

Sun Mon Tue Wed Thu Fri Sat

| 2 3 4
Education
Committee
12:30—1:30
Frontier Bank

5 6 7 8 9 10 I
[net]Workin’@the Ambassador meeting ' Drive Auto Center = Networking
Hook Noon—1:00 Grand Opening and | Breakfast SCORE
5:00 - 7:00 Banner Bank Ribbon Cutting 7:30—9:00 counseling,
Redhook Brewery 5:00 Brittany Park 9—noon
Deadline
Breakfast Lunch Reservations
Reservations Deadline
12 13 14 15 16 17 18
Board Meeting Business Luncheon
= 3:30—5:00 pm 1:30—1:00
Redhook Brewery
First Heritage Bank | Dr- Lynda Falken-
GO 5:00 stein
Columbus Day
19 20 21 22 23 24 25
[net]Workin’@the Women’s Connec- Business After
Hook Deadline tion Hours
5:00 - 7:00 Business After 12 noon—1:30 5:30—7:00
Redhook Brewery Hours Banner Bank Woodinville Escrow

reservations

26 27 28 29 30 31

Please be courteous to our hosts
Make a Reservation
Our event hosts/venues require sufficient lead time to purchase and prepare food,
as well as schedule appropriate staffing.
Making a reservation is quick and easy.
Just visit www.woodinvillechamber.org or call 425.481.8300


http://www.woodinvillechamber.org/NewEventsCalendar/Calendar.aspx?CalendarMonth=9&CalendarYear=2008
http://www.woodinvillechamber.org/NewEventsCalendar/Calendar.aspx?CalendarMonth=9&CalendarYear=2008
http://www.woodinvillechamber.org/NewEventsCalendar/Calendar.aspx?CalendarMonth=9&CalendarYear=2008
http://www.woodinvillechamber.org/NewEventsCalendar/Calendar.aspx?CalendarMonth=9&CalendarYear=2008

“'ﬁe’?’i Event Reservation Form

GREATER Mark your Calendar for Upcoming Chamber Events
WOODINVILLE
CHAMBER Remember to RSVP!

of Commerce

: #
Date Event Place/Time Cost .
/ Attending
. Brittany Park $15 prepaid
Oct. 9 Networking Breakfast 7:30—9:00 $20 not prepaid/guests

Redhook Brewery

Oct. 16 Monthly Business Luncheon 11:30—1:00 $25 prepaid

$30 not prepaid/guests

Vernon Publications

5:30—7:00 No charge

Oct. 23 Business After Hours

Business Information

Business name

Phone ( ) email

* Chamber policy is pay at time of registration. Pre-reserve at least five (5) days prior to the event. This helps the Chamber
realistically give attendance numbers to our vendors. You may mail in a check with your reservations, or give the Chamber a
credit card number to keep on file and we will only charge your card for confirmed reservations.

If you prefer not to email a credit card, please call the Chamber office at 425.481.8300 and we'’ll take down the information.
Your reservation will be confirmed upon receipt of payment. Anyone not prepaid will be charged the “non-reserved” rate upon
arrival at the event.

Check enclosed. Please charge my __ Visa __ MasterCard

Card # Expires /

Name on Card Signature

**Please make check(s) payable to Woodinville Chamber of Commerce and mail to
14421 Woodinville-Redmond Road NE, Woodinville WA 98072
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|
|
DO YOU HAVE A FLAIR FOR WRITING? I
GREATER DO YOU HAVE A BURNING DESIRE TO SHARE |
‘OVOODINVILLE YOUR KNOWLEDGE WITH FELLOW CHAMBER [
MEMBERS? |
CHAMBER SUBMIT YOUR ARTICLE TO OFF THE VINE’S
of Commerce EDITOR AT I
SUZANNE@WOODINVILLECHAMBER.ORG. I
|
GUIDELINES:

14421 Woodinville-Redmond Rd NE APPROXIMATELY 450 WORDS |
Woodinville WA 98072 NOT TIME-SENSITIVE |
A BUSINESS TOPIC THAT WOULD BE OF IN- I

Phone: 425.481.8300 TEREST TO THE GENERAL MEMBERSHIP
Fax: 425.481.9743 |
E-mail: info@woodinvillechamber.org DEADLINE: THE 20TH OF THE PRECEDING I
MONTH I
|
|
|
|

To promote, strengthen and HAVE QUESTIONS? CALL SUZANNE AT
425.481.8300 OR EMAIL
SUZANNE@WOODINVILLECHAMBER.ORG

represent a successful business
community.
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=———— www.woodinvillechamber.org

Thank you for supporting our
Platinum sponsors

Were you a winner? S{ilowsuopae

September brought the return of our Mike Hayden Gaylen Sauvé

Networking Breakfast and Monthly Cynthia Hwang Deb McFarlane

Business Luncheon. As always, we ) —

have some wonderful door prizes. Kathy Nielsen Chris Ellis
Peggy Noll Aaron Keith

September donors were:

Mike’s Auto Repair & Service David Ormerod

Sundance Energy Services Inc Steve Sibley

Health Moves, PLLC Kathy Kill

Cruise Holidays Joel Martinez

The Woodinville Weekly Joe Kennedy B RITTANY PA RK
Gretchen Scott Salon Shari Petryszak € A LEISURE CARE RETIREMENT COMMUNITY
Woodinville Women’s Show Bob Rash
O Wines Chariese Ad-

ams

LOUD Technologies Inc.
Julie Boselly

Our winners of those fabulous prizes:
Robin Peck




