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WORDS FROM THE CHAIR  
By Eric Gale 

A NEIGHBORHOOD CHAT: ñDIALOGUE ACROSS DIFFERENCESò  By Matt Scoggin 

What are our experiences with people who are 

different from us? Why do many of us find it 

difficult to talk about race and class? How can 

we explore our own beliefs and encourage our 

neighbors to do the same? Please join us for a 

free workshop/discussion facilitated by staff 

from the Office of Neighborhood Involvement 

about some of the challenges involved in creat-

ing an inclusive neighborhood and neighbor-

hood association. 

 

This dialogue, organized by the Diversity Com-

mittee of the Overlook Neighborhood Associa-

tion, will take place on Monday, September 8 

from 7 to 9 p.m. upstairs at the Overlook House 

at 3839 N. Melrose Drive. Refreshments will 

be served. 

 

If you have any questions or comments please 

contact Matt Scoggin 

scogginm@gmail.com or call 503-522-1889. 

 

 Editorsô note: Another member of this com-

mittee has put together some further thoughts 

regarding the subject of diversity, which is 

pertinent to the September 8 meeting. See next 

article. 

 

A DIVERSE OVERLOOK ð 
The Reality and the Hope 

By Molly Franks 

 

A few of us have started a diversity commit-

tee within the Overlook Neighborhood Asso-

ciation. The impetus was to follow up on the 

issues that surfaced during the discussion of 

changing Interstate Avenue to Cesar Chavez 

Boulevard. Weôre also interested in having the 

neighborhood association more closely resem-

ble the neighborhood, by including: people 

from all geographic areas, backgrounds, socio-

economic classes, all ages, ethnicities, and 

both renters & homeowners. 

 

This article focuses on ethnicity, but many of 

the barriers to having an inclusive neighbor-

hood association are similar across issues of 

race, class, and age. Many times when we 

think or talk about ñdiversity,ò the assumption 

is weôre talking about people of color. I am 

white, as are most of the people involved in 

the neighborhood association. Whatôs our role 

in this work? A very important place to start is 

thinking about our own experiences and be-

liefs ï our own culture. 

  

(Continued next page) 

ARE YOU interested 

in making our neighborhood 

a better place, helping shape 

its future, feeling connected, 

and staying informed? There 

are lots of ways to get in-

volved but a great one is to become a member 

of the neighborhood association board. Our 

annual elections will take place at our Septem-

ber general meeting (Tuesday, September 16, 

7:00 p.m., Kaiser Town Hall). All positions 

will be open for election, including the officer 

positions (chair, chair-assist, secretary, and 

treasurer), committee chairs (transportation, 

trees and parks, land-use, safety, publicity, en-

vironment, membership, bluff fire prevention, 

and business/community relations), and area 

reps for each of our four sub-regions. Folks east 

of Interstate Ave. are especially encouraged to 

run. 

 

WHATôS INVOLVED? 
No experience or special skills are needed, just 

an interest in Overlook and a willingness to 

help out (plus being a resident, a business 

owner, or a property owner in Overlook). The 

board meets on the first Tuesday of the month 

(7:00 p.m. at the Overlook House). In addition, 

general meetings are held the third Tuesday of 

the month except in August and December. The 

general meetings take place at Kaiser Town 

Hall at 7:00 p.m. Life can make perfect atten-

dance difficult, but regular attendance is ex-

pected. 

WHAT WE DO  
The primary role of a neighborhood association 

is to provide a way for people to communicate 

with each other. The board plays an important 

role in making these discussions happen, getting  

the information we need, getting that informa-

tion out, and organizing around topics where we 

need to be heard or we need to act. We also help 

organize and support a whole host of events and 

projects that support the liv-

ability of our neighborhood. 

 

(Continued next page) 
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 (Words from the Chair continued) 

     

                                  ...The foregoing is all a little vague...so, 

                                                

                                LETôS GET SPECIFIC 

  

 

  

 

  

   

   

 

 

 

 

(Diversity Continued) 

 

 

 
 

 

 

I once read an article by Peggy McIntosh, 

entitled ñWhite Privilege: Unpacking the 

Invisible Knapsack,ò that has had an enor-

mous influence on my thinking about di-

versity. McIntosh created a long list of 

things most white people rarely if ever 

think about, but that, when added up, have 

a tremendous influence on our daily lives. 

Here are some excerpts from that list: 

 

I can if I wish arrange to be in the com-

pany of people of my race most of the 

time. 

If I should need to move, I can be pretty 

sure of renting or purchasing housing 

in an area which I can afford and in 

which I would want to live. 

I can be pretty sure that my neighbors in 

such a location will be neutral or pleas-

ant to me. 

I can turn on the television or open to the 

front page of the paper and see people 

of my race widely represented. 

When I am told about our national heritage 

or about "civilizationò, I am shown 

that people of my color made it what it 

is. 

Whether I use checks, credit cards or cash, 

I can count on my skin color not to 

work against the appearance of finan-

cial reliability. 

I can easily buy posters, post-cards, picture 

books, greeting cards, dolls, toys and 

children's magazines featuring people 

of my race. 

I can swear, or dress in second hand 

clothes, or not answer letters, without 

having people attribute these choices 

to the bad morals, the poverty or the 

illiteracy of my race. 

I am never asked to speak for all the peo-

ple of my racial group. 

I can choose blemish cover or bandages in 

"flesh" color and have them more or 

less match my skin. 

I can be pretty sure that if I ask to talk to 

the "person in charge," I will be facing 

a person of my race. 

I can take a job with an affirmative action 

employer without having my co-

workers on the job suspect that I got it 

because of my race. 

O 

K 

N 

A 

These privileges (often unconsciously) influence 

how we think about ourselves, how we interact 

with our neighbors, and how groups like our 

neighborhood association function. Such privi-

leges donôt make us bad people, or mean we 

should feel guilty. If we want to work toward 

inclusivity, it is useful to be aware of our privi-

lege, and try to use it for the benefit of all, rather 

than just ourselves.  

If you are interested in talking about these issues, 

we invite you to join us for the event noted in the 

announcement preceding this article: 

A Neighborhood Chat: ñDialogue across Differ-

encesò. 

 

  

 

 

 

Board members have also been busy on traffic issues, wildfire-prevention efforts along 

the bluff, organizing the re-opening of Patton Park (after getting its facelift to happen in 

the first place), supporting the Interstate Farmers Market and Overlook House, working 

with the organizers of the Earth Day Festival, Organic Brewers Festival, and Sunday    

Parkways events as well as people working on Bicycle Boulevards, creating a neon sign 

district, and our Neighborhood Emergency Team, organizing the Willamette Bluff 

lighting project, and helping to organize neighborhood clean-ups, graffiti clean-up 

events, and tree-plantings.  

To be much less wordy, elections are in September, we do a lot of great 

stuff, and join the  board if you can. If youôre interested, please contact 

me (Eric Gale) at   ericsgale@yahoo.com or 503-737-5227. &!  

A lot of work centered around rezoning (inviting planners to talk with us, educating 

ourselves and each other about the details, and organizing our response to various city 

agencies, commissions, City Council, and even the media).  

 We also worked hard to keep people informed during the proposed renaming of Inter-

state Ave. and letting the city know of the concerns that people had with the process.  

 Board members have also been involved in representing the neighborhood in the dis-

cussions of the new I-5 bridge to Washington, PDCôs Interstate Corridor Urban Re-

newal Area, and on parks boards.  

As a board weôve also started a Welcoming Committee and Diversity Committee. 

Whew! All that and I havenôt even mentioned this fantastic publication and everyone 

who hand-delivers it lovingly to your door. 

At our general meetings weôve also had great exchanges where we gathered input, asked 

questions, and shared concerns with our community policing officer, TriMet security, 

multiple developers of condos and apartments along Interstate Ave., and planners work-

ing on the I-5 bridge, East-Side Big Pipe, and Interstate/Greeley intersection.  

http://images.google.com/imgres?imgurl=http://www.montgomeryschoolsmd.org/schools/springbrookhs/media/images/diversity.jpg&imgrefurl=http://www.montgomeryschoolsmd.org/schools/springbrookhs/media/esollinks.shtml&h=336&w=550&sz=88&hl=en&start=5&sig2=WoOMI
mailto:ericsgale@yahoo.com


 COMMUNITY FAIR  
  

Overlook neighborhood based Community 

Help Institute for Learning and Develop-

ment (CHILD) Inc. is sponsoring its First 

Annual Community Fair at Overlook Park 

on August 2 from noon until 5:00 p.m. The 

Community Fair is a gathering of local com-

munity organizations that want to bring 

about awareness to their programs and ser-

vices. At the fair will be free children's ac-

tivities and live entertainment including live 

music and family friendly comedians. Eve-

ryone is encouraged to attend. Some food 

will be available, but it will be served on a first come, 

first serve, basis. If your family wants to bring its own 

picnic lunch, that is perfectly fine. If you have any 

questions, feel free to contact CHILD Inc. at 

child.inc.pdx@gmail.com or call 503-484-5306. 

The mission of CHILD is to help at risk youth and 

families become productive members of society 

through supplemental education, job training and 

placement, and overall self-esteem elevation. They 

currently offer two annual programs: first, The Career 

Showcase during Spring Break, which is early intro-

duction of professional careers to 5th grade students, 

and second, their Annual Community Dinner before 

Christmas. They are in the process of upgrading their 

facilities on North Killingsworth to offer two addi-

tional programs: full time childcare and a Peer Home-

work Assistance Program for all students through 8th 

grade. 
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HOW COOL IS THIS?  
 

Our annual Ice Cream Social for the neighbor-

hood will take place on Sunday, August 3 from 

6:00 to 8:00 p.m. at Overlook House. Please 

come and enjoy an ice cream sundae for a very 

unusual price of $1 with choices of toppings. 

This will also be a great occasion to take the 

time to visit with your neighbors and to partici-

pate in our Silent Auction. 

 

The auction returns this year with gift certifi-

cates from neighbor businesses and of course, 

its traditional white elephant tables. The funds 

raised will pay for future events at Overlook 

House. 

 

So, for a delicious ice cream treat and a fun 

time with your neighbors, come to Overlook 

House at 3839 N Melrose Drive. See you 

there! 

READY TO PARTY?  
By Warren Cassell 

 

Hereôs a great idea for a cool summer 
evening in August. Celebrate National 

Night Out on August 5 by organizing a 

block party or simply a gathering of your 

neighbors in your home. National Night 

Out is a unique community event cele-

brated in towns and cities all across the 

country on the first Tuesday in August. 

Portland is no exception. 

In practically every one of the hundred 

plus neighborhoods that makes up our 

aptly named Bridge City, there will be 

gatherings, festivities and parties bringing 

about a sense of community, good will and 

safety. One major purpose of these gather-

ings is to help prevent crime by making it possible 

for individuals to know more people who live 

nearby on their street or in their neighborhood and to 

build bridges of understanding. 

 

It is easy for you to participate in National Night Out 

by hosting an event or a party. If you would like 

to take part in the festivities, you should register 

your event through the Office of Neighborhood 

Involvement Crime Prevention Program. There 

are several advantages for registering. You will be 

eligible for waived fees for street closings (think 

big!), park reservations and noise variances. Start 

planning now and register your party or event 

(remember, think big!) by the July 22 deadline by 

calling 503-823-4064 or go online at 

www.portlandonline.com/oni/nno. Either of these 

contact points will be able to provide additional 

information and answer your questions. 

 

PAUSE FOR OKNA COOKOUT  
By Warren Cassell 

The Overlook Neighborhood Association 

(OKNA) is pleased to announce a Tuesday, Au-

gust 19 celebration of good neighbors at Pause 

Restaurant at 5101 N. Interstate Avenue. The 

event will take place from 5:30 to 9:00 P.M. 

  

Last year, OKNA tried something new in lieu of 

the neighborhoodôs traditional summer potluck, 

which had had waning attendance the previous 

years. And it worked! A successful and happy 

event brought together nearly one hundred fifty 

Overlook neighbors to Pause for a refreshing 

change. Pause will again set up a large barbeque 

grill in their outdoor dining area and will offer 

grilled burgers and sausages along with the 

usual condiments. Other goodies including 

salad, corn on the cob and an ice cream dessert 

will fill out the menu for this traditional summer 

cookout. The modest and all-inclusive food cost 

will be 7 dollars for adults and 3 dollars for kids 

under the age of twelve. Drinks will be extra. 

However, if you reserve by August 10, your 

first liquid refreshment of beer, soda or lem-

onade will be on the house. 

  

This is a gathering of many good things: people 

getting together, a new business reaching out to 

the community, a satisfying summer dining 

event --- all of which add up to a bonus for 

Overlook residents. Right on! 

  

You can make your reservations by email or 

telephone. In either case, make sure you note the 

number of adults and children as well as ap-

proximate time of arrival. For email, send to 

Kent Hoddick at hoddick@teleport.com or by 

telephone, leave your message for Kent at 503-

286-9803 by August 10. 
 

OVEROOK AS A SUMMER FESTIVAL  

mailto:child.inc.pdx@gmail.com
http://www.portlandonline.com/oni/nno
mailto:Hoddick@teleport.com
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NORTH INTERSTATE NEIGHBOR-

HOODS ABOUND IN WILD FOODS  
By John Kallas, Director, Wild Food Adven-

tures Institute for the Study of Edible Wild 

Plants and Other Foragables 

  

I  live in Overlook on Colonial Avenue and 

every year around September, I do a workshop 

in our neighborhood called ñNeighborhood For-

aging - Fall Harvest of Fruits, Nuts, & Vegeta-

blesò. About 25 of us walk around Overlook, 

looking at both wild plants and ornamentals that 

produce food. (See editorsô note at the end of 

this article.) Along the way we, with permission 

from the owners, snack on apples, pears, gather 

fallen nuts from the sidewalks, and sample wild 

greens. But you do not have to wait for Septem-

ber. There are some fantastic wild greens grow-

ing in your own garden as you read this that are 

delicious and nutritious. And by delicious I do 

NOT mean bitter, spiny, choke the throat kind 

of delicious that only a masochistic survivalist 

would tolerate. I mean the kind of delicious that 

normal humans would enjoy, fresh off the plant, 

without having to boil, beat, or torture the food 

into submission. The greens I refer to, flavor-

wise, are in the ballpark of lettuce or spinach. 

What I call a foundational green ð something 

so good that it can serve as the base of a restau-

rant salad. 

 

What follows is a reprint of an article I wrote 

about one such plant for the Wild Food Adven-

turer newsletter. The article is copyrighted and 

reprinted here with permission. 

 

Wild Spinach:  Delicious, Nutritious, and 

Abundant 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Wild Spinach (Chenopodium album), also 

known as goosefoot and wild lambsquarters, is 

the most nutritious ñgreenò analyzed to date. Itôs 

wide-spread and grows in gardens, recently dis-

turbed soil, and farmland ð basically anywhere 

in North America where the soil is rich and 

moist. While most people know it as lambsquar-

ters, itôs called goosefoot because of the shape 

of the leaf ð which resembles a webbed foot. It 

is also called wild spinach because its flavor re-

sembles conventional spinach. Wild spinach is 

related to conventional spinach and to the grain 

quinoa, a Central and South American staple of 

historical importance. 

 

 Wild spinach emerges from the soil in late 

spring to early summer and grows fast. If you 

look close enough at the leaves, you can see the 

tiny waxy granules that help distinguish this 

plant from all the look-a-likes (some poisonous) 

and wannabes. These granules are concentrated 

at the new growth areas making developing 

leaves in those areas appear whitish. As the 

leaves grow, the granules become more spread 

out. Take care not to confuse the whitening ap-

pearance of hairs on other plants with the whit-

ening appearance of wild spinachôs powdery 

granules. Another way to identify wild spinach 

is to wash it in cold water. It floats and resists 

mixing with the water because its waxy surface 

granules make it water repellent.   

 

This herbaceous (not woody) annual grows a 

main stem that begins branching with age. Un-

der ideal conditions wild spinach can grow to 

seven feet. Under horrific conditions, it will be 

stunted to only a few inches. The leaves and 

branches are alternately arranged on the stem. 

Stem and branch tips are terminated eventually 

by a vertical cluster of flower buds. Those buds 

eventually turn into flowers, then seeds. 

 

Nutrition  

 

Of all the leafy greens that have been analyzed, 

both conventional and wild, wild spinach is, 

overall, the most nutritious. According to the 

USDAôs Agriculture Nutrient database, for one 

hundred grams of food, wild spinach has more 

calcium than turnip greens, collard greens, ama-

ranth, and kale. No leafy green has more cal-

cium. In fact, wild spinach has more calcium 

than an equal weight of almonds, hazel nuts and 

Brazil nuts. One hundred grams of wild spinach 

provides about 39% of your daily requirement 

of calcium. Calcium is important for bones, 

teeth, blood clotting, nerve impulse transmis-

sion, and muscle contraction. 

 

Wild spinach has more riboflavin than turnip 

greens, collard greens, and dandelions. No leafy 

green has more riboflavin. This is a nutrient you 

usually associate with dairy products, not plants. 

One hundred grams of wild spinach provides 

about 25% of your daily requirement of ribofla-

vin. Riboflavin is important for the metabolism 

of macronutrients (protein, fat, and carbohy-

drates) and energy. 

 

 

 

 

 

 

 

 

 

 

 

 

 

The upper 12 inches of a healthy growing 

wild spinach about 20 inches. Soon flower 

buds will form at the top of each branch 

of this plant. 

Harvesting the tender edible leafy-stem 

tips. Just bend the stem until you find 

the tender "snap" point. From where it 

snaps upward, the greens and stem will 

be tender. The upper leafy stem and all 

the plant's leaves are tender, edible, and 

delicious. 

A larger publication might call these the 

 

FOOD PAGES: TWO KINDS OF WILD  

Healthy young wild spinach about 

six  inches tall 

 In addition, wild spinach has a plentiful 

amount of Vitamin C (Ascorbic acid). One 

hundred grams of this green provides 133% of 

your daily requirement of Vitamin C. Vitamin 

C is important for general body function, cell 

structure strength, iron absorption, and wound 

healing. 

 

Wild spinach is one of the top six providers of 

Vitamin A. Leafy greens with more ñAò in-

clude blue violet, wintercress, chrysanthe-

mum, dandelion, and dock. Wild spinach ex-

ceeds kale, turnip greens, spinach, mustard, 

and collard greens. One hundred grams of wild 

spinach provides about 116% of your daily 

requirement of Vitamin A (in retinol equiva-

lents). Vitamin A is important for vision, and 

assists in the formation and maintenance of 

skin, mucus membranes, bones and teeth. 

 

Gathering Wild Spinach 

 

The upper, leafy stems can be used as long as 

the stem breaks cleanly. If the stem resists and 

pulls, try snapping the stem further up the 

plant. If the stem resists all the way to the top 

of the plant, then just use the leaves. All leaves 

of wild spinach are edible, palatable, and 

chewable, but younger leaves will be more 

tender and flavorful.   

The very young flower bud clusters of wild 

spinach are also edible and can be gathered 

until they flower. Once they flower, the buds 

become extremely bitter and unpalatable. 

 

 

 

 

(Continued next page) 
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BENVENUTI a DiPRIMA DOLCI 

BAKERY and CAFÉ!    

By Jane Finch-Howell 

 

Overlook resident Patricia DiPrima-

LeConche has a passion for the importance 

of food in our lives. She grew up eating 

simple but lovingly home-cooked Italian 

meals and believes ñevery meal can be 

something to share with family and friends, 

and be thankful for.ò 

 

DiPrima Dolci, her Italian bakery and café 

at 1936 N Killingsworth embodies Patôs 

passion. She calls it an ñold-fashioned kind 

of bakery,ò because her breads are made 

from just four ingredients: water, flour, salt 

and yeast. But thereôs much more than just 

bread at the bakery. Pat points out that 

ñdolciò is a plural form: ñit means a lot of 

sweets,ò she explains, like the festive Ital-

ian doughnuts made only on the last Satur-

day of each month. 

 

DiPrima Dolci opened six years ago with a 

lot of hard work and little fanfare. Along 

the way, Pat has weathered city require-

ments, personnel changes, the purchase of 

her building, and has learned what works 

for her business and her bottom line. 

 

She has built a core group of employees 

and is quick to credit head baker, Dean 

Martindale, who has been with her almost 

since she opened. Also an Overlook resi-

dent, Dean is Patôs friend, co-worker and 

inspiration. She says his support has kept 

her true to her desires and passion for the 

bakery. The recent addition of Patôs brother 

Frank to the staff means she can now take a 

rare weekend off. 

 

Opened initially as a bakery only, DiPrima 

Dolci now serves breakfast and lunch seven 

days a week until 5 p.m., and dinner on Fri-

day and Saturday until 10 p.m. Wine and 

beer are available. For warmer weather,  

(Wild Overlook continued) 

 

Preparation and Use 

 

Raw, all by itself, wild spinach is delicious and a 

wonderful snack right off the plant. For some, the 

waxy powder produces a barely perceptible dry-

ness. Most people do not perceive it. Wild spinach 

is an excellent addition to a fresh, dressed salad. 

Its taste is reminiscent of fine spinach. Use the 

dressing of your choice. 

 

Raw or cooked, use wild spinach leaves and tender 

stems any way you might use conventional spin-

ach. Just look up any recipe from your favorite 

cookbook and substitute. No one will know that 

itôs a wild spinach lasagna except the most dis-

criminating spinach connoisseur. Once cooked, 

wild spinach is more firm than conventional spin-

ach. Also, note that cooking melts the waxy gran-

ules, rendering a moister product. 

 

Enjoy this wild gourmet garden vegetable as a 

regular part of your summer cuisine. Itôs delicious, 

nutritious, and gosh darn youôll like it! 

 

 

 

 

 

 

Editorsô note: John has scheduled his 2008 Over-

look foraging walk for September 28. In addition, 

he has many other workshops scheduled during 

this summer. For more information about any of 

them, get in touch with John at his  

website www.wildfoodadventures.com  

or email at mail@wildfoodadventures.com 

 or phone 503-775-3828. 

A sandwich with wild spinach used 

in place of lettuce served with boiled 

wild spinach greens - topped with 

almond slivers and served with a 

dressing of your choice. 

ANOTHER WILD ðAS IN ñYUM!ò 

Funny hat Pat taking a break in her sunny garden 

Pat has created a delightful alfresco dining option 

in the space behind the bakery. A central seating 

area is surrounded by verdant raised planters of 

young trees, shrubs, and perennials, as well as 

vegetables and herbs that will find their way into 

delicious meals this summer. Pat is having so much 

fun with the garden she confesses her goal right 

now is ñto fill cannolis for customers and work in 

the garden.ò The garden also has been the site of 

the Metropolitan Garden Clubôs spring plant sale 

for the past two years: watch for it again next 

April.  

 

Meanwhile, enjoy a meal at DiPrima Dolci with 

family or friends. Itôs a place to savor real food, 

made lovingly by hand and served in a beautiful 

garden setting. Youôll be thankful ð and thatôs ex-

actly what Pat intends. 

Beginnings of a new garden 

Patôs garden in bloom 

Patôs garden in bloom with happy customers 

http://www.wildfoodadventures.com/
mailto:mail@wildfoodadventures.com

