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Forest Industry
Directory

arketing—it’s high on the prior-
ity list of many family forest
owners. As we all know, the

Northwest forest products industry has
undergone dramatic changes in the last
decade or so.

Many existing mills have retooled to
process a narrower range of log diameters
and species. The result has been that many
landowners report difficulties in finding
buyers for large-diameter, small-diameter
or off-species logs, not to mention any of
the host of non-timber forest products on
their lands. To further complicate things,
existing databases and directories are many
years old. To address these challenges,
the Oregon Small Woodlands Association
(OSWA), Oregon State University Forestry
Extension and the Northwest Wood Prod-

ucts Association received funding from
the Oregon Forest Resources Institute to
explore marketing opportunities.

One of the outcomes of this project is an
online directory of the Oregon forest indus-
try. The Oregon Forest Industry Directory
(OFID) at www.orforestdirectory.com/.

Landowners are using the directory to
find log buyers; custom sawmillers are
using the directory to find sources of logs;
furniture makers are using the directory to
find sources of lumber; consumers are us-
ing the directory to find finished goods; and
the list goes on. The directory also includes
a For Sale/Wanted function that companies
and individuals are using to list products
for sale or items wanted. Since early in
2005, the site has registered over 30,000
“hits” each month.

http://extension.oregonstate.edu/lane
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Individuals with small volumes of high quality sawlogs sometimes favor cutting their own
lumber to be used in new homes or remodeling.

The Good, The Bad, and The Ugly

any people want to know if a
particular tree species can be uti-
lized as firewood. In the simplest

terms: if you can cut it and split it, you can
burn it. We’re not talking desirability here,
I’m just saying you can make firewood
from any tree found in this area. But not
many of us will try burning cottonwood,
or elm, or maybe even willow, so let’s take
a look at the typical species commonly
found for sale in the local papers and the

grocery store parking lot.

Douglas-fir: This ubiquitous tree has
medium heating values, doesn’t make too
much ash, and is probably the best of the co-
nifers for firewood...better than some of the
hardwoods. Warning: 2nd growth Douglas-
fir can be extremely difficult to split.

Red alder: The “book” says alder has
good coaling qualities, but I tend to dis-
agree. Seasoned alder burns warm, but way
too fast and wet alder puts out a lot of ash
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With firewood approaching $200 per cord, some opt to cut their own.

and very little heat. One thing about it, you
can cut a lot of alder in a hurry: it cuts easy
and splits even easier with only an axe.

Ash: You can burn ash wet or dry and it
will produce a decent fire. However, they
don’t call it ash for nothing. Most ash cuts
and splits relatively well, just be sure to do
it when green.

Bigleaf maple: Maple is pretty close to
the quality of ash and has similar cut-
ting and splitting characteristics. It burns
slightly cleaner, sparks a lot more, and
doesn’t heat quite as well.

Oak: Properly seasoned oak is hard
to beat. Holds a fire, doesn’t spark, and
most oak can be split moderately easy
with a maul. Remember, your oak may
have originated from an area where oak...
poison-oak....resides. And the resins won’t
go away!

Madrone: This is the one. It has to be
dry/seasoned wood, but when allowed to
cure, madrone is thee top of the line stuff.
There is very little bark and excellent coal-
ing properties.

The good: madrone. The bad: alder. The
ugly: Paying upwards of $150/cord if one
has no access to cut their own.

Steve Bowers
Forestry

KINTIGH UPDATE...

Bob Kintigh, Oregon 2005 Tree Farmer
of the Year has been selected as the West-
ern Regional Tree Farmer. Bob is now one
of four in the running for national honors,
with the winner being announced later this
year. We’ll keep you posted.

Something New, Continued from Page |

click on “Special Advertising Pages”; or
watch for, and click on, the OSU Extension
logo in the top right corner of the Front
Page, or access through http://oregonstate.
edu/extension/lane.

We appreciate the feedback we received
from our readers’ survey. The form is
available on the Extension web site. Our
newspaper provides general education
information on our varied program areas.
Visit our web site for more in-depth infor-
mation including the complete year-round
garden calendar.
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After School Snack Attack

arrive home from school starving.

The once peaceful kitchen turns into a
National Geographic Nature Special feed-
ing scene.

Your ravenous young animals care-
lessly hurl their school bags on the sofa
attacking their prey hiding in the fridge and
cupboards. They ferociously pounce on the
unsuspecting food packages without mercy
and consume the contents until an empty
pantry is all that remains.

How does a parent avoid this feeding
frenzy? Guide your young hunters and
huntresses in making better food choices.
There isn’t one foolproof approach, but
instead there are several steps you can take
to make snack time a tad more harmonious.

Designate a rack in your refrigerator
or go to a discount store and let your kids
pick out their own personal snack tray to
be stored in your refrigerator. The night
before, have your kids select what they
want on the next day’s tray. By planning
ahead, they have helped to choose what
they eat. You have veto power before they
eat half the food in the refrigerator, plus
they get some experience in meal planning
to boot!

Provide healthy snacks that are easily
accessible. Food that’s easier to get to

I f your children are like most, they

has a better chance of being gobbled up.
Stock the fruit bowl before they get home
or if you get home together, stock it up the
night before. Cut up fresh veggies and put
them in clear containers in the refrigera-
tor. When they open up the refrigerator the
colorful bounty will be ready and waiting.
To involve your children in the process,
have them make a fruit or veggie wish list
for the coming school week. Try to include
some of their wish list favorites in their
snack options.

When they are making lunches, have
your children also pack a separate snack
bag they can bring along on their day’s
adventures. This gives them snacks on-
hand throughout the day so they are not
famished and stalking food when they get
home. Examples of nutritious favorites are
low fat crackers, yogurt, fresh fruit and PB
and B (peanut butter on a bagel).

One of the most important influences
parents or guardians can provide is a vari-
ety of healthy food choices. If the kitchen is
stocked with healthy food, that is what your
children will eat. What they eat when they
are young will give them a foundation for
healthy food choices for life.

For more information about nutrition,
see our web site at: http://extension.
oregonstate.edu/lane/nep/.

http://extension.oregonstate.edu/lane
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Chance Sanders and Bryan Lock at the Emerald Valley Boys and Girls Club in Eugene mix

pancakes for a Super Snackers class.

After swimming, Kaylee Thomas enjoys
healthy snack at the ‘“We Can!” class.

Eat Well and

he Lane Coalition for Healthy,
I Active Youth (LCHAY), a partner-

ship between Eugene Parks and
Recreation, a group of dedicated local pe-
diatricians, OSU/ Lane County Extension
Nutrition Education Program, Willamalane,
Emerald Valley Boys and Girls Club and
several other community collaborators,
worked together to bring a national pilot
project to our community entitled “We-
Can.” The focus of this project was to
educate families about the importance of
proper nutrition, family focused physi-
cal activity and reduction of screen time
(computer, TV, video games). As parents
participated in hands-on learning, their
kids swam for free (thanks to free passes
from local recreation programs). The class
instructors taught parents how to prepare

Play More

healthy snacks, which were later served to
the hungry swimmers.

The classes were extremely popular and
as a result, 50 families successfully com-
pleted the program. Of the 19 pilot project
groups across the nation chosen to imple-
ment the “WeCan” program, Lane County
tied with Boston for the highest attendance.

We will be offering this popular program
again this fall.

For more information, visit our web site:
http://oregonstate.edu/extension/lane/nep.
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Ways to Enhance Children’s Activity & Nutrition

Dana Baxter
Nutrition
Education

_ Veggie Dip

16 0z. nonfat cottage cheese

16 oz. nonfat sour cream or yogurt

1/2 package ranch dressing or dry
soup mix

Blend cottage cheese and sour
cream in a blender. Add dry season-
ings to dip. Chill for two hours. Serve
with vegetables for a healthy snack.
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