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Better Living Room in 2015. He was a fa-
cilities plant worker and technician. Ar-
cher was a brewer and approached Cam
after a couple months to do a homebrew
together. The two weren’t friends, but
that first homebrew is what began their
friendship. 

“I decided that morning that (brew-
ing) was what I wanted to do for the rest
of my life,” Cam said. 

The two would continue working to-
gether and stayed friends as they went
to other breweries to work. They talked
about the aspects and details of their
ideal brewery. 

In 2019, Veneta promoted a fermen-
tation incentive program to award
grants for qualified folks interested in
opening up breweries and the town.

Cam and Archer decided to apply,
and as U.S. Navy veterans they both
were able to get additional loans to start
the business. They won the grants, but
then the pandemic began. Before the
two saw any money beyond the plan-
ning phases, the loans and grants were
pulled. 

“It’s hard to justify a hospitality busi-
ness when there’s no hospitality,” Cam
said. 

Some time later, Lowell approached
the two about setting up in town. The
city manager, community members’ in-
terest in a brewery and infrastructure
were great, Cam said. The biggest issue:
no building for the facility. 

Settling into the space

As they were figuring out if Lowell
was a potential landing point, they be-
gan doing pop-up tasting events
throughout Eugene and smaller towns’
taprooms and breweries. But the name
wasn’t yet Arable.

The original name the business filed
was a “deeply personal one,” Cam said.
It was a reference to his father, who died
15 years ago. But it wasn’t sticking, so
Cam asked Archer. Archer’s email was
actually “arable brewer,” and from there
they were Arable Brewing. 

“I grew up on a farm, so I have that
connection,” Archer said. “As a brewer
for the last 12 years, we wouldn’t be an
industry without farming, so it’s very
important to us and everything else that
we pay our respect to the land.” 

Finding a space just for brewing
proved to be a moderately difficult task,
but the three wanted to find a space
where they could open a taproom. Be-
cause it’s “all about the social enjoy-
ment,” Cam said. 

They looked at several places, includ-
ing the former Alesong Brewing packag-
ing building just a block from their cur-
rent location. It was too small, but they
lucked out when they saw the site they
are now at was for lease. 

The facility was formerly a manufac-
turing space, so after moving in last Oc-
tober the team began redesigning and
fixing it up. 

Putting in emergency lighting, paint-
ing the walls, installation of the brewery
equipment and more were all done by
Archer and Cam. 

The three describe their workflow as
a triangle. Any administrative or finan-
cial paperwork is done by Amy, while

Cam does building or maintenance for
the machinery. Archer rounds out the
three as the brewer. 

Focus on the craft of brewing

Arable Brewing does not have plans
to distribute, Cam said. 

Their brewery system is small, but
it’s large enough to sustain the taproom
and folks’ interested in buying direct. 

They have six barrels that can hold
170 gallons. When Cam and Archer did
their first brews in 2019 for the brewery
in the Wells’ garage, their synergy sys-
tem yielded 26 gallons. It was one keg if
you got a good yield, Archer said.

“None of us got into this to be rich,”
Cam said. “We wanna sell beer in Eu-
gene and bring in folks to enjoy it for the
vibes and craft.”

Cam said he got advice early on the
team would have to “pick a lane” when
they became a brewery: distribution or
retail. Through budgetary planning, Ar-
able is on the retail route. This gave the
brewery flexibility to be focused on
keeping the craft of brewing at its core. 

Archer said his process is to write five
recipes at a time, centering on sanita-
tion and artistic experimentation. He
said the artistic freedom is enjoyable
and a deviation from other breweries he
had worked at.

Despite no flagship beer, Cam and
Archer want to reassure folks they will
brew certain recipes again if demand is
high. Once Cam and Archer have solidi-
fied a rhythm for brewing, they said
there will be a new beer every two
weeks. 

“We don’t want to be pigeonholed,”
Archer said. “We want to show we can
make a portfolio with quality being the
main thing. We wanna show we can
make a crisp lager but also use mixed
fermentation, so one place to be able to
do it all and well.” 

Family friendly space

Arable keeps it simple with wood fin-
ishes and a warm yellow color for its
space.

Their is an outdoor patio and inside
seating with wood booths along the left

wall. 
The dictionary definition of “arable”

is printed in large font above the regis-
ter and the entrance to the brewing op-
eration. Its open concept is similar to a
winery exposing its wine barrels. At
Arable you can see the chrome of the
brewery’s various tanks and machin-
ery shine behind the staff. 

The space is family friendly and ac-
cessible, and minors are allowed until
9 p.m. Leashed dogs are allowed in the
outside section only. 

The taproom is meant to be living
room-esque, where it’s so comfortable
people don’t want to leave. Amy said
folks almost didn’t during their soft
opening. 

In addition to the brewery’s rotating
selection, you can find cider, wine and
nonalcoholic options. 

“Making sure we have other options
is part of my focus,” Amy said. “While
beer is the main focus, there are people
who come in and should be accommo-
dated if they can’t have or don’t like
beer. So we have (wine, cider and non-
alcoholic products) so folks can enjoy
the vibes.”

Folks can come in to have growlers
and crowlers (a 32 ounce growler in a
can) filled. The team is starting to roll
out branded merchandise of T-shirts
and hats. 

Amy said they are still working on
having a full-time food cart stationed
at the taproom. They will serve some
snacks in-house in the future as well,
but outside food is encouraged. There
are even address details for folks or-
dering delivery through DoorDash to
enjoy on the premises. 

For more info on hours and food
truck appearances, check out the web-
site, wearearable.com, and its Face-
book page.
Hours: 2-9 p.m. Thursday to Sun-

day
Address: 510 Conger St., Eugene
Em Chan covers food and dining at

the Statesman Journal. You can reach
her at echan@gannett.com , follow her
on Twitter @ catchuptoemily or see
what she’s eating on Instagram @ sik-
fanmai.ah. 

Arable
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Chris Archer is the brewer at Arable Brewing. CHRIS PIETSCH/THE REGISTER-GUARD 

ered mentally capable of making their
own health care decisions and physi-
cally capable of taking the medication.

Who has chosen death?

As of January 2023, the most recent
data available, 3,712 people had re-
ceived prescriptions since the law
passed and 2,454 people, or 66%, died
from ingesting them. 

The majority of those who receive
these prescriptions were white, age 65
or older, and had a cancer diagnosis. 

Contact reporter Tatiana Parafin-
iuk-Talesnick at Tatiana@register-
guard.com or 541-521-7512, and follow
her on Twitter @TatianaSophiaPT.

Residency
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Renovation of ShelterCare
Medical Recuperation facility
complete 

Renovations to ShelterCare Medical
Recuperation (SMR), an 18-bed facility
that serves houseless individuals
while they recover from a medical
event, have been completed, thanks to
community support, spokesperson
Alyssa Gilbert said.

The $122,000 in renovations in-
cluded paving and widening a side-
walk to a gazebo, adding a wheelchair
ramp to a deck where residents' rooms
are located, installing air conditioning
in each unit, and updating the electri-
cal system throughout the facility, Gil-
bert said.

She said the Eugene nonprofit was
able to raise $109,000 from donors and
partners for the renovations.

"These renovations allow us to bet-
ter serve those with respiratory ill-
nesses (such as COPD), which are ex-
acerbated by wildfire smoke in the
summer, and those with a physical
disability which require them to use
items like wheelchairs or walkers," she
said in a news release. 

The recuperation program provides
shelter-based services with staff sup-
port centered around connecting 

individuals with continued medical
services for acute medical conditions,
and transition planning to secure shel-
ter or housing when they leave.

Springfield health care
professional wins award

Tina Noland, who works in Spring-
field, was among five PeaceHealth em-
ployees in Oregon, Washington and
Alaska honored with PeaceHealth's
2023 Mission and Values Award.

This award recognizes inspiring
caregivers living PeaceHealth’s mis-
sion and values of social justice, stew-
ardship, respect and collaboration. 

Known for her "above-and-beyond"
attitude, Noland, a supply chain man-
ager at PeaceHealth Sacred Heart
Medical Center at RiverBend, was rec-
ognized for her volunteer activity.

Since 2008, Noland has volun-
teered to help with the annual Thanks-
giving Basket project. In 2019, she
stepped up to lead the project. The
program provides a turkey and all the
trimmings to area families that might
not otherwise be able to afford the tra-
ditional holiday meal. Noland coordi-
nates volunteers and donors to gather
supplies and distribute the baskets to
hundreds of households every year.

In 2022, Noland led the supply
chain team in assisting with the World
Athletics Championships Oregon22.
That same year, she led a project to
save $2.1 million in operating room
supplies.

Eugene Parks and Open Space
seeks public input ahead of
renovations

Eugene Parks and Open Space will
host a community meeting on Tues-
day, June 27 as it seeks public input on
the renovation of University Park. 

Staff will present the latest land-
scape designs before giving the floor to
community members for questions
and comments. Currently in its first
round of drafts, the renovation plan
will be funded by the 2018 parks and
recreation bond.

All ages are welcome to RSVP
through the city website and attend
the meeting, which will be held from
6:30-8 p.m. in the Hilyard Community
Center, 2580 Hilyard Street in Eugene.
Those unable to attend in person can
participate online by attending virtu-
ally and taking the online survey. 

IN BRIEF

Oregon will have the strictest muni-
cipal waste incinerator monitoring rules
in the nation under a bill passed by the
Legislature.

Senate Bill 488 requires Covanta
Marion to continuously monitor carbon
monoxide, sulfur dioxide, nitrogen ox-
ides, opacity, PCBs, dioxins/furans,
cadmium, lead, mercury, arsenic, total
chromium, manganese, nickel, seleni-
um and zinc.

The 36-year-old burner, located
north of Salem in Brooks, already con-
tinuously monitors the first four of
those pollutants. The remaining are
tested for once a year. 

Covanta Marion is Oregon’s only
municipal waste incinerator. 

Its parent company, New Jersey-
based Covanta Holding Corp., operates
more than 40 incinerators in North
America, Europe and the United King-
dom. In 2021, Covanta Holding was pur-
chased by Sweden-based investment
conglomerate EQT Infrastructure. 

“The passage of SB 488 is a David and
Goliath victory,” Lisa Arkin, executive
director of Beyond Toxics, said. “Local
grassroots groups stood up to a multina-

tional corporation that had the money
to send scores of lobbyists to Oregon to
try to influence our lawmakers.”

“It is also a tremendous win for envi-
ronmental justice because the incinera-
tor’s pollution primarily impacts com-
munities of color living near NE Salem,
Woodburn and Brooks,” Arkin said. “Ev-
eryone deserves to breathe clean air and
to be assured that their communities
are not polluted with dioxin and heavy
metals.”

Sen. Deb Patterson, D-Salem, intro-
duced the bill in response to concern
about the incinerator’s emissions.

In June 2021, a Statesman Journal in-
vestigation determined that during a
one-year period, Covanta accepted
about 6,000 tons of industrial waste
from businesses and organizations
based in 19 Oregon counties; in Califor-
nia, Washington, Nevada, Utah and
Georgia; and in Ontario and British Co-
lumbia, Canada.

The waste included oily debris, paint
and rubber waste, toner waste, HVAC
filters, polyurethane foam packaging,
pharmaceutical waste, corn and soy-
bean seeds.

Covanta Marion also has taken in-
creasing amounts of out-of-state med-
ical waste over the past few years.
Health and environment groups say

burning the plastics in medical waste
can produce more harmful emissions,
particularly dioxins/furans, than
burning household and business
waste.

In 2022, Covanta Marion burned
16,335 tons of medical waste, making it
the fourth-largest medical waste in-
cinerator in the country.

The bill requires Covanta to use a
continuous emission monitoring sys-
tem if technically feasible. If not, Co-
vanta must use a continuous automat-
ed sampling system.

If that is not technically feasible,
the company must use a semicontinu-
ous monitoring system that conducts
monitoring at least once per week.

That’s not required of municipal
waste incinerators anywhere else in
the country, Lloyd Naideck, Covanta’s
director of government relations, told
legislators earlier this month.

The bill also caps the amount of
medical waste Covanta can burn at
18,000 tons per year. That’s the same
amount Covanta can burn under fed-
eral rules while still being regulated as
a municipal, rather than medical,
waste burner.

The House passed the bill 34-21. It
passed the Senate 17-8.

Oregon’s Legislature passes nation’s
strictest incinerator monitoring bill
Tracy Loew
Salem Statesman Journal

USA TODAY NETWORK


