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Police Blotter
• Snohomish • Monroe

• Everett 

Everett

Woman shot in her home on 
Fulton Avenue
 On July 20, police were called 
to a shooting in the 220 block of 
Fulton Ave. at about 3 a.m. and 
found a 56-year-old woman had 
been shot three times. The woman 
called 911 and police found her 
conscience. She was taken to the 
hospital for non-life threatening 
injuries. The woman said she 
was laying on her couch when 
she heard what she thought were 
fireworks outside. When she got 
up to investigate, she discovered 
she had been shot. Police are 
still searching for the person(s) 
responsible for the shooting. 
If you have information about 
this incident, call 911 or the 
department’s tip line at 425-257-
8450. 

Sheriff ’s officer resigns
 On July 16, Snohomish County 
Sheriff ’s Office Sgt. Darrell O’Neill 
resigned following his arrest 
last month by Everett Police 
Department for conspiracy to 
promote prostitution and official 
misconduct. He had been under 
investigation by the Office of 
Professional Accountability. Any 
criminal charges as a result of that 
investigation will be filed by the 
Snohomish County Prosecuting 
Attorney’s Office. O’Neill was 
placed on paid administrative 
leave following his arrest on 
June 25 and his law enforcement 
authority had been suspended. 
The sheriff ’s office was conducting 
an internal investigation, but it is 
now terminated upon O’Neill’s 
resignation.

Monroe

DUI
 On July 14, a driver was found 
to be driving while intoxicated in 
the 20000 block of S. Lewis St.

Theft
 On July 8, a business reported 
a stolen tablet in the 18800 block 
of U.S. 2.

Traffic accident
 On July 13, a motorcycle and 
truck collided in the 18100 block 
of U.S. 2.

Domestic violence
 On July 13, a boyfriend 
attacked his girlfriend’s car with 
a metal rod in the 19800 block 
of Mt. Ridge Rd. SE.

Counterfeit money
 On July 11, a business received 
a counterfeit bill in the 19900 
block of U.S. 2.

Drugs
 On July 11, a male was found in 
possession of heroin in the 14700 
block of 179th Ave. SE.

Vehicle prowl
 On July 11, a vehicle prowl was 
reported in the 18600 block of 
Blueberry Lane.

 On July 6, a vehicle prowl and 
shattered window was reported in 
the 17600 block of Hamberg St. 
SE.

 On July 9, a vehicle prowl was 
reported in the 31600 block of 
E. Fremont St.

Found dog
 On July 10, police found a stray 
dog in the 20000 block of S. Sams 
St.

Property damage
 On July 8, a man reported 
damage to his new car from 
fireworks in the 1700 block of 
Sawyer St. SE.

Found bicycle
 On July 11, police found a 
bicycle in the 12500 block of 
Kirby Dr.

Snohomish

Theft
 On July 15, a theft was reported 
in the 300 block of Second St.

 On July 18, a theft was reported 
in the 1400 block of Ave. D.

Drugs/alcohol
 On July 17, substance abuse 
was reported in the 600 block 
of Ave. A.

DUI
 On July 15, a DUI was reported 
in the 1100 block of Ave. D.

 On July 15, a DUI was reported 
at the intersection of 13th St. and 
Ave. D.

Burglary
 On July 18, a burglary was 
reported in the 700 block of Ave. 
D.

Business news
Hungry Pelican a place for food, community

By JAKE NICHOLLS

 SNOHOMISH — The Hun-
gry Pelican brings Snohom-
ish’s essence into a sandwich 
shop with a welcoming at-
mosphere and collectibles 
for purchase lining the walls. 
The Hungry Pelican is com-
fortable and homey, which is 
what owner Terra Kelly aims 
for. Neighbors at Rensch Engi-
neering even call Kelly “mom.”
 Established last September, 
The Hungry Pelican tries to 
shop local and encourages 
community among business-
es in downtown Snohomish. 
They currently offer a dis-
count to neighbors and cross 
promote with many of the dif-
ferent businesses downtown. 
Employee Judi Smith calls the 
marketing “amazing” because 
of the “great community in 
downtown.”
 During the month of July, 
The Hungry Pelican offers dis-
counts to patrons who shop at 
other local stores downtown.
 Kelly loved the atmosphere 
and location in Snohomish, 
which is an old auto body 
shop off First Street on Avenue 
C. The lift still sits underneath 
the kitchen. People are gener-
ally surprised when they see 
how it has changed, Kelly said.
 Although Kelly has been 
cooking most of her life, this is 
her first restaurant. She owns 
the Pelican with her husband 
Jason. “I always seem to be 
doing something with food, 
whether it’s work or play,” 
Kelly said. She strives to cater 
to individualized needs and 
dietary restrictions such as 

gluten free, dairy free, vegan 
or even just wanting to eat less 
bread.
 The Hungry Pelican has a 
very open floor plan so that 
Kelly can sell and be sur-
rounded by different trinkets 
and collectibles. “I don’t want 
to be stuck in a hot kitchen all 
day” Kelly said. Small ceramic 
oranges and an old issue of 
“Rolling Stone” are in the front 
shopping area, along with 
dishes, local art, and anything 
else that appeals to Kelly.
 Owner of Uppercase Books 
Cheryl Speele says Kelly “has 
an eye for trinkets and knick 
knacks” and buys gifts for 
family and friends from The 

Hungry Pelican. She also at-
tends a monthly book club 
there. Speele and her employee 
Leah McNatt enjoy having 
their meetings at The Hun-
gry Pelican. Kelly keeps the 
Pelican and the kitchen run-
ning for their book club, even 
though the club meets after 
closing, McNatt said.
 Since Speele cannot eat 
wheat or gluten, she appreci-
ates The Hungry Pelican for 
always being willing to accom-
modate to her dietary needs. 
Neighbor Yumi Roth, electrical 
designer for Rensch Engineer-
ing said Kelly “will always cus-
tomize” and “always wears a 
smile.”

 The Hungry Pelican caters 
events and serves food dur-
ing neighboring businesses’ 
events. Kelly even catered a 
family event for Roth. The 
Hungry Pelican has also pro-
vided food for wine tastings 
and for Skip Rock Brewery 
across the street.
 Kelly has a passion for food 
and hospitality. “I want to en-
courage people to eat well and 
do it where they want” she 
said. “It’s about a positive ex-
perience, not just eating good 
food.”
 The Hungry Pelican is open 
Wed-Sat 10 a.m. to 6 p.m. and 
Sunday 10 a.m. to 4 p.m. with 
a special brunch menu.

Jake Nicholls photo

Hungry Pelican owner Terra Kelly prepares for lunch at her restaurant on Avenue C. The mural in 
the background is by David Heck, a local artist.
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Dentists
Dr. Thomas E. Cyr 
(360) 568-5800
Snohomish Family Dental Care
1322 Ave D, Ste. A,  Snohomish

Theodore D. Haines, D.D.S. P.S.
(360) 568-8577
Advanced Dental Arts
810 Ave D, Snohomish

James To, D.M.D.
(360)568-8581
120 Ave A, Snohomish
www.snohomishdentistry.com

PROFESSIONAL 
SERVICE DIRECTORY
Book Publishers/Printers

605 2nd Street, Snohomish

Snohomish Publishing Co
(360) 568-1242 

Chiropractors

127 Avenue C, Snohomish  
Ken Parker, D.C., Mark Kossian, D.C.

Chiropractic Health Center
(360) 568-4185     

Travel
Carlson’s Vacation Shop
(360) 794-4886
Colleen Carlson         
www.vacationshop.com

Massage Therapy

Erin McQuiston, LMP 
(360) 568-1343
Step-In-Style
712 Ave D, Snohomish

Edward Jones  (360) 563-1042
Sterling Gurney, Financial Advisor       
602 2nd St., Ste C, Snohomish

Edward Jones  (360) 568-8551
Laura Scott, Financial Advisor
1101 Ave D, Ste D-104, Snohomish
 Finding Solutions for your financial needs.

Financial Services

Raymond James Financial 
Services, Inc. (425) 357-0200
Jim MacMillan, Financial Advisor
Mill Creek, WA 

• Vitamins • Sundries • Household Items • Health & Beauty Aids 
• Beer & Wine  • Fresh Meat Department ...and  More!

Bargains on brands you trust!®

360-794-4519 •  405 Butler Avenue, Monroe
 WWW.GROCERYOUTLET.COM

7 Days a week

100%  Unconditional Guarantee
Fresh Produce, Milk, Deli, Frozen. 

Still carrying all your favorite bargains!  

MONROE Businesses
Shop Local

POOL & SPA

Ron Franz 
360-794-4083 #ARIZOPS960MM

Pumps • Motors 

• Heaters • Filters 
• Spa Hard Covers

Monroe

AUTO REPAIR

Complete Auto Service
124 Woods St., Monroe (behind 7-11)

(360) 794-6343

Support 
our 

Your ad can be displayed for as little as 
$7.50 per week! 

Call 360-568-4121 for information!

Community Church 
Directory

Church of the Nazarene
Snohomish Church of the Nazarene        
(360) 568-2512 • Pastor, Rick Jacobson     
1017 13th St., Snohomish
Sunday School: 9:30, Worship 10:45, 
Wednesday Prayer Meeting & Bible Study 
7:00pm

Congregational UCC
Monroe Congregational UCC        
(360) 794-7601 • Pastor, Tom Sorensen     
301 S. Lewis St., Monroe
Sunday Worship 10:30 (Childcare 
Provided), An open and affirming church, 
all are welcome. Visit www.monroeucc.org 
for schedule of activities. 

Church of Christ
Foothills Church of Christ
(425) 319-8767 • Meeting at Lake 
Stevens Fire Conference Bldg.
10518 - 18th Street SE, Lake Stevens
Bible Classes 9:30, Worship 10:30

Four Square
Hope Foursquare Church 
(425) 397-6465
5002 Bickford Ave., Snohomish,
Services: Sunday 9 a.m., 11:00 a.m. 
Hope4kidz: Nursery - 5th grade
High School Youth Group meets Tues. 
night
Jr. High Youth Group meets Weds. night
Young Adult Group meets Sat. night

Refuge Four Square Church
(425) 238-6980
2701 Wetmore Ave, Everett
Services: 9am & 11am • Creation Kids 
K-5, Revolution Kids 6-12 grade
www.takerefuge.org

United Methodist
United Methodist  
(360) 568-5755 • Pastor Annie Hayes
2400 Lake Ave, Snohomish
Traditional Worship 10:00 a.m.

Call to list your Church Services! 
(360) 568-4121

   Nonstick cooking spray
1   slightly beaten egg
1   slightly beaten egg white
3/4  cup fat-free milk
1  teaspoon vanilla
1/8  teaspoon ground cinna-
mon
8  1-inch-thick slices firm-tex-
tured French bread
1/4  teaspoon finely shredded 
orange peel
1/2  cup orange juice
1  tablespoon honey
1  teaspoon cornstarch
1/8  teaspoon ground cinna-
mon
1  tablespoon powdered sugar 
(optional)
  Coat a large baking sheet 
with nonstick cooking spray. 
In a pie plate combine egg, 
egg white, milk, vanilla, and 
1/8 teaspoon cinnamon. Soak 

bread slices in egg mixture for 
about 1 minute per side. Place 
on prepared baking sheet.
  Bake in a 450 degree F oven 
about 6 minutes or until bread 
is lightly browned. Turn bread 
over and bake 5 to 8 minutes 
more or until golden brown.
 Meanwhile, for orange syrup, 
in a small saucepan stir to-
gether orange peel, orange 
juice, honey, cornstarch, and 
1/8 teaspoon cinnamon. Cook 
and stir until thickened and 
bubbly. Cook and stir 2 min-
utes more.
  If desired, sift powdered sug-
ar over toast. Serve with warm 
orange syrup. Makes 4 serv-
ings.
Note: If you are using soft-
textured bread, reduce soaking 
time.

Baked French Toast


