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1 Pass It on. 

(please) 
Help our successful recyctng 
program on campus by putting me 
Oregon Oatfy tmenki back m its 
original rack when you’ve finished 
reading it. This wtH allow another 

person to read ft and/or be easily picked up for 
recycling_ 
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1995 Summer Session* University of Oregon 
* June 19-Augiist 11 * 

Preview 
onSitmmer • • • 

The Summer Session Preview Jf Classes is now 

available drop by ,U3 (hefon Hall or the Oregon 
Hall Information Mouth for your copy. 

v Courses, seminars and workshops are offered 
throughout the summer. 

Hit' Summer Session Bulletin with Schedule of 
Classes will he available in late March. 

100th Anniversary 1895-1995 

Take over 

A J. WRK3H1 f ,* 

Students Jett Hogg and Diane Alves protest the taking over o( 
Eugene clinics by Sacred Heart General Hospital. 
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MACARONI AU FROMAGE 
(EAT WITH GUSTO FOR ABOUT 5I< PER SERVING.) 

2 cups macaroni (pinwheels are fun) 
1 cup sharp checfciar (grated) 
1/2 stick butter 
1 tap Worcester shire (if you like) 

1 cup mill. 
3 tbs flour 
1 tsp pepper 
1 tsp salt 

Cook macaroni in 5 cups salted, boiling water for 15 
minutes or until al dente. Drain. In a separate pot, melt 
butter and mix in flour over low heat. Then, stir in milk 
until smooth. Add cheese, salt, pepper and Worcestershire. 
Stir well. Smother macaroni. Serves 4. 

Note: Foi your nutritional convenience, citibank 
Classic cards are accepted at over 12 million 
locations, including grocery stores. 

WE RE LOOKING OUT FOR YOU." 
To apply, call I 800 CITIBANK 


