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L a d ie s  T e a  is  C o m in g  S o o n !

S u n d a y , M a y  7 th , 2 0 0 0  

T h e m e : L e t a  S m ile  B e  Y o u r  U m b re lla  

*G e t  o u t  y o u r  u m b re lla s , la d ie s !

B u t, don’t forget- A p ril showers d o  

b rin g  M a y flo w e rs !
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K indergarten: R yan  Josephson  &  W ade  C ool 

First G rade: 

Second  G rade: 

Third  G rade: 

Fourth  G rade: 

Fifth G rade: 

Sixth  G rade: 

Seventh  G rade: 

Eight G rade: 

E.R .C.:

O n A pril 13 th the B LM  w ill host a 

public  m eeting  in  B utte Falls to  present early  

planning  for project w ork  from  the recently  

com pleted Low er B ig B utte W atershed  

A nalysis. The  purpose  of  the  m eeting  w ill be  

to  discuss the results of the  interdisciplinary  

team s study of tire w atershed w ith the  

objective of  assuring the  long-term  health  of 

BLM lands. Following the B LM  

presentation, w e  w ill open  the  m eeting  for a  

discussion from  the com m unity. R esource  

specialists w ill be available to answ er your 

questions. Please com e to the Low er B ig  

B utte m eeting 7pm  at the Forest Service 

conference  room  and  share  you  ideas  w ith  us.

C offee and  cookies  w ill be  served.

G R A D E  SC H O O L

STU D EN T  O F  TH E  M O N TH  

FEB R U A R Y - C O O PER A TIO N

3/4 cup  firm ly  packed  brow n  sugar 

Vi cup  granulated  sugar 

one 8 ounce  container vanilla or plain  

low -fat yogurt

2  eggs w hites, lightly  beaten  

2  tablespoons vegetable  oil 

2  tablespoons skim  m ilk

2  teaspoons vanilla 

1 Z. cups all purpose  flour 

1 teaspoon  baking  soda  

1 teaspoon  ground  cinnam on  

Vi teaspoon salt

3 cups quick or old fashioned oats, 

uncooked

1 cup  diced  dried  m ixed  fruit, raisins, 

dried  cranberries or coconut

II H eat oven to 350 degrees F. In a large  

bow l, com bine  sugar, yogurt, egg  w hites, oil, 

m ilk and vanilla; m ix w ell. In a m edium  

bow l, com bine  flour, baking  soda, cinnam on  

and  salt; m ix  w ell. A dd  dry ingredients to  

yogurt m ixture; m ix until just com bined. 

Stir in oats and dried fruit. Spread dough  

into  bottom  of  ungreased 13-by-9 inch  pan. 

B ake 28  to  32  m inutes or until light golden  

brow n. C ool com pletely  on  w ire  rack. C ut 

into bars. Store tightly covered or can be  

frozen. M akes 2  dozen  bars.

N utrition  inform ation, per bar: 145  calories, 

2 gram s of fat, 60 m illigram s sodium , 2  

gram s fiber.

A  G R E A T  S N A C K  F O R  K ID S !!!

r B oard  w as held  on  the 23 rd of  M arch  to  hire a  School R esource  O fficer. W e  have  tentatively  offered  a  position  to  one  person  

aw aiting  acceptance by  the C ity  C ouncil. The  release of  the  nam e  w ill be  done  shortly  thereafter.

I have been  getting  com plaints of  abandoned  vehicles and  other unsightly  objects. I w ill be  taking  pictures and  looking  into the  

nuisance abatem ent law s and  the  requirem ents to  rem ove unsightly  vehicles.

I w anted  to  thank  M ike Stritenberg  for putting  on  the  golf  tournam ent for the  youth  center. I especially  w ant to  thank  him  for the  sign  

on  the 9 hole. Pay  backs, rem em ber M ike  are (& (* *&  ~  ?.


