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Old and New  Friends are  alwaysW elcome.

T o  th e  R e s id e n ts  o f  th e  T o w n  

o f  B u tte  F a lls :

Mayor and Town Council 

Town of Butte Falls

T h e  B u tte  F a lls  F ire  D e p a rtm e n t 

a u x ilia ry  w ill b e  h a v in g  a  m e e tin g  

o n  M a rc h  1 1 ,2 0 0 2  a t  7 :0 0  P .M . in  

th e  C ity  H a ll. A n y  o n e  in te re s te d  

in  h e lp in g  s u p p o rt  o u r  f ire  

d e p a rtm e n t, p le a s e  c a ll K e n t 

R a d e r  a t  8 6 5 -3 4 3 6  o r  City Hall at 

8 6 5 -3 2 6 2  to  join.

Everyone is more than welcome!!

D e a r  R e s id e n ts ,

This letter is  to  notify you  of a new  

water and sewer billing policy  being 

implimented on  July  1,2002. This 

notification is  to  give  you  ample  time  to  

make up any  delinquent payments, if 

you have  circumstances  that have 

caused  you  to be in arrears with your 

account for water and sewer service. If 

delinquent accounts have  not been 

satisfied by  June  30,2002, A  15-day 

shut off notice  will be issued and  

services  will be  shut off by our public 

works department at the  end of the 15- 

day  grace period.

More Friends of the Library News 

New  GED  study  books are in at the library. 

Any  study books prior to  Jan. 1,2002  are now  

outdated material. If you  are  studying for your 

GED  come in and check it out.

W e have  College  Guide books and the 

Occupational Outlook Handbook  for 

teenagers (or anyone interested). Also, the 

SAT  study  books are  available.

W e  are  selling candy bars and  Greeting cards  

for .50 each. W hat a bargain! Please come in 

and take  a look.

Big Butte Historical Society  Calendars  are 

available  for $4.00 each.

2001 Tax Forms are  vailable  at the library.

T o w n In f o r m a t io n
T H A T m K E E P T O  K N O W ...
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Daniel Boyd- Logo Contest W inner!!

Ina and Larua present Daniel with a $25 

gift certificate  to Barnes and Noble  with  

our thanks  for a fine logo  for the 

Friends of the Butte  Falls Library.
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T h a n k  Y o u  fro m  S c h o la rs h ip  

Committee!

The  Butte  Falls Scholarship  Committee  would 

like  to  thank  all community  numbers  and 

businesses who  helped  to  contribute  to  the 

Silent Auction  held  at the  Christmas In  the 

Country Bazaar this past year. It was  truly  a 

success  and  without you  we  would not have 

succeeded. Thank You! W e  currently  are 

sending out our annual donation  letters. If 

you have not received  one, or if you  are 

interested  in  contributing, please  call 

Rebecca  Moore  at 865-3968 or Aloha  Adams 

at 865-3374. Our address is Butte Falls 

Scholarship Fund, PO  Box 164, Butte Falls, 

OR. 97522

Bum  Regulations - Lori Paxton  

As it turns out, Butte Falls is governed  

by  the  same regulations as any town in 

Jackson County. By that statement, I 

mean if you  want to  burn debris  or light 

burn  barrels, you  have  to  call 776-7007 

to  find out if it’s a burn day  or not. W e 

can burn in the  winter months as long 

as the  ventilation is  400 or higher. It it 

falls below, then we  are not allowed  to  

burn. I received  this news on authority 

of the environmental quality control 

office in Medford. Their number is 

774-8207 if you have any  questions.

WilMowers for Blanch® 
Anyone  wanting to donate to 

the planting of wildflowers for 

Blanche Campbell along Butte 

Falls Highway, can leave a 

donation of wildflowers or money 

to help purchase some at the 

Community Bible Church or call

JoAnn Lyon at 865-3506.

Here ’s another recipe from  one of the great 

cookbooks at our library....

Vermont biscuits from  the American 

Cookbook

2 C. all purpose  flour 1TBL. Baking powder

1 TBL. sugar 1/2 tsp  salt

1/3 cup  shortening 1 C. milk

1/4 lb. (1 cup) extra  sharp Cheddar cheese, 

shredded

1) Preheat oven to  450 degrees. Mix  flour, b. 

powder, sugar and salt. W ith  pastry blender 

cut in shortening, to  resemble  crumbs.

2) W ith  fork stir in milk and cheese until it 

makes a soft dough.

3) Drop by  1/3 cupfuls, about 1 inch a part, on 

ungreased  cookie  sheet. Bake 10-12 minutes, 

until golden.
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