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Judy Naas engaged

Judy Kay Naas 
Robert Gourlay Anderson

Judy Kay Naas and Robert 
Gourlay Anderson announced 
their engagement July 4.

The bride-to-be is the 
daughter of Mrs. Norval Naas, 
27300 SE Fireman Way, Boring. 
Her fiance is the son of John W. 
and Marion G. Anderson, 
Newman. Calif.

Miss Naas was graduated 
from Sandy High School in 1971 
and from Eastern Oregon State 
College in 1975. She is a third

grade teacher at Boring Grade 
School.

Anderson was graduated 
from Orestimba High School in 
1971 and from Modesto Junior 
College in 1973. He alpo studied 
at Multnomah Bible School and 
Portland State University.

Both are members of 
Damascus Community Church, 
where the wedding has ten­
tatively been set for Sep­
tember.

Sandy Adventists attend 
annual camp meeting

Sandy Seventh Day 
Adventists participated in the 
annual campmeeting in 
Gladstone from July 16-25.

Church members throughout 
the state, as well as guests from 
the United States and abroad, 
attended the gathering.

U.S. Sen. Mark Hatfield. 
State Sen. Anthony Meeker, 
State Rep. Glen Whallon, State 
Sen. Keith Burbidge and State 
Supt. of Schools Verne Duncan 
were among the speakers at the 
convention

State Sen. Betty Roberts

Bull Run board position open
A school board position 

recently vacated after the 
resignation of Louise Lowes is 
now open in the Bull Run School 
District.

The term for vacated position 
No. 5 will expire July 1,1977. At 
that time, the board member 
must be elected by district 
residents for a regular four 
year term.

Those intersted in filling the

Want to sell your house?
Try the Classifieds

vacancy should contact Bernita 
Kull, clerk, at 665-4778 prior to 
Aug. 3.

received the 1976 Liberty 
Award from the Oregon Con­
ference of Seventh Day 
Adventists.

Classes were conducted daily 
on various topics and Pastor 
Rex Rells conducted a class on 
sign language for the deaf. 
There were also programs 
geared for the kindergarten, 
primary, junior, early teen and 
senior youth.

Church officials say at­
tendance during both weekends 
of the campmeeting was bet­
ween 15-18,000.

MR. AND MRS. SCOTT ROBERT O KEU. 
(Verna Adare Chappell)
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Come ond bo with a Spiritually 
Growing Group

Fun Day  
due Aug. 8

The Oral Hull Foundation for 
the Blind will hold its annual 
Fun Day Aug. 8 at Oral Hull 
Park.

The Parkrose Lions will 
again serve their barbecued 
chicken dinner with all the 
trimmings from 12:30 to 3:30 
pm . Musical entertainment 
will be furnished by an Oral 
Hull group and the Twilighters 
from Portland during the day. 
A cakewalk will also take 
place.

Tickets may be purchased in 
advance by calling Marie 
Webb, 668-7587 or may be 
purchased at the Sandy Senior 
Center.

Great-grandmother's 
handkerchief carried

COMMUNITY
PRESBYTERIAN 

CHURCH
Fellowship Worship 9:30 a.m.
Sunday School 10 a.m.
Morning Worship 11 a.m
M»d Week Prayer

i 7:30 p.m.
Nursery Car* During Worship

PASTOR: Ed Neuenfeldt 
Church 668 4543 
Manse 668-4594

IMMANUEL 
LUTHERAN 
CHURCH

Morning Services 9 a.m.
Sunday School 10:15 a.m. 
Adult Bible Class 10:15 a.m.

A Cordial Welcome is 
Extended to All

PASTOR FRANK KOEPKE 

668-6232 -  Church

Penny in shoe adage 
observed by bride

SERMON
ON

THE
MOUNT

Join with us in family wor­
ship, fellowship and joyful 
assurance in Christ’s word.

10:00 AM each Sunday 
at St. John’s Catholic 

Church.

J^^H ood l.u id  Lutheran Church

St. Jude's 

Episcopal 
Church

Nursing Home Service 10:45 a.m 
Sunday Family Service 9:00 a.m.

39665 Scenic St.
Sandy. Oregon

668-4108

Barbara Lee Waters carried 
a handkerchief which belonged 
to her great-grandmother when 
she became the bride of Rick 
Griffith on July 18.

The 2 p.m. single ring 
ceremony was performed by 
Father Henry Arata at St. 
Michael's Catholic Church in 
Sandy.

The bride is the daughter of 
Mr. and Mrs. Roger Waters, 
Sandy, and the bridegroom is 
the son of Mr. and Mrs. R.C. 
Griffith, Sandy.

The bride wore a white gown 
with pale pink lining and a 
small train lined with white 
lace and pink flowers.

She carried a bouquet of pink 
roses and blue and white 
carnations laced with baby’s- 
breath. She also wore a white 
hat with lace. ,

Julie White, a friend of the 
bride since the first grade, 
served as honor attendant. She 
wore a pink print dress gown 
with pink satin lining and 
carried a bouquet of pink races 
and daises.

Sisters of the bride, Patti 
Waters and Beverly Waters, 
Sandy, were bridesmaids.

The flower girls were 
Melissia and Michele Waters 
and ring bearer was Jeremy 
Koch.

The couple greeted ap­
proximately 150 guests at the 
home of the bride’s parents 
after the wedding. Assisting at 
the reception were Vic Gom- 
nes, Marie Wolf and Mary 
Wilson. Pamela Waters was in 
charge of the guest book.

Special guests include 
grandparents of the bride, Mr. 
and Mrs. Frank Fuerte from 
California.

The bridegroom was attended Sandy Union High 
graduated from Sandy Union School.

After a wedding trip to 
Seaside, the couple is making

High School in 1975 and is now a 
chef at the Forest Inn at
Aldercreek. The bride also their home in Sandy

Her grandmother’s wedding 
and engagement rings on her 
right hand and an 1859 penny 
which had belonged to her 
grandfather in her shoe were 
the heirlooms Verna Adare 
Chappell chose for her wed­
ding

She was married to Scott 
Robert Okell at 8 p.m. June 18 
at Valley Chapel Church. The 
Rev Alfred Olsen, the bride's 
cousin officiated.

Organist for the ceremony 
was Kerry Carson, the 
bridegroom's cousin. Sherry 
Chappell, the bride's sister-in- 
law was soloist.

Mr. and Mrs. C.W. Chappell 
Jr.. 22500 SE Hoffmeister Rd., 
Boring, are the bride’s parents. 
The bridegroom is the son of 
Mr. and Mrs. C M. Okell. 735 
NE 241st P I,  Troutdale

The bridal gown was 
designed like the bride's 
mother's wedding gown and 
handmade by the bride and her 
mother

Donna White of Richland, 
Wash , was honor attendant for 
her cousin. She wore a gown of 
blue and lavender print. Betty 
Kolehmainen of Glenwood, 
Ore., the bridesmaid, wore a 
gown similar to the honor at­
tendant’s.

The bride's niece, Cindy 
Judkins, and Karen Lader were 
flower girls. Scott Judkins, the 
bride’s nephew, was ring 
bearer.

Steve Okell of Gresham was 
best man for his brother. 
Guests were seated by Dean 
Gissell of Portland and Wynn 
Chappell of Gresham.

The newlyweds greeted 
approximately 200 guests at a 
church reception following the 
ceremony. Cora Everett, 
Darlene Judkins, E. Carson, 
Eileen Okell and Ila Jacobs 
assisted. Sheryl Helgerson was 
in charge of the guest book.

What's cooking

Stephen McDouglas. the 
bridegroom's grandfather, and 
Iola Seslar, the bride's grand­
mother. were special guests at 
the wedding

Following a wedding trip to 
Hawaii, the couple is at home in 
Portland

The bride was graduated

from Sam Barlow High School 
in 1972 and is employed by 
A.D.P. Dealer Service. Her 
new husband, also a 1972 
Barlow graduate, attends Mt. 
Hood Community College 
where he is studying in the 
forestry program.

Engagement announced
The engagement of Lori 

Spooner and Rick A. Zim­
merman was announced 
recently.

The bride-elect is the 
daughter of Mr. and Mrs. 
Kenneth Spooner, Portland. 
She attended the University of 
Portland and is employed by St. 
Vincent's Hospital.

Zimmerman, a 1976 graduate 
of Lewis and Clark College, is 
currently on a biology study 
group tour of the South Seas He 
is the son of Mr and Mrs. 
Richard Zimmerman, 35564 SE 
Hauglum Rd . Boring

The wedding is set for Aug 14 
in the Shakespeare Gardens at 
Washington Park. Lori Spooner

Ironing fact sheet
Seams, darts and ease of 

home-sewn garments look 
more professionally finished if 
they are pressed over a 
rounded pressing pad rather 
than a flat ironing board, says 
Ardis Koester. Oregon State 
University extension textiles 
and clothing specialists.

In addition, fabrics of wool 
and thermoplastic man-made 
fibers retain their shape better

Although pressing pads may 
be purchased, they can be 
made at home if time is 
available, the specialist points 
out in “ Making Pressing

Pads," a new OSU Extension 
Service fact sheet.

The publication gives 
directions for making pressing 
mitts, hams and shoulder shape 
pads The pressing pads may 
be compactly filled with either 
fine sawdust or finely snipped 
wool scraps They may be 
covered with muslin, wool or a 
combination

Copies of the fact sheet are 
available from Multnomah or 
Clackamas county offices or 
from the OSU Bulletin Clerk in 
Corvallis

Sweet, sour meat balls, 
baked meringues
by Sara Sewell

MRS. RICK G RIFFITH  
( Barbara L. Water#)

Seniors health 
seminar Aug. 5

St. MICHAELS 
CATHOLIC 
CHURCH

Set. eve Me** 7:30 p.m.
Sunday Mast 10 00 a.m. - 6 p.m

St. Johns Catholic Church 
Welches. Oregon 

Maas 5:30 p.m. Sat.; 8 east. Sun

Corner Strauss & Pleasant 
Sandy. Oregon

Father A rate 668-4446

THE CHAPEL 
OF THE HILLS

Between Sandy and Bn^itwood

A Community Church without 
a membership

You Will Be Welcome'

Bible School 9:46 a.m. 
Morning Worship 11:00 e.m. 
Evening Worship 7-8:15 p.m. 
Bible Study (Wed.) 7 30 p.m

Thy re E. Strand. Minister 
622 3260

SANDY ’ 
SEVENTH-DAY

ADVENTIST
CHURCH

Proctor and University 
Sabbath School 9:30 a.m. 
Morning Service 11:00a.m .

You A rt Welcome 
Pastor

WILLIAM RING
667-9092 -  Home
66845144 -  Church

SANDY 
ASSEMBLY 
OF GOD

SUNDAY SERVICES  

Sunday School 9 45 a.m. 
Morning Worship 11:00 a.m. 
Evangelist« Service 7:00 p jn .

Family Night 
Wednesday ...7 :00 p.m. 
Raymond Alcorn Church 
PASTOR 6684*964

SANDY 
BAPTIST 
CHAPEL

38348 Pioneer Blvd.
8:30  e.m. Early Morning Worship 
9:30 *.m . Sunday School No. 1 

10:45 a.m. Sunday School No. 2 
1:46 a.m. 2nd Morning Worship 

7:00 p.m. Family L ift

For other minietriea call 668-4064 
Ed Grable. Paetor

Daddy, 
is God 
real?’

A free “Senior Citizen Health 
Seminar” will be conducted 
from 10 a.m. to 4 p.m Thurs­
day, Aug. 5, at Portland 
Adventist Hospital.

The seminar is set up with 
two sessions in the morning and 
two in the afternoon. Par­
ticipants are welcome to attend 
any one or all of the presen­
tations, according to their 
interests. No reservation is 
necessary.

Topics for this seminar in­
clude: at 10 a m., “ Nutrition 
and Longevity;” 11:15 a m., 
“ Understanding Medicare—Its 
Benefits and Limitations." 
1:30 p .m , “ Living With

Arthritis; 2:45 p.m., “Coping 
With Stress and Tension. ”

All sessions will be in the 
assembly room of the nurses’ 
hall, located at the corner of SE 
Yamhill St. and 60th Ave. The 
assembly room will seat 125 
persons.

There will be a question-and- 
answer segment at the end of 
each session, according to 
Harold O. Burden, the 
hospital’s director of health 
education.

For further information, call 
the health education office of 
the hospital, 235-8871, extension 
496,

MOUNTAIN 
COMMUNITY 

CHURCH
Sunday School 9:46 e.m. 
Morning Worship 11 :00  a.m 

week Worthig - Thun.
7:30 p.m.

Pastor Jon Smith

For Information 622-4771

Children want to know 
that He is -  that He's 
here and that He loves 
them The answers to 
their questions are in 
the Bible, especially in 
what Christ Jesus said 
and did
There s a new Bible 
Lesson every week at the 
Christian Science 
Sunday School. Your 
children will be warmly 
welcomed

First Church of Christ, 
Scientist

IS2S W. Powoll Boulovord 
Church Service ond 

Sundoy School 10:00 o.m.

Reading Room 
395 W. Powell Blvd.

Gresham

Savings to  
C lean Up On!
Sleeping Bags

professionally cleaned 
$2.99

(usually $3.99)
Offer expires July 31

Thegleanery
’ Shopping I

Sweet and Sour 
Meat Balls 57 

1 pound ground beef 
1 egg, slightly beaten
1 teaspoon salt 
Dash pepper
2 tablespoons shortening
1 medium green pepper, cut 

into strips
1 medium onion, sliced 
1 4  cups pineapple juice 
Ye cup Heinz 57 sauce 
Hot buttered rice 
Lightly combine first four 

ingredients; form into 16 
meatballs. Partially brown 
meat balls in shortening. Add 
green pepper and onion, saute 
until vegetables are tender 

Stir in pineapple juice and 57 
sauce. Cover; simmer 15-20 
minutes or until meatballs are 
cooked. Thicken sauce with 
cornstarch—water mixture.

Serve over hot buttered 
rice —from the files of Mrs. 
Howard W. Berger, Sandy

Raw Vegetable 
Medley

1 pound carrots, slice thin, 
cook crispy. 5-6 minutes. Drain.

2 heads cauliflower, break in 
bite sizes. Cook 1 minute. 
Drain.

4 cups celery. Cut in small 
pieces Cook 5 minutes Drain.

1 large size onion, thinly 
sliced

1 large green pepper, thinly 
sliced 
Dressing;

1 package Good Season's 
Italian Salad dressing

Two-third cup sugar
1 teaspoon salt
4  teaspoon pepper
1 cup salad oil
4  cup vinegar
1 teaspoon dry mustard
Mix and pour over 

vegetables. Cover and put into 
refrigerator and allow flavors 
to blend for at least several 
hours. Keeps in refrigerator for 
days.

Serves 15-20 —from the files 
of Mrs Frank Girod, Lebanon

This is a good recipe to 
prepare for a buffet, a picnic, 
or a potluck dinner.

Macaroni Salad
3 cups macaroni (uncooked)
9 hard-boiled eggs, chopped
4 large sweet pickles, 

chopped
14 green onions and tops, 

chopped

1 cup sharp cheddar cheese, 
cubed

Salt and pepper to taste 
Cook macaroni 10 minutes in 

salted water Drain, and cool.

Mix ingredients with enough
Best Foods mayonnaise to 
make a moist salad 

Serves 12 — from the files of 
Mrs. Alice Beach, Lebanon

The canning season is here 
and beets will soon be ready in 
the gardens Here is a good way 
to preserve your beets.

This recipe was given to me 
by Mrs Fred Decker at our 
Pioneer Picnic She got it from 
Mrs. Gilbert Hauglum who is 
the daughter of pioneer Pete 
Hia of Bluff Road

Beet Reliah
1 qt cooked beets, peeled and 

chopped
I qt. raw chopped cabbage
1 cup ground horseradish
1 pint sugar
1 tablespoon salt
Mix and pour on enough 

vinegar to almost cover. Put in 
jars. Store in refrigerator 
Beets are only cooked 
ingredient.—from the files of 
Mrs Fred Decker. Sandy

For several months I ’ve been 
hearing about Impossible Pie 
and how good it is. I finally got 
the recipe.

Impoaslble Pie
2 cups milk

(scant cup sugar
4  cup flour
4  cube margarine, melted
1 teaspoon vanilla
1 cup coconut
<eggs
Mix in blender Slowly pour 

into large 10” greased pie plate. 
Bake at 350 degrees for 45 
minutes. This pie separates 
into a soft crust and custard 
with a coconut topping —from 
the files of Mrs. Kay 
Remington. Portland.

Baked Meringue*
7 egg whites
1 tablespoon vinegar
2 cups sugar
1 teaspoon vanilla
Beat egg whites until stiff. 

Add sugar slowly beating 
constantly. Add vanilla and 
vinegar slowly and beat until 
very stiff and glossy. Grease 
baking sheets and cover with 
wax paper.

Place by spoonsful on baking 
sheet With the back of a spoon 
make a hollow in the center of 
each

Bake at 275 degrees for at 
least an hour. Do not peek 
Remove from wax paper while 
warm, being careful not to 
break them.

Makes 12 large or 15 medium 
meringues To serve, fill the 
hollow with ice cream topped 
with sweetened fresh or canned 
fruit.—from the files of Mrs. 
Charles Frasier, (Carolyn), 
Sandy

New school to open
Cascade Christian Academy 

will open for the first time Sept 
7 for grades 2 through 12.

Located at 2400 SE 148th (off 
Division), the school will 
provide bus service for 
students in the surrounding 
area

Academic excellence and 
Christian dynamics will be 
stressed.

Cascade Christian Academy 
will offer an alternative to 
families wanting an education 
which emphasizes spiritual 
training and leadership.

A ccelera ted  C h ris tian  
education curriculum will be 
used in the school, with the 
individual student achieving at 
his own pace

Dave Harrison, Sandy, will 
be the school principal.

The Rev. Bob Stewart, 
Boring, w ill act as ad-

ministrator Accredited and 
experienced teachers will staff 
the school

The school is a missionary 
outreach of Cascade View 
Community Church, 13060 SE 
Bobby Bruce Lane, Boring

The educational project was 
instituted because parents saw 
their youngsters needed to 
become exposed to Christian 
viewpoints versus the secluar 
school program The Biblical 
viewpoint will be brought out in 
every subject and will be the 
foundation of every aspect of 
learning

The school will be per­
manently located in the Boring 
area in the future, using 
Cascade View Community 
Church as the main facility.

Interested applicants can call 
663-4476 or 643-3061 for further 
information.


