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TRIBAL MEMBERS 
INVITED TO PLAY

BRITISH FOOTBALL

KENT RILATOS

Two Tribal members have been Invited by 
the All S tar Football Exchange to 
participate in the 1988 Oregon-England 
Football Classic, March 18-26 in London, 
England.
Kent Rilatos, of SÜetz and Charles Case, of 
Chiloquin. .

The program will include a game against 
another team of touring Americans.

The games originated because of England’s 
interest in learning American football. Last 
year the Chicago Bears and the Dallas 
Cowboys played an exhibition game in 
Britain which drew several thousand fans.

Kent is a senior at Toledo High School, and 
is one of the top all around athlete in the 
Valeo League. Last year he earned all league 
honors in football and participated in the 
state track meet in the javelin throw, he 
also participates in wrestling for the Toledo 
High School. Kent plans to attend either 
Western Oregon State College or Oregon 
State University and major in special 
education.
Kent’s parents are Manual & Clarice Rilatos 
of Siletz.
Charles Case , Mother, Betty Case.grandson 
of the late Ed Case Sr. arid Cassie Case all of 
Chiloqin. „
Charles has proven to be an outstanding 
athlete in many fields through-out 
high school.

VOLUNTEER DRIVERS 
NEEDED

The Council on Aging is considering placing a 
van for transporting elderly and handicapped 
tribal members and community members at the 
Siletz Tribal Community Center. Volunteers 
are needed to drive the van between the 
Siletz/Logsden area and Toledo and Newport 
Anyone interested in donating time to drive the 
van should contact Tina Jones at 444-2532, or 
1-800-922-1399,
or Norma Hammock at 265-6611, ext, 212.

WOODCUTTING PARTY 
ANOTHER SUCCESS

On Saturday, September 5th , the Tribal 
Council sponsored a woodcutting party on 
Government Hill, altogether, 10 loads of 
wood were cut and delivered to tribal elders 
and handicapped tribal members. A special 
thank  you goes to all the following 
volunteers who assisted with the cutting, 
splitting, stacking, loading and 
distribution of wood:
Delbert Bell, Randy Ricks, Phil Rilatos, 
Clarice Rilatos, Manuel Rilatos, Kent 
Rilatos, Leonard Flanary, Leonard Flanaiy, 
pJr., Bonnie Petersen, Tina Jones, Bud 
Lane, Frank Simmons, Chuck Ricks, and 
Alton Butler.

A big thank you goes to Bristo Bayya and 
Craig Whitehead for falling the trees in 
advance of the woodcutting party. It really 
helped a  lot to have this done in advance.

DRUMMING & DANCE 
CLASSES BEGIN

By: Boamàe Petarse©

In response to repeated requests and following much 
discussion a one-year project to teach traditional Siletz 
and inter-tribal drumming and dancing is underway. 
This effort involves classes held three days a week in 
the Tribal Community Center. Sunday afternoons 
will be devoted to instruction, with two weekday 
evenings set aside for practices. This project is 
sponsored through the Tribe's Culture and Adult 
Education Program and coordinated by Bruce "Snoball" 
Butler. At present Bruce has confirmed two 
instructors and is in the process of contacting others.

Paul Whitehead, a Kootnai Indian, will teach men's 
inter-tribal straight dancing. Paul, well known among 
the Siletz community, is a past resident and has many 
years experience teaching dance for Title IV and JOM 
programs in Eugene, Springfield, and Siletz.

Instructor for inter-tribal drumming is Fermin 
Sanchez, a Shoshone-Bannock Indian from Fort Hall, 
Idaho. Fermin has recently moved to Siletz and is 
eager to share his 25 years of drumming experience 
with tribal members. His goal by project's end is that 
participants will be able to perform six songs: Flag, 
Grand Entry, Men’s Traditional, Women's Traditional, 
and two inter-tribals. If time and abilities allow he 
hopes to include a Sneak-Up and a Crow Hop song.

In teaching traditional Siletz songs and dances, Bruce 
hopes to tap the expertise of several instructors. 
Presently, he is contacting individuals who've either 
previously taught or have indicated willingness to 
teach these classes. Anyone interested in sharing their 
knowledge of Siletz songs and dances can contact 
Snoball Butler or Cynthia Viles for further 
information at 444-2532 or toll-free in Oregon at : 
1-800-922-1399. Dates and times for classes and 
practices will be advertised in the-Sdetz-News and the 
Siletz Area Newsletters.

USDA HAS NEW 
WAREHOUSE IN 

SALEM
New Distribution Site:

1505 N.E. Front Street
Salem, Oregon

November distribution days in SALEM will 
be November 23,24, 8:00-5:00 
November 25, (if necessary)

Volunteers during distribution days will be 
greatly appreciated. We also take 
community service workers. (If you know 
of anyone who needs somewhere to work off 
their community hours have them call us at 
the Siletz Office 1-800-922-1399.)

Due to the lack of funding the Salem 
Warehouse will not have a phone. If you 
would like to pick your food up in Salem.
you will have to make pre-arranged
appointm ents THROUGH THE SILETZ
USDA OFFICE.

The reaso n  for th e  pre-arrangeri 
appointments is we need to transport your 
client file to the Salem site every month. 
Without your client file you will not be 
served. Please keep your scheduled 
appointments, with our limited time in 
Salem it would help us serve you and other 
families who participate in the program 
with as little time loss as possible.

THE SILETZ DISTRIBUTION DAYS FOR 
NOVEMBER: 16th THROUGH 27th

8:00 to 5:00

NEW CLIENTS WELCOME

We will be CLOSED November 18th it is the 
Tribal Restoration Day.

HAPPY HOLIDAYS FROM;
Gary Butler, USDA Director and the Happy 
little faces of Sharon Butler and Roberta 
Thomas Warehouse Aide's

TURKEY-BARLEY SOUP

3 cups Chicken Broth 
2 cups cooked barley 
15 cup sliced green beans 
1 cup diced onion 
j  cup diced celery 
1 cup diced carrots 
1/2 cup canned crushed tomatoes 
1 bay leaf
1/2 teaspoon thyme leaves 
12 ounces skinned and boned cooked

turkey, cubed 
1 teaspoon salt 

, Dash pepper
Chopped fresh parsley to garnish

H eat b ro th  in  m edium  saucepan . Add nex t 8 
ingredients to broth and simmer until 
vegetables are tender. Add turkey, salt, and 
pepper, and cook 5 to 10 minutes. Remove 
bay leaf and sprinkle soup with parsley^ 
before serving? w ’ h i. t J
Makes 4, servings t j


