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Sponsored By:

The Easter Egg Hunt will be at 
Fallen Field just behind the 

Pendleton Convention Center. SW 18th Street. 

10AM : APRIL 20TH  
AGES 10 AND UNDER 

Afterward stop by the

 Passport to Wellness Health Fair 

at the Convention CenterBRING 
YOUR 

BASKETS! 
BRING 
YOUR 

CAMERAS 
TOO!

COME FIND ME IN THE 

CLASSIFIEDS!
COME FIND ME IN THE 

CLASSIFIEDS!

FIND 

ME!

The first person to find 
me April 20th hidden 

within the classifieds will 

WIN A FREE FIVE؏DAY AD!

Contact Grace or 
Rowan by Email.

WIN A FREE FIVE؏DAY AD!WIN A FREE FIVE؏DAY AD!

Rowan Treadwellrowan@eastoregonian.com

WIN A FREE FIVE؏DAY AD!

Grace Bubar

gbubar@eastoregonian.comHermiston, 191 E. Gladys Avenue

Saturday, April 20

Peter Rabbit Breakfast  
  7:30am - 10:00am 

  Breakfast $5.00  
  with bunny pancakes,  
  children 5 and under eat free

 • Easter Egg Hunting • Face Painting  

• Crafts • Visit from Peter Rabbit

Sunday, April 21 
Sunrise Worship at the cross on the Butte • 6:30am

Church Worship Service •10:30amChurch Worship Service

First United Methodist Church

Peter Rabbit Breakfast

 Visit from Peter Rabbit

Peter Rabbit Breakfast

 Visit from Peter Rabbit

Resurrection Sunday
Come, join us as we celebrate

the triumph of Christ!

Sunday,  

April 21st

10:00 am

Living Word Christian Center

401 Northgate, Pendleton

541-278-8082 • www.livingwordcc.com

Arthur Kelger
American West 

541-720-2020
realtorart@centruytel.net

C laresse
 O’Connor

Timberline Realty  

541-432-1234

EASTER SUNRISE SERVICE
Come worship with us in the Blue

Mountains on Easter Morning! 

Enjoy a wonderful complimentary 

breakfast buffet after the service.

Sunday, April 21, 2019 • 7 AM
AT THE HISTORIC MEACHAM HOTEL IN MEACHAM, OREGON

Music will be provided by

John Grant, Cowboy Gospel Music

Speaker will be Randy Warner of Cove Christian Camp

Service organized by Blue Mountain Christian Cowboys

For questions please call (541) 377-5003 or (541) 449-3280

Ingredients

2 1/2 cups all-purpose fl our
12 ounces grated carrots

1 teaspoon baking powder

1 teaspoon baking soda

1/4 teaspoon ground cinnamon

1/2 teaspoon salt

10 ounces sugar

1/4 cup dark brown sugar

3 large eggs

6 ounces plain yogurt

6 ounces vegetable oil

Directions

1.  Preheat oven to 350 degrees Fahrenheit. 

2.  Butter and fl our a 9-inch cake pan.
3.  Put carrots into a large mixing bowl.  

4.  Process fl our, baking powder, baking soda, spices and salt for 5 seconds in food processor; add this mixture to the carrots.

5.  In the bowl of the food processor, combine the sugar, brown sugar, eggs, yogurt and vegetable oil; pour this mixture   
into the carrots and stir until combined. Pour into the prepared cake pan and bake for 45 minutes.

CREAM CHEESE FROSTING

8 ounces cream cheese

2 ounces unsalted butter

1 teaspoon vanilla extract 9 ounces powdered sugar
Directions

Combine the cream cheese and butter. Add vanilla and powdered sugar gradually until smooth. Refrigerate until ready and top the cake.

Dyeing Easter Eggs Naturally!
Start by buying white eggs from your local grocer or farmer’s market. 
The white color allows colors to shine through. You can mix in some 

brown eggs on which to start with a darker base color, if you prefer. 
Once you choose, hard-boil and cool your eggs, it’s time to get color-ful.

A MESS IS OK
The key to a fun egg-coloring expe-rience is giving the kiddos plenty of 

room to experiment with colors and design techniques. 

Clear the area and lay out all the necessary materials ahead of time. 
Don’t forget the newspaper barrier between the dyes and your counter-top 

(especially if you’ve got a coun-tertop with a porous surface). 
The more prep work you can do beforehand, the more you’ll be 

able to actually enjoy coloring eggs. 

NATURAL INGREDIENTS 
Working with natural dyes is the best way to go this Easter. 

Try using ingredients such as blueberries or powdered drink mix 

to dye your eggs. 

Vegetables offer great materials for color. 
Try spinach, red cabbage, beets nd dill seeds. 

These ingredients are easy to fi nd and will let you stay au naturel 
while also saving some money along the way.

GET FANCY
If you have any fans of glitter in your home, there is a glamorous way to 
decorate eggs that might be right up their alley. A bit of glue and colorful 
glitter are all you need to create over-the-top Easter eggs. You can fi nd 

glitter in a variety of sizes and colors, or go with 
sequins instead, for a pop of stunning color.

Easter 
Carrot Cake


