
Hatfield urges cooperation
in state-wid- e pest control
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RIDE 'EM COWBOY

PAMPLONA, Spain (UPI)-J- im

Woobson, of Austin, Tex., was
knocked down Monday by two
Spaniards when he violated local
oustom by riding a Spanish fight-

ing bull rodeo style.
"Actually," Woobson said later,

"I think it's easier to ride these
bulls than the Brahmahs in
Texas."

' But .he added there have been
rare instances where ground wa-

ter has been found to be affected.

effect" of pesticides.
Hatfield said each state agency

shouldn't just be carrying on its
own research projects but should
share all known information with
every agency.

Dr. Virgil Freed, head of the
agriculture chemical department-a-

Oregon State University, said
no real buildup of chemicals has
been found in the state's subsoils
as a result of spraying.

SALEM CUPI Close coopera-
tion between Oregon's natural re-

source agencies in research on
the effect of chemicals used to
control pests was called for by
Gov. Mark Hatfield Monday.

Hatfield's comments came as
the Committee on Natural Re-

sources heard reports on studies
by Oregon State University, the
Slate Board of Health and State
Department of Agriculture on the

12 Thw Bulletin, ...
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FIRST YEAR Grog Gassner of Bend checks his hogs as the
Deschutes County Fair draws near. Greg in his first year of
4-- club work has projects in pigs, horses, dogs and field

crops. Ha is the son of Mr. and Mrs. Larry Gassner.

Peach of idea concerns pears GRADE A PASTEURIZED

Canned pears make good
for meat and poultry when

they're prepared with herbs or
spices.

With lamb, serve minted pears,
tinted green with vegetable color-

ing and flavored with mint ex-

tract or fresh mint leaves.
Add horseradish to pear syrup,

heat and pour over pears to serve
with beef.

Fill center of pears with cran-

berry sauce to accompany pork.
Sprinkle the pear halves with

curry to serve with chicken.
Add candied or powdered gin-

ger to the fruit to go with veaL

Spread pears with prepared or

powdered mustard, brown sugar
and lemon juice, to serve with
ham or pork.
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The Bend Dairy Ploys An Important Part In Deschutes

County's Health As Well As Its Economy.
51 Years of Service

Our service, too, has become a
tradition to Central Oregonians
as has the Deschutes County Fair
which is observing its 44th An-

niversary. We urge you to attend
and enjoy the many events and
exhibits with your friends and
neighbors.

BEND DAIRY Always Available At Your

Door or At Your Favorite Grocery Store.
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WE WILL SEE YOU AT THE

44TH DESCHUTES COUNTY FAIR
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