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honoring Rev. and Mrs. Shirley in
the Community church basement
at 1:0(1. Evervone is invited.

lone NewsCapture Fresh Teach Flavor In JamLexington News

By Delpha Jones Cf:v) if
coast and visiting in Eugene.

Mr. and Mrs. John Voorhees
and daughters of Portland visited
relatives here one day last week.

Peggy Voorhees Is spending a
week at the Milton Morgan
ranch.

Dates to remember:
Aug. 19 Willows Grange pic-

nic.

Aug. 26 A potluck dinner

Miss Merle Carmichael was
taken by ambulance to Pioneer

Sept. 4 Opening of the lone
school.

Graveside services were held at
the Valby Lutheran cemetery on

Sunday Aug. 12 for Pamela Jayne
infant daughter of Mr. and Mrs.

Herbert Peterson. Rev. Zier

Mrs. Raymond Lundell, and
daughters, Mr. A. A. McCabe,
and Mrs. Stella Phelps visited at
the home of Mrs. Charles Ingalls
of Adams on day last week.

Mr. and Mrs. W. E.'Melena re

Memorial hospital in Heppner on
Monday evening suffering from
a broken hip received in a fall

turned Friday from attending theat her home. Tuesday she was
taken to Pendleton by ambulance bhrine irek at Mary's Peak in

Corvallis. They also spent a fewwhere she will undergo surgery
days deep sea fishing at thefor repair on the Injury.

Mr. and Mrs. Bill Parsons and
family motored to Ontario Sun

breaking both his arms and cut-

ting his face quite badly. He
was taken to Heppner for medi-
cal attention.

Mr. and Mrs. Buster Padberg
and family are moving from Lex-

ington to their ranch in the
country.

Mrs. Helen Sawyer was a visi-

tor with her son and family, Mr.
and Mrs. Kugene Sawyer on

Sunday from her home in Arl-

ington.
John and Jack Hatfield are

spending the week in Pendleton
at the home of an aunt and uncle
Mr. and Mrs. S. L. Cordiner.

Mr. and Mrs. Cecil Jones and
children spent the weekend in
Prairie City, where they visited
an aunt and uncle, Mr. and Mrs.

Byres Deardorf and Mrs. Ann
Lawrence.

Mrs. Roy Martin and Mrs. Hor-tens- e

Martin and Mrs. Gar
Leyva motored to Portland on

Friday where they met Hugo
Leyva, son of the Gar Leyva's,
who had been attending North-
west Florist school there.

Irene Niemsczak of Hubbard is
a guest of Miss Paula Barak.

Sand & Gravel
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day taking the three Peterson
children Debbie, Ronnie and Gary
for a visit with their maternal
grandparents, Mr. and Mrs. A.

A. Hagood and their paternal
grandparents, Mr. and Mrs. Peter
son.

Mr. and Mrs. Cal Carson are
now living in Lexington, having
parked their trailer house at the

FILL DIRT

TOP SOIL

ROCK
Bill Parsons home.

Mrs. Don Hatfield was hostess

Fowl Specialist
Has Cooking Tips

Slow cooking with frequent
basting is secret of barbecuing
chicken to tangy goodness, says
Oregon State . college poultry
marketing specialist, Charles
Fischer.

To help the backyard cook plan
a chicken feed, Fischer makes
these suggestions:

Select a pan-read- chicken
weighing 2 to pounds. Split
the bird in half allowing half a
chicken for an adult, or a quarter
for children.

Place chicken on grill, 12 to 20
inches from the source of heat.
Fischer finds that 15 inches is
about the best distance. Baste
frequently with a favorite sauce
during cooking.
s To test for doneness, grasp
drumstick and twist slightly. If
leg and thigh move easily on
the socket, the chicken is ready
to eat.

Mr. and Mrs. Archie Munkers
are eniovincr a fishing trip to

to a birthday party honoring her
son Johnnie's birthday one day
last week. Games were played
and refreshments of birthday
cake, punch, and ice cream were
served to Gene Heliker, David
Cooper, Nelbro Cox, Mike Palmer,
Jimmie Barclay, Billy and Bobby
Van Winkle, Herby Davidson,
Ronnie Peterson, Bobby Mathews,
Mrs. John Hatfield and David of.

Olive Lake.

W Will Deliver In Any

Amount, Anywhere

Hams Truck Line
Mr. and Mrs. Bob Mathews and

family are enjoying a two week's
vacation with his mother at

Phone 77 lone, Ore.
lone, Jackie and Donna Hatfield,
Mr. and Mrs. S. L. Cordiner and
James, Billy and Bobby of Pen-

dleton, and Mrs. Fred Bulterfield
of Heppner.

Misses Penny and BeAnne La-Fra-

of Eureka, California are
visiting an aunt and uncle and
family, Mr. and Mrs. Franklin
Messenger.

Dick Wallace, small son of Mr.
and Mrs. Buster Padberg, had
the misfortune to fall at his home

Mr. and Mrs. Malcolm O'Brien
and children are visiting with
relatives in Woodburn, Ore.

Mr. and Mrs. S. L. Cordiner
was visitors last week with her
sister and family, Mr. and Mrs.
Don Hatfield.

John Spence was delightfully
surprised with a birthday dinner
on Monday evening at the home
of his sister, Mr. and Mrs. W. E.

McMillan. Those present were
Mr. and Mrs. George Irvin and

Capture some of that fresh peach goodness now and store it away
for a later day. You'll be glad you did when on winter mornings your
family beams over your peach jam on hot biscuits.

This recipe uses the short-bo- il method with liquid fruit pectin,
which not only is the easiest way to make good jam, but it preserves
the fine, ripe fltfvor of the fruit.

Peach Jam
Yield: about 11 medium glasses

' 4 cups prepared fruit (about IVi cups 3ji lbs.) sugar
3 lbs. ripe peaches) j bottle liquid fruit

i cup lemon juice (2 lemons) pectin
First, prepare the fruit. Peel and pit about 3 pounds fully ripe

peaches. Grind or chop very fine. Measure 4 cups into a very large
saucepan. Squeeze the juice from 2 medium-size- d lemons. Measure
Y cup juice into saucepan with peaches.

Then make the jam. Add sugar to fruit in saucepan and mix well.
Place over high heat, bring to a full rolling boil, and boil hard 1 minute,
stirring constantly. Remove from heat and at once stir in liquid fruit
pectin. Skim off foam with metal spoon. Then stir and skim by
turns for 5 minutes to cool slightly, to prevent floating fruit. Ladle
quickly into glasses, Cover jam at once with Yt inch hot paraffin.
Note: This jam may set slowly allow about 2 weeks.

Never a

BETTER CA- R-

BOYSEN PAINT
worm-infeste- lambs each, the
scientists checked the value of

one phenothiazine drench alone,
the drench plus daily feedings of
one-fourt- gram of phenothiazine

Never a

BETTER

BUY!per pound of grain, and the
27th
Annual

family, Mr. and Mrs. Cecil Jones
and family and Mr. and Mrs. W.
E. McMillan and the honoree
John Spence.

Mrs. Emma Broshears is enjoy-
ing a well earned vacation at the
home of relatives in Indiana.

Miss Inez O'Neal is visiting
with her father Harry O'Neal in
Dufur, Ore.

Mr. and Mrs. U. G. Breeding
and son Henry Maxwell spent the
weekend in Portland and Yam-
hill visiting their daughter and

daily feedings of phenothiazine
alone. These three treatments
were also combined with daily
feedings of aureomycin at the
rates of 10 and 23 milligrams per
pound of grain.

Results of the experiment show
that lambs drenched once withfamilies In the two cities.
phenothiazine, and fed the higher

AUGUST IS THE TIME TO TRADE
level of aureomycin showed in-

creased gains over other treat-
ments. And a combination of

Would you believe it? You can own aAntibiotics Aid
In Lamb Gain

all three treatments drench plus
daily feedings of phenothiazine

big, new rontiac . . . loaded with
luxury features . . . with 124" wheel-bas- e,

rugged frame . . . plus
the brawn and "go" of 227-h.- at 2

a budget-pleasin- g price! Pontiac prices
start below 43 small-ca- r models! See 3
for yourself . . . now!

SUMMERTIME IS fUN TIME! Th greafetl
glamour, comfort and go on wieej will
doubli your fun.
SUMMERTIME IS TRAVELING TIMEI
America'! mosf conomca V-- S will lay
a big parf of your trip costs.
SUMMERTIME IS TRADING TIMEI Your

prosenf car fs worth mort to us now
than ft vr will b again.

Lambs given one phenothia-zie- n

drench for control of inter-
nal parasites often make better
gains when fed an antibiotic in
their daily ration, according to
research at Oregon State college.

and 25 milligrams of aureomy-
cin gave the greatest increase
in gain.

The researchers are quick to

caution, however, that further

PONTIAC RECENTLY BROKE 54 NASCAR ENDURANCE AND SPEED RECORDS AT BONNEVILLE, UTAH

The Antibiotic seems to help
lambs overcome the stress im-

posed on them by the parasites,
says G. E. Nelms and J. E. Old-fiel-

OSC animal husbandmen,
and Paul II. Allen, veterinarian.
They theorize that the damage

Buy one quart $"182
BOYSEN RUBBERGLO Hat Wall Finish

research is needed to determine
the influence of antibiotic feed-

ing when two phenothiazine
drenches the standard practice
today are given. They point
out that single drench treat-
ments without antibiotic fed re-

sulted in temporary weight ad-

vantages during the first part
of the trial, and that a second
drench as commonly given might
change the picture considerably.

04 kMtlM "ready -- Uxr color - aaitom-mha- d color (lightly hlgharl

MGet second quart . FARLEY MOTOR COMPANY

done by the parasites leaves thei
lambs more susceptible to attack!
by harmful bacteria. And feed-- j

ing an antibiotic at a high j

enough level to control these bac-- 1

teria helps the lambs make best
gains from their feed.

Working with 12 groups of 6

No Rialt to quantity
MAY AND CHASE HEPPNER, OREGON

'

USE GAZETTE TIMES
CLASSIFIED ADS

E FOR SOMETHING SPECIAL!TIM
(Thoe ar not lo Sal items)

BOYSEN ODORLESS DREEM SEMI GLOSS ENAMEL

BOYSEN 100 PURE HOUSE PAINT PLASOLUX-AMERI- CA S

FINEST GLOSS ENAMEL BOYSEN SHAKE AND RUSTIC

BOYSEN OLD COLONIAL PORCH, DECK AND FLOOR ENAMEL

ROLLER AND TRAY

Come in today and SAVE ! the light refreshing beer
An axciling gome of lnnit...lov ona! Attractive mate, .to dalel

Just naturally coH for the liflhl, refreshing beer, Blitz Weinhardt1-- -- 1 LUMBER COn
Discover for yourself the right, refreshing beer in its bright

new anniversary package... the light, refreshing beet
thot belongs . . . when it's time for

"WE LIKE TO HELP FOLKS BUILD"
PHONE HEPPNER

something special
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B With thg Majority

PfiV l!l "FULL"
BY THI 10TH

WATCH FOR

"ACCOUNTS FOR SALE"

Pioneer Service Co.

Oregon - Idaho - Utah - Nevada

Division Offices Eugene, Ore.

No Commissions Debtors Pay Direct

ft S
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We cordiaUy invite you to visit us .... and see how The Light Refreshing Beer is brewed. Guided tours 10 A. M. to 5 P. M Mondays through Fridays.


