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HHS prom court selected HHS pre-registrati-
on set for 8th graders I SCHOOL !:

: I LUNCH MENU II:
lone School

Thursday, April 21 fish

wedge, Jo,lo potatoes, tossed
salad, fruit and milk.

Friday, April 22 clam
chowder, turkey sandwiches,
peanut butler sandwiches,
pickles, crackers, dessert and
milk.

Monday. April 25 burritos,
cheese sticks, green beans,
fruit and milk,

Tuesday, April 2 Chinese
hamburger, hot rolls, buttered
carrots, fruit and milk.

Wednesday, April 27 chill
and crackers, celery sticks,
pear and cheese salad and
milk

foreign language, computer
science, additional mathema-
tics, science, humanities or
social science or fine arts.
Students pUiminif lo attend a
four-yea- r college or university
in the state of Oregon must lie
aware of these changes and
plan their high school curricu-
lum wisely in order to insure
admission, she explained.
These changes will be discus-
sed at the
meeting, she added.

Anv parents who cannot
attend this meeting are asked
to contact Porfmann at school
or home prior to April 2.1

All eighth grade students
and their parents nre asked to
meet nt the Heppner High
School cafeteria on Monday,
April 2s, for

Counselor, Michele Tort-man- n

will discuss curriculum,
school policies and answer
anv questions students and-o- r

parents may have about
high school. Other

hich school teachers will also
he available, to discuss pro-

grams and aid in the pre-resi-

ration process.
"It is important that parents

and incoming freshmen at-

tend this meeting because in

all probability the class of 1987

wiU be expected to meet the
nnosed entrance require-
ments for state supported col-

leges as set by the State Board
of Higher Kdimtion." Port-mnn- n

said.
These requirements in-

clude: four years of language
arts: three years of social
studies including global
studies. U S. history and gov-

ernment: algebra I: geome-

try; algebra II; biology; and
chemistry or physics. Two

venrs of foreign language is
hiehlv recommended although
not required. Students must
also take two other college
prep courses which may be
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Heppner High School

Monday. April 25 fried
chicken, baked beans, salad,
graham cracker cookie and
milk. i -

Tuesday. April 2fi hot dogs,
tortilla chip and dip, fruit and
milk.

Wednesday, April 27 - chill,
rolls with honey butter, cole

slaw, h apple and milk or

salad bar,
Thursday, April 28 - hot

turkey sandwich, carrot-raisi- n

salad, dessert, milk or
salad bar.

Friday. April 29 soup and
sandwiches.

attention to the fact that the

magnitude of anv physical
limitation is a function of
attitude of both the small and

"average size person
Little Nople who would like

'Think Big' motto of Little People's convention
'J.

"Think Big" is the motto for
a Little People of America
District II Convention to he
held this Friday. Saturday and
Sundav at the Red Lion Motor
Inn in Pendleton, announces
Tom Havward. Pendleton
The convention is being hosted
hv Havward. a former Hep-

pner area resident, and Sue

Plait. Pendleton From 70 to

ion people are expected to

Knapweed flies offered

HHS Prom Court from left to righfc Jeff Or, Judy Ward, Linda Englert. Bruce Way and

Tom Huston. Not pictured: Joanna Bown. The king and queen will be crowned in a

ceremony at the dance at the Heppner Elb lodge on April 30.

OSU college of Ag Sciences
alumni invited to BBQ Listing of recreation agencies offered

Hv UHCOST
OM' Fxlensimt gent

Morrow Coimlv

Knapweed flies are now

available at the Oregon State
University Fxtension office in

Heppner for landowners with

large areas of diffuse knap-
weed

Knapweed seed heads con-

taining flv larvae were collec-

ted from infested sites in

Morrow County

attend, he said
District 11 includes the

northwestern states of Ore-eo-

Idaho. Washington. Mon-

tana and Wyoming.
Those who belong to the

croup must have been medi-

cally diagnosed as having a
tvoeof dwarfism and must 1h

4'in" or shorter Family
members of "little people"
mav also belong. Havward
iid " itllo fVonlp nf Ameri- -

gani7itinn. according lo a
news release from the publi-

cation
GrotifH'd on one sheet are

the addresses, phone numbers
and office hours of ranger
stations in National Forests
and Parks all over the state.
Also included is information
needed for contacting the
Rureau of Land Ma na cement.
State Parks. Department of

attends swim
Nine of the 11 clubs in the

district were represented.
Mrs. Bruch reported. Rick

Sherrell of Hermiston. chair-

man of the Estern Oregon
Swim District, led the meet-

ing Club Representatives
from Hermiston, Pendleton.
La Grande. Milton Freew ater.
The Dalles. Hood River.
Prineville and John Day were

also present. Burns was not

represented, she said, nor was
a new club to the district.
Goldendale White Salmon.

The main order of business
was to set dates for dual meets

Agricultural Sciences." he
said. "I feel we. as alumni,
can help advise and evaluate
college programs at OSU."

Memberships in the associ-

ation are now availab e. von

Borstel said. During the first
vear. special charter mem-

berships are available for $50.

which includes sddhe $10

yearly dues. Persons may
choose either the charter
membership or the yearly
dues.

Additional information
about the association will be
available at the barbecue.

ties for fellowship with OSU

agriculture supporters as well

as a way for alumni to plan
and implement programs that
enhance the mission of the
College of Agricultural Sci-

ences, said Calvert.

McCarty. field service

manager with Pendleton
Grain Growers, graduated in

1962 in mechanical technol-

ogy. He is active in 4-- and
serves on the OSU cereal
certification advisory com-

mittee, among other activi-

ties.
"The association can benefit

both alums and the College of

First annual Morrow Co.

Computer Contest slated

'Econo-Eatin- g'

The first annual Morrow
County Computer Contest w ill

be held at Riverside High
School in Boardman on

Thursday. April 28, at I 10

p m

Twenty teams will be pres-
ent representing Heppner.

ca is a non profit organiza
tion and was incorporated in

Indiana in UM'.I The founder of
the club is Hillv Marly. The

organization, according to its

founders, Havward savs. "is
concerned with the need for
(Mw)le of "small stature lo
become useful members of
sx'i-i- v through education,
employment and social ad-

justment, and to focus public

Game Department of Natural
Resources, Weather Informa-
tion and Search and Rescue
organizations, said a news

release

Copies are available as a

public service if a self addressed

stamped envelope is sent
with request to Signpost. Ifi8l2
Tfith Avenue West. Lvnnwood.
WA 98(itfi

meeting
between district teams Hep-

pner will host a dual meet with
Milton-Freewatc- the latter
part of June and was invited to

participate in three dual

meets in July at Milton-Free-water-

Pendleton and John
Dav An invitational meet
schedule was set last fall. Mrs.

Bruch said

Heppner is planning an inv-

itational in June and w ill parti-

cipate in several other meets

during the summer, ending
the season with district
championships August 13 and
14 at Pendleton

decorating items, saiJ Nancy
Bruch. a learn spokesperson.

Proceeds from this sale and
other fundraising activities
will lie used to pay a coach's

salary for the swim
season, swimmer entry fees
and swimming awards. Bruch
said.

tions, newsletters, bulletins
and contacts of approximately
400 organizations.

The booklet is an update of

the first piitiic;itfin compiled
and distributed in 1979.

Copies of the booklet are
available by phone from
PNB's consumer affairs de-

partment. ( 503 242 5976. or by
mail. 421 SW Oak. Room 8S12,
Portland. Oregon. 97204.

to attend the convention can
contact Tom Havward.
N K. Riverside. Pendleton.
Oregon. 27B-44I- r Sue Piatt.
? t S W 2!th. Pendleton. Ore-

gon 27f. 8213

Those seed hearts should be

placed in relatively protec-
ted sites with heavy knap-
weed The flies will emerge in

Mav or June
The knapweed flies will not

eliminate diffuse knapweed
but should reduce the spread
of the problem weed

The flv infested knapweed
seed heads are now available
on a first-com- first served
basis

lone. Riverside. (Jrant Union,
Hanford. Mt Vernon. Rich-

land Sherman, and Weston-McKwe- n

high schools.
Each team will be given two

hours in which to write origi-
nal programs solving four

problems

Please call early and

Up Mirror Bouquet.

Mirror Bouquet

ShOP oL
Mcfloia

ShowY)urAppfedatioa
Secretaries' $ek

Swim Team rummage
sale to be held Fri. & Sat.

The Heppner Swim Team
will hold a rummage sale this

Friday and Saturday, April 22

and 23. from 10 a m. to 6 p m.
in (he old post office building
in Heppner.

There will be lots of clothes
for sale in all sizes, small and

large appliances, and home

A list of National Forests.
National Parks and recreation
information sources in Oregon
has just been updated for 1983

and is now available to the

public at no charge.
It is the "Oregon Recreation

Directory 1983." Bulletin No.

19 in a series published by

"Signpost Magazine." a non-

profit outdoor education or- -

Local couple
A spring meeting of the

Eastern Oregon Swim District
was held April 9 at Frasu's in

Hermiston. Gary and Nancy
Bruch of Heppner represented
the Heppner Swim Team at

the meeting.

If vou handle raw meat or

poultry on one surface, such a

as the counter or a plate, then
don't use that same surface
for the cooked food.

Disinfect cutting boards
with diluted bleach after cut-

ting meat or poultry, so germs
can't be transferred to your
salad or other foods you'll
serve raw.

Be aware of what is in the

food It's perfectly all right to

have a fruit pie kept at room

temperature, but if it's cis-tard- .

a quiche, cream pie or

pumpkin, it's a good host for

bacteria so it needs refrigerat-
ion.

One important way to make
vour food dollar go further is

to keep food safe and avoid

wasting it. Knowing the prin-

ciples of food safety can help
you do this wisely.

Stewed Chicken
Put a chicken, either whole

or cut up. frozen or from the

refrigerator, into a pan. Add

just enough water to barely
cover. Add a cut-u- p onion, a

celerv stalk, a carrot and
about 1 teaspoon salt. Bring to

a boil and simmer until
tender, about I hour (a stew-

ing hen will take about 2

hours). Then place, the pan
into a sink full of cola water to

cool the broth and meat rapid-
ly Stir the mixture and
change the water in the sink if
it becomes warm. This pro-
cess should take only about 10

or 15 minutes.
Pour the broth through a

strainer and into another pan
or refrigerator container. Re-

frigerate. Then immediately
take the meat from the bones,
being sure to have your hands
washed and surfaces clean.

Refrigerate.

Insulate your home today.
Save on Energy

Call collect for a
FREE ESTIMATE Jl rT

April 25-2- 9

Its msv. Just send
your secretary
Tele flora's Make- -

Up Mirror Bou-

quet. A stylish,
two-side- d

make-u- p mirror
with a container
full of colorful fresh
flowers. One quick call
to our shop and we'll
deliver your special tfift.

ask for Teleflora's Make -

Send the Make-U- p

FLOLUfP

Invitations sre in the mail
this week to alumni and
friends of the Oregon State

University College of Agricul-
tural Sciences inviting them to

a 1 pm. pork barbecue at
Hansell Bros. Hog Ranch near
Hermiston. announced Leon-

ard J. Calvert of OSU.

The Saturday. April 30,

event is the kick-of- f activity
for the Blue Mountain District
of the newly-forme- d OSU Ag-

ricultural Alumni and Friends
Association. The district in-

cludes Umatilla and Morrow
counties, he said.

Hosting the barbecue will be
John Hansell of Hermiston,
Blue Mountain district direc-

tor of the association, and Gail

McCarty of Pendleton,

OSU Dean of Agriculture
Ernest J. Briskey. other OSU

faculty members and mem-

bers of the association's board

fi directors are expected to

participate in the event. Ca-

lvert said.
The menu includes barbe-

cued pork, potatoes, dilly
bread and beverages. Those

attending are asked to bring
either a salad or dessert.

Hansell and McCarty hope
that most of the 270 agricul-
tural alumni living in the two

counties will be able to attend
so that the new organization
can begin to build a closer
linkage with the programs,
progress and needs of the OSU

College of Agriculture.
Other interested persons are

welcome to attend also, they
stress. Advance registrations
may be made by calling Han-

sell at 567-368-

On Friday. April 29. Hansell
will host the first meeting of

the board of directors of the
association formed in March
during Agricultural Confer-

ence Days at OSU. The board
will continue the organiza-
tional process and discuss
programs and projects for
1983-8- reports Karla von

Borstel. executive director.
The association hopes to

encourage continued contact
among alumni and friends,
promote pride and ethiics in

agriculture, enlarge and im-

prove educational opportuni-
ties for young people, support
the mission of the college and
promote increased contact
between faculty and alumni.
Both Hansell and McCarty
attended the organizational
meeting of the association
which attracted more than 60

people.
Other directors represent-

ing Central and Eastern Ore-

gon elected were Matt We-

imar. Arlington and Salem.
Columbia Plateau: Bob Grif-

fin. Culver. Central: Gary
Schneider. Ontario, southeast,
and Mark Ward. Baker.
Northeast.

Hansell. a 1972 graduate in

agricultural chemistry, is

general manager and vice
president of Hansell Bros..
Inc. A director cf the Oregon
Pork Producers Council, he is
active in extension and other
educational programs in

Umatilla County.
He believes the new associ-

ation will provide opportuni

Booklet for elderly and
disabled offered

safe numbers vou can refri
gerate things or keep them
hot. at least 140 degrees.
"Keep hot foods hot and cold
foods cold" is a great motto
for food safety.

The time it takes to multiply
to unsafe numbers can be a
rather short three hours, and
this means all the hours at
room temperature combined.
That includes time it sat at
room temperature after it was
thawed, time it sat on the table
before you cleared and put it

away and the time you left it
out when you age it as left

overs, so the sooner you put
food away, the less chance
there is for the food to spoil.

So. what are our bad habits?
One bad habit I've really
become aware of lately is

leaving the food out. We leave
food out too long at pot lucks,
at parties, while we're thaw-

ing it and when cooling things
down to refrigerate them.
There's a myth that things
need to cool down to room

temperature or it will be bad
for the refrigerator. This habit
is one that started with ice

boxes w hen you didn't want to

melt the ice. The modern

refrigerator is very capable of

cooling things down rapidly.
If you have a large pot of

something such as soup, you
can hurry the cooling down

process by putting the pan of

hot food into a sink of cold
water. Stir the food and as the
water warms up. change to

cold again. Refrigerate before
an hour is up. A large quantity
of food should be put into
shallow containers so it

doesn't take long for the cold
in the refrigerator to pene-
trate.

When you know it's going to

be a while before you eat the
food, make arrangements to

keep it on ice or keep it hot or

plan to have something that
doesn't support the growth of

germs. Maybe you could take
something like bread, canned
goods, cheese, peanut butter
or fruits.

Another habit that is impor-
tant is to keep things clean.
That means ourselves and the
surfaces we use to prepare
things. Wash your hands with
soap and water and don't
touch sores or your hair or
pets or their dishes while

you're handling food. After
you prepare raw meats or
poultry, be sure to wash your
hands well.

By MOMN E
STROEDE-STEBBIN- S

OSU Extension Service

"I hate to waste food, but I

sure don't want to make

everybody sick, either!" This
is a plea that is heard often at
the extension office. Most

people who call want to be
reassured that it's OK to go
a lead and eat i Food is

expensive and it does make

you feel bad if you have to
throw it away because you
didn't take proper care of it.

We have a very safe and

sanitary food supply when you

compare it to other places
around the world, but we do
have some bad habits that
many of us don't even realize.

There is really a very sim-

ple formula that can create
food that is unsafe. You com-

bine food that is a good host
to bacteria, the wrong tem-

perature and time, and it can
add up to somebody getting
sick. In fact. I have a friend
who said. "I leave food out
all the time, is that bad?" I

asked her if she ever got the
flu. "Yes. all the lime." It was
the perfect answer.

What are the foods that are
a good host to bacteria? Meat,
poultry, fish, combination
dishes like soups or casse-

roles, cooked vegetables,
cracked or cooked eggs and
egg dishes. There is a particu-

larly good chance for bacteria
to be present if the foods are
handled after cooking, such as

poultry that you cook and
them remove from the bone,
or hard cooked eggs that are
deviled.

You can expect that bac-

teria exist everywhere. They
are in the dust, on every sur-

face, on the food itself, on

your pets and on you. When
small numbers multiply, they
are greater problems. Bacte-

ria need three things to sur-

vive and reproduce: food,
warmth and moisture. When

they have these three things
they grow at a surprising
clip a new generation every
10 to 18 minutes. That means
they double their numbers
that of ten. So. if you start with
two then in three hours there
can be 258.432 a large num-

ber for sure !

The temperature that is

great for this fast incre s is
room temperature. They don't
do well in cold and they don't
like hot. So to keep them in

676-942- 6

A booklet listing organiza-
tions throughout Oregon
which .serve the needs of dis-

abled or elderly people has

been compiled by Pacific
Northwest Bell's consumer
affairs department with the

assistance of the Governor's

Steering Committee on the

Employment of the Hand-

icapped, announced Glenn

Kennedy of PNB. Some na-

tional organizations are also

listed, he said.
"The booklet is a valuable

resource for any business or

organization." saids Kennedy.
"PNB has always had con-

cern for the communications
problems of disabled or e-

lderly people and we believe
one of the best ways to learn
their needs is to communicate
with them directly through
their organizations." he said.

The booklet lists publica
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THE ULTIMATE
DINING EXPERIENCE

a TENDERLOIN
8c

LOBSTER
Served the way you like it

in a pleasant dining atmosphere

Costs,

a. ft. A fWL

11

s assoc. one.
503-276-10- 97

Fri. & Sat. Night SPECIAL

Heppner Elks 358We also install continuous gutters!!

r


