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PERFORMANGE

The Kubot L-Senies
models are built 10 per-
form 1o your construc-
tion needs - ranging
from sumple and economucal,
L2050 (20PTO HP), w powerful , wop-of-the-line, L5450 (49PTO HP).

The Kubota L-Series uulity tractors come loaded with useful
features - powerful, yet efficient diesel engines, both 2WD and
4WD opuons, some with power steering and special creep speed.

Welcoming any front loader job with ease, these powerhouse
tractors have a variety of ransmussions to choose from. Standard,
mechanical or hydraulic, even advanced no-cluwch glide shift. The
L5450 fearures the unuque “Ever-Cluich”, for long life and less
operator fatigue.

You'll enjoy performing with extra comfort features such as a
cleanly designed operator platform with gearshift controls at your
fingerups, not underfoot.

Plus the most needed implements. All quick-attach and de-
signed 10 maich the power of the L-Series line

: If you're ready to lessen your construction
workload, the L-Series stands ready 10
perform at your Kubota dealer.
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* Produce

recipe
corrected

The recipe for Rolled Grain
Muffin was incomplete on page
75 of the premium book. Follow
ng 1§ the ¢t lTllplt.'IL' recipe

Rolled Grain Muffins

| % cups soft wheat flour

Y2 cup sugar

YA tsp salt

2 cup vegetable oil

1 egg slightly beaten

%2 cup rolled grain product
(oats, wheat or barley)

5 tblsp orange juice concentrate
plus 3 tblsp water

' tsp baking soda

1'4 tsp baking powder

Preheat oven to 425 degrees.
Grease and flour muffin cups or
line with papers.

In large bowl mix together the
orange juice concentrate and
water. Add rolled grain and stir
well. Beat egg and oil together,
set aside. Str into orange juice
rolled grain mixture, flour, sugar,
baking powder, salt, baking soda
Add oil/egg mixture and mix
well

Spoon into baking cups, filling
approximately % full. Blend two
tablespoons sugar and ‘% teas-
poon of cinnamon together and
sprinkle over batter.

Bake at 400 degrees for 18-22
minutes until lightly golden.
Remove from oven and let cool
in pan for 10 minutes before tur-
ning out. Yield: 12 muffins.
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2110 S. Hwy. 395, Hwnlston OR. 97838 1-800-336-4675
567-8572

Cargill, Inc.

““Proudly Supporting the
Morrow County Fair & Rodeo’’
Port of Morrow/Boardman, Oregon

Boardman
1-800-422-5756

Pasco
1-800-572-9460

Working hand in
hand with
Oregon's farmers
to prepare for a
more profitable
tomorrow
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* Groceries * Meats
OPEN 7 DAYS A WEEK

Lin Jo Gift Shop

Restaurant Lounge

POPGE CITY INN

Motel

Joe & Alice
100 B.W. Front Street

Tatone, prop.
in the City of Boardman

676-9481 Heppner

Support the 1992
Fair & Rodeo

" 4 Miller & Sons Welding, Inc
MANUFACTURING

BALE FORKS
-8 Bale Clamp
-10 Bale Clamp
-Rotating Models
-Free Pivot Models
-1 Ton Bale Forks
-Vertical or Down Flat
-Single Bale Lengthways
-Single Bale Sideways
-2 One Ton Bales

PICK-UP FRONT END PROTECTORS
TRUCK BEDS MADE TO ORDER
TRAILERS MADE TO ORDER
TRAILER HITCHES

503-676-9613

235 Linden, Heppner, OR 97836
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