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REGON TRAL
VETERINARY CLINIC

Mark Sargent, DVM ¢« Brent Barton, DVM
Jillian Blake, DVM
practicing Medicine, S Dentist
For Companion Animals, Livestock and Horses.
Ranch And Feediot Consultation Services.

Capable Hands, Caring Hearts
941-567-1138

80489 Hwy 395 N » Hermiston
e e B www.oregontrailvet.com

--"'-f"{/

24 Hr
Ememency Service
Hours: M-F 8-5 » Sat 8-12

CaroCredit

DEVIN OIL CO. INC.
FOR YOUR ENERGY NEEDS

BOARDMAN ARLINGTON CONDON
541-481-4876 541-454-2621 541-384-4144

HERMISTON
541-289-4876

WASCO
541-442-5277

HEPPNER
541-676-9633

A Tm/ tion Tor Our Coun{y
See You At The Fair!
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Jewelers

"~ E.O.M.

Eastern Oregon Mobile Slaughter

CUSTOM PROCESSING
BEEF + PORK » SHEEP
CURING + SMOKING * JERKY + SMOKED SAUSAGE

541 -567-2011

TED & TERESA HORN

I

Peanut butter cake Wheat League recipe this year

The Wheat League contest recipe for Peanut
Butter Cake with Chocolate Frosting is featured
on page 46 in the premium book. The recipe for
the Juniour Wheat League Muffin Contest for 7-13
year olds is also available. Fair superintendents are
looking for more entries to keep the contest going,
Also on page 46 is information about the Wheat
League Harvest Picture contest.

Fair-goes looks over booths

Get your spitters ready

Kids and adults are encouraged to get their spitters
ready for fair.. The Watermelon Seed Spitting contest
will be Wednesday at 1 p.m. Children of all ages (this
includes adults) are welcome to participate. New
this year, the first place winners in each category
will receive a hat, second and third will receive
t-shirts. Come participate and
have a slice of Hermiston
Watermelon. For more
information see page 134 in
the premium book.
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BE SURE
TO CALL BY Lﬂ
FRIDAY WITH
YOUR EXTRA

PIG SALES
-SEE YOU AT

THE AUCTION!

WHEAT LEAGUE
Peanut Butter Cake
with Chocolate Frosting

recipe by momswhothink.com

| cup all-purpose flour
1 cup plus 2 Thsp. sugar
3% tsp. baking powder
I sp salt
2 cups graham cracker crumbs
Y4 cup peanut butter
: cup shortening
I'bsp. milk

| tsp. vanilla extract

| L'l{‘}."-'lrn 2
} eggs

Frosting Ingredients
2 cups confectioners’ sugar
2 Thsp. cocoa
8 Thsp. (1 stick) butter
' cup heavy cream
¥: cup peanuts, salted
2tsp. vanilla extract
|, Preheat oven to 375°F if baking with a metal dish;
325°F 1f using a glass dish
Sift flour, sugar, baking powder, and salt together. Add
graham cracker crumbs, peanut butter, shortening,
milk, and vamilla
3. Beat mixture with electric mixer on low until
maoistened, and then beat on medium for 2 minutes
4. Add eggs and beat for | minute. Bake in greased 9-inch
by |3-inch pan for 30 to 35 minutes. Do not

remove from pan to cool

Frosting Directions
1. Mix all of the ingredients together. Pour into a
saucepan and bring mixture to a boil
Boil for | munute. Cool shightly
3. With a wooden spoon handle, poke a few holes m the cake,

and then pour the warm frosting over it

*4 + Domestic Pumps
+ Sprinkler Boosters
+ Sediment Filtrafion
* AG/Deep Well Turbines
* Variable Speed Confrollers Sas
* Water Conditioning/Softening ;

30268 Feedville Rd. » (541) 567-2640

JIM PURSWELL’S PUMP CO.
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OPEN 7:00am-4:00pm




