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Hoping this year's TOP event will be the
most successful of all!

May There Be Big Crowds At The

24th MERRILL
| POTATO FESTIVAL

We have been happy to be your friend and

neighbor these many years!

JO ANNE KANDRA of Marrill was queen in 1945, She is shown here on the queens i j. w. KERNS
float during the parade. Members of her caurt were Shirley Main, Tulelake; Jean

George, Hanley: Betty Harrill, Bonanza and Mary Jane Hornbeak, Malin. Juniors | 734 5o, 6th Klamath Falls
shown on the float are Sara \E’mf. left, Tommy O'Neil, center, and Sally Delap, right. !
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