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KINGMAN KOLONY - Mrs. 
Alzina Salters toured through 
the Yellowstone National Park 
July 4th with her son, Mr. and 
Mrs. Leo Salters of Center­
ville, Utah. They parked at 
Island Park and fished.

Mrs. Alzina Salters returned 
home Saturday evening after 
visiting over a month with her 
son, Mr. and Mrs. Leo Salters 
and other relatives.

Mrs. Bill Toomb and Mrs. 
Mabie Piercy were July 4th 
dinner guests of Mr. and Mrs. 
Wayne Piercy in Parma.

Mr. and Mrs. Frank Rhodes 
and family were Sunday dinner 
guests of her aunt and uncle, 
Mr. and Mrs. Tony Pittz at 
the Owyhee Junction.

Mr. and Mrs. John Morgan 
and family of North Bend spent 
a week with his mother and 
her husband, Mr. and Mrs. Earl 
Ervin.

Sgt. John Ervin and family 
of Fort Lewis spent the July 
4th holiday with his parents, 
Mr. and Mrs. Earl Ervin. He

is being transferred to North 
Carolina.

Saturday July 8th, Mrs. May 
Lytle and Lee Davis of Ros­
well were guests in the Wayne 
Robb home at a birthday dinner 
for Lee Davis. It was his 97th 
birthday.

Mr. and Mrs. Bill Cottell of 
Coos Bay were July 4th dinner 
guests of Mr. and Mrs. Myron 
Osborn. Mr. and Mrs. Gerald 
Osborn and family of Big Bend 
were also dinner guests.

Mr. and Mrs. Myron Osborn 
and family attended the rodeo 
in Nyssa Saturday evening.

Mr. and Mrs. Herb Andrews, 
Carol and Mark and Mrs. Vicki 
Thomson and baby of Everett, 
Washington came Thursday eve­
ning to visit Mr. and Mrs. Al 
Thompson and Mr. and Mrs. 
Herschel Thompson.

Mr. and Mrs. Rex Walters 
of Boise came Friday and took 
Mr. and Mrs. Herb Andrews to 
the cabin at the Owyhee Dam, 
returning on Sunday.

Mrs. Anna Long and Mrs.

Thomas of Adrian visited in the 
Al Thompson home Monday eve­
ning.

A potluck picnic dinner was 
held at the Tony Pittz home at 
the Owyhee Junction July 4th. 
Those present were Mr. and 
Mrs. Willis Conant, Mr. and 
Mrs. Jackie Pittz and family, 
Mr. and Mrs. Earl Ervin and 
Kip. Their daughter, Mr. and 
Mrs. Bob Radford of Austin, 
Texas, son Jack Ervin and fa­
mily of Coos Bay and Mr. and 
Mrs. Paul Gehrke.

Mr. and Mrs. Bob Radford 
of Austin, Texas who has been 
visiting her parents, Mr. and 
Mrs. Earl Ervin the past thirty 
days, left Wednesday for their 
home.

John Berg of Eugene was a 
Thursday dinner guest of Mr. 
and Mrs. Ed Nedrow. He was 
Area District conservationist 
here for several years.

Mr. Bishop of Fruitland and 
Charles Gossard of Boise visi­
ted Al Thompson last Monday.

Mrs. Louise Lander returned 
Thursday from the Holy Rosary 
Hospital where she had major 
surgery.

Mr. and Mrs. Olen Arnold 
and their house guests, Agnes 
and Charles Drv of Stockton,

California went to Brownlee 
Dam Friday and returned home 
Sunday. The Drys’ came July 
3 and will visit the Arnolds’ 
until Friday.

Mr. and Mrs. Wayne Robb ac­
companied Mr. and Mrs. Gab­
riel Astoreca to Portland June 
27 and returned home June 29.

July 1 to July 5, Mr. and Mrs. 
Wayne Robb and Julie and Mr. 
and Mrs. Gabriel Astoreca 
spent their vacation at Wallowa 
Lake. They w ere joined by Given 
Robb and Ron Miller of Port­
land.

The following group of re­
latives had a reunion picnic 
at the Magone Lake over the 
weekend. They left on Friday 
and returned home Sunday eve­
ning. Those attending were? Mr. 
and Mrs. Marvin Bowers and 
family; Mr. and Mrs. Jim Phi­
fer; Mr. and Mrs. Jerry Frei- 
tig, Nyssa; Mr. and Mrs. Cha­
rles Chapin; Mr. and Mrs. Ju­
nior Phifer, Ontario; Mr. and 
Mrs. Marvin Wright and fa­
mily, Boise; Mr. and Mrs. Ric­
hard Callaharn and family of 
Boise, Mr. and Mrs. Ralph Phi­
fer, La Grande; Mrs. Minnie 
Line of Nebraska; Mr. and Mrs. 
Floyd Phifer, Madras, Mr. and 
Mrs. Kenneth Phifer, also of

Madras; Mr. and Mrs, Dan 
Nelson, Ontario and Mr. and 
Mrs. Charles Bowers.

Dean and Mickey Fitz­
simmons of Auburn, Washing­
ton are spending a month with 
their sister, Mr. and Mrs. 
Bruce Campbell.

Sunday, Mr. and Mrs. Bruce 
Campbell, Dean, and Mickey 
Fitzsimmons, and Mr. and Mrs. 
Earl Campbell and family went 
to Leslie Gulch. They had a 
picnic dinner and went swim­
ming. They looked for mountain 
sheep, but did not see any.

Saturday evening, Mr. and 
Mrs. Bruce Campbell and Dean 
Fitzsimmons went to the rodeo 
in Nyssa.

Mr. and Mrs. Marvin Wright 
and Mr. and Mrs. Glen Rose 
of Boise were July 4th evening 
visitors at the Charles Bowers 
home.

ARCADIA
BY AVO MOELLER 
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ARCADIA—The community 
potluck dinner will be Sunday 
July 16, at 2 p.m. at the home 
of Mr. and Mrs. Parley Feik. 
Everyone/ is invited to attend.

Riders fill the arena during the grand entry at the Nyssa Nite Rodeo.
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Mr. and Mrs. Neil Pettersor 
and Mr. and Mrs. Everett Ed­
monson attended the square 
dance festival in McCall last 
weekend.

Mrs. Bruce Everton and chil­
dren from Nampa were over 
night guests Sunday night in the 
Parley Feik home.

Mr. and Mrs. Brig Olson and 
Mr. and Mrs. Everett Edmon­
son left July 9 for Canada on 
a vacation where they plan to 
attend the rodeo in Calagary.

Mr. and Mrs. Don Bullard 
visited Sunday with her father 
E.L. McCrady who is recover­
ing in a Boise hospital from 
heart surgery.

Mr. and Mrs. Otis Bullard 
visited Lee Dail and family in 
Nyssa Sunday afternoon.

Mr. and Mrs. Joe Bailey and 
Evelyn attended the high school 
rodeo in Burns July 7.8.and 9. 
Evelyn was cne of the parti­
cipants.

Mr. and Mrs. Clyde Bowers 
visited Mr. and Mrs. Cecil 
Houston Sunday evening.

Mr. and Mrs. Ernest Step­
hensen and grandson Todd C in­
dell, Dr. and Mrs. Bert Ross 
and family, Mr. and Mrs. Gene 
Orr and family of Nyssa and 
Dr. and Mrs. Kenneth Pfaff 
and family of Ontario camped 
four days over the 4th of July 
at Indian Crossing on the Im- 
naha River near Hells Cany on.

Mr. and Mrs. Dennis Cindell 
accompanied Mr. and Mrs. Gary 
Findling of Ontario to Brown 
Lee Dam fishing July 2.

Mr. and Mrs. Paige Zobell 
and two months old adopted son 
Cary from Tempe, Arizona 
spent two days last week with 
Mrs. Zobell’s parents Mr. and 
Mrs. George Hust and family.

SPEAKING OF BOOKS
BY CLYDE T. SWISHER
CHAIRMAN, DEPT. OF ENGLISH 

NYSSA SENIOR HIGH SCHOOL

Madison Jones has written a brilliant and moving tragedy 
of the South today entitled A CRY OF ABSENCE. The novel 
deals with the transitional period of inexorable changes in an 
entire social order. No one has told it as it really is; the 
southern blacks and whites, and the good and bad in both sides, 
and the effect on the lives of all by outsiders who often lack 
understanding of the complexities of hard and cruel history.

Hester Glenn, the central character, is at the outset proud, 
cold, molded to the past, and a staunch defender of the old 
customs. To her. the literal forms of that past are right, and 
all other forms lie in the direction of error and evil. Her 
possessiveness and selfishness especially affect her youngest 
son and warp his development to independent manhood.

However, when a young black activisit is murdered, the 
murder and its implications are a profound shock to Hester. 
Her responses, as she slowly realizes how she and her son are 
involved, form the heart of the novel as it builds in tension and 
suspense.

At first Hester will not admit her own error and guilt. She 
will not relax her grip on her younger son or listen to her older 
son. Thus her actions shape the terrible events that follow 
and inflame the conflicts in the society around her

Hester is a complex character, real and terrible in her blind­
ness in her dream-world living. Her agony is deeply moving 
as finally she is compelled by forces deep within her to act in 
the real world.

What gives the novel its universality is Jones’ examination 
of all the characters and their responses to change. Counter­
parts of Hester are the Delmores, people from a different region 
and culture, but as rigid in their view of the world as she is 
in hers. Here then, I suggest, is a perceptive look at a tragedy 
of character, of social turmoil, and of the effects of fieopie and 
events on each other.
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Favorite Foods

By "Odie” Anderson

We talk today of man des­
troying the world. This can 
not be. Mankind can destroy 
mankind but never the world. 
Centuries after the last man 
has put out his campfire the 
world will still continue on 
its course.

We talk of this and that 
vanishing species. It was 
always this way. One species 
goes and another will take its 
place.

We worry about erosion but 
there has always been erosion 
and there always will be. The 
proof is the Mississippi Delta 
and the Grand Canyon.

I am talking about evolution, 
that gradual process of change 
which you and I can hurry up 
or slow down a wee bit but 
can never entirely stop.

It looks like this generation 
of Americans have the idea 
that the entire future of the 
world depends upon what we 
do today. Even if we have 
an atomic war and all human 
beings are <kstroyed the world 
will continue on its course for 
several million years. It won't 
be the same by your and my 
standards but it will still be 
here by some standards.

For the last 25 years I have 
been fishing on a short stretch 
of Goose Creek. In this short 
space of time trails along the 
creek have come and gone. 
Several fishing holes have dis­
appeared and new ones have 
been formed. Many trees have 
fallen across the creek, re­
mained for a short space of 
time then washed away. A 
road to the creek has become 
overgrown and is fast becoming 
a thing of the past. In other 
words, with no assistance or 
hindrance of mankind Goose 
Creek steadily changes. 1 know 
of one spot where the creek is 
deeper, and no trace of anything 
visable there today will be 
found.

I readily admit that it is 
far past time for us to be con­
cerned about pollution and en­
vironment but I don’t believe 
we should have a crash pro­
gram that will prove a burden 
to industry and cost men thou­
sands of jobs. Because no 
matter what mankind does to­
day, evolution with fire, floods 
and insects will go right along 
making enormous changes.

Calories haven't been men­
tioned in these articles but I’m 
always aware 1 should consume 
less/ Men and women alike 
throw up their hands in horror 
at the thought of eating a rich 
dessert - and then eat it and 
relish every bite.

If you can find a dessert 
that's good nutritionally, low in 
calories, and delicious you'd 
have a real winner. Here it is.

YUMMY DESSERT

1 8-oz. carton cool whip
1 3-oz. pkg orange gelatin

(Deserta)
1 pint cottage cheese-
1 8-oz. can crushed pineapple 
1 11-oz. can mandarin oranges, 

drained
Sprinkle gelatin over cottage 

cheese and mix well. Stir 
in fruit and fold in cool whip. 
Pour into casserole and place 
in refrigerator for alxiut 4 
hours. Serves 6. 109 calories 
per serving. Any fruits may 
be used.

The next recipe has the ad­
vantage of being nutritious and 
has a very good flavor but 
rates ••0” as far as being 
low in calories.

This has been a favorite of 
mine for years and I’m sure 
it will be yours.

Cottage Cheese is used and 
the flavor is masked by fruits 
and the gelatin.

LIME SALAD, DELUXE
1 pkg. lime gelatin
1 cup miniature marshmallows 
1 cup boiling water 
1/2 cup pineapple juice
1 cup cream, whipped
2 tablespoons sugar
1 cup cottage cheese
1 #211 can crushed pineapple, 

drained
Dissolve gelatin and marsh­

mallows in boiling water. Add 
pineapple juice and place jello 
mixture in refrigerator until 
the consistency of egg whites. 
Whip cream, add sugar,cottage 
cheese, aod pineapple. Fold 
into gelatin and pour into an 
8x8x2 inch pan. Place into 
Refrigerator until set. Serves 
t.

I was looking through 4-H 
material the other day when I 
ran across Judy’s cherry pie 
filling. 1 remembered how the 
girls practiced for the contest

and how much they learned. To 
this day they use the same re­
cipes and techniques. I taught 
at least 25 gil ls how to really 
make cherry pie.

JUDY'S CHERRY PIE FILLING

3 cups frozen cherries (thawed 
and drained)

2/3 cup cherry juice
3 tbsp, cornstarch 
3/4 cup sugar 
1/4 tsp. almond extract 
2 tbsp, butter

Mix cornstarch anil sugar 
thoroughly. Heat cherry juice 
in a 2-quart saucepan. Add 
sugar mixture to juice am) stir 
until smooth. Fold in cherries. 
Add almond extract and butter. 
Cool. Makes 1-9 inch pie.

JANE'S PIE CRUST

2 cups flour
1 tbsp, sugar
1 tsp. salt
1 egg yolk
1 tbsp, lemon juice 
3/4 cup shortening 
1/4 cup milk

Sift flour, sugar and salt to­
gether. Blend in shortening 
with a pastry blender. Mix 
egg yolk, lemon juice and milk. 
Blend into flour mixture. Shape 
into a ball and place in a piece 
of waxed paper and set aside 
while making filling. Makes 
enough crust for 1-9 inch pie. 
Bake 35 to 40 minutes at 375 
degrees.

I’ve made this cherry pudd­
ing cake many timesandalways 
marvel at it’s ingredients and 
the final results. It’s un­
believable how little the effort 
and how great the results.

CHERRY PUDDING CAKE 
two 1-lb 6 oz. cans of cherry 

pie filling
one 1-lb. 3 oz. pkg. white cake 

mix
1/2 cup butter (1 stick) cut 

into very thin slices 
Spread cherry pie filling 

evenly in a 13”x9”x2” baking 
pan. Sprinkle dry cake mix 
evenly over filling. Completely 
cover cake mix with butter 
slices. Bake in oven 350 de­
grees for 40 to 45 minutes. 
Makes 8-10 servings. NOTE: 
Blueberry, apple or pineapple 
pie filling may be used instead 
of cherry. Serve with a whipped 
topping.


