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'from the
distaff side
L by Linda qu.l

Sunday afternoon my ten-
year-old daughter and | settled
down to watch a movie on
television called “‘The Flame
and the Sword."" It's one of the
rare times | have been able to
enjoy a film with her, because
I'm never sure what words or
scenes might crop up on the
screen that would be ina
propriate for her to see. How-
ever, | had no worries about
this movie because it was
made in 1950, back during a
time when screen writers and
producers were  artistic
enough to leave something to
the imagination of the viewer,
The love scenes never pro-
gressed further than a pas-
sionate kiss, and all that was
viewed of a violent killing
which was necessary to the
plot was a raised dagger, a
darkened screen, and then a
brief view of the body.

We had so much fun wat-
ching Burt Lancaster and other
members of the cast as they
did some fantastic i
feats. The secret the film
was that it was thorough
entertaining. It's a shame that
most modern-day movie-
makers (with a few excep-
tions) have forgotten how to
produce that kind of movie.
Perhaps they have gotten a
message in the last year,
however, since Superman and
Raiders of the Lost Ark, both
old-time type movies, have
been big box-office successes.

The amount of money a film
earns determines the type of
film that producer makes the
next time, so perhaps we will
begin to see more of the
entertaining, clean movies a-
gain.

<

(L0
In a special section of this
edition of The McLean News
you will find the result of the
Summer Recipe Contest. The
contest was very successful in
that we had many, many
entries and we hope that you
readers enjoy the new recipes.
Most of them are good
old ‘‘down home'' style fix-
in's. Happy eating!
L

A Dbattle is shaping up
between the ‘‘big’’ oil com-
panies and the ‘‘little”" oil
companies here in the Pan-
handle. Phillips Petroleum
Company has sent a petition
to the Texas Railroad Com-
mission asking for an amend-
ment to an oil field rule con-
cerning stripper wells. The
problem is highly technical
and complicated, but the rul-
ing of the commission could
have a severe economic im
on the economy of the .
handle, according to the inde-
pendent producers.

The problem stems from the
fact that the Railroad Com-
mission classifies the wells on
a production ratio of oil to
gas-100,000 to | or greater gas
to il as a gas well, and a lesser
ratio becomes an oil well. The
rules say that only one gas well
can be drilled on each section
or 640 acres, but oil wells can
be drilled one to every 10
acres. On many tracts, one
operator owns the gas rights

See DISTAFF. Page 2
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BY SHEILA ECCLES From the
Pampa News.......

The 1981 Gray County tax
rate was set at $.2737 per $100
evaluation during the regular
session of the Gray County
Commission Thursday.

““This tax rate we set this
year is equivalent to the 1981
tax rate, which was based on a
23 percent evaluation.”

A public hearing on the 1982
budget is scheduled for 9:30
am. Oct. 13 in the Gray
County Courthouse.

The preliminary estimated
receipts for the county were
listed at $3,287,717. Total es-
timated expenditures reached
$3,010,301.

Spinnin oop

A $500,000 expenditure was
added to the 1982 budget in
connection with the widening
of State Highway /U trom 21st
Street to Loop 171. The county
and city will be responsible for
payment of the engineering
and the storm sewers,

The $500,000 could have
been taken from $1.9 million
surplus from the 1981 budget,
but commissioners decided to
leave the surplus collecting
interest to be used for any
non-budgeted items at a later
date.

Commissioners discussed
receiving revenue sharing
funds which amount to
$135,000 for 1982. The funds

Cubs Lose To Claude Thursday

The McLean Cubs lost a
heartbreaker to Claude last
Thursday night when the host
junior high team scored with
one minute left in the game.

The visiting Cubs had led the
game since the second quarter
when McLean's Jim Ridgway
scored on a 20-yard tight-end
reverse. Mclean's PAT was
not good, so the score read 6-0
until Claude scored. Claude
ran for the extra point, and the
game ended 8-6.

McLean has an date
this week, and then will play
Miami the next week.

McLean's junior varsity
team lost 20-0 to Claude. They

Local Ranch

Has Winner

C & J Chianina, owned by
Charles and Jan Roberts of
McLean, competed last week
in the Second International
Chianina Futurity Show
Sale in Oklahoma City.

prestigious breeding cattle
show is held in cu,n«h
with the State Fair of Okla-

from

will host Canadian’s ninth
grade Thursday night at 7
p.m.

Baptists To Show

Earickson Movie

“*Reflections of His Love"'
a movie featuring Joni Eareck-
son, will be shown at Mec-
Lean's First Baptist Church
Oct. 11 at 7:30 p.m. Everyone
is invited to attend, according
to the Rev. Buell Wells, pastor
of the church.
Miss Eareckson, whose life
.~was the subject of a popular
movie a few years ago called
“Joni"', was paralyzed from
the shoulders down as a result
of a diving accident. Since her
accident she has devoted her
life to witnessing for her faith,
“‘Reflections of His Love"
will deal with answers to

THIS HIGH SCHOUL roper spins
during the Sunday afterncon performance of the high school
rodeo last week. |Photo by Linda Haynes)

CommissionSets Tax Rate At 1981 Level

may not be available in 1983,
and the surplus will be need-

ed, according to Precinct 3

Commissioner Jimmv Mc-

Cracken.

In other business, commis-
sioners approved sending a
letter to Governor Bill Clem-
ents and Railroad Commission
Chairman Jim Nugent con-
cerning the recent resolution
before the Texas Railroad
Commission concerning oil
and gas production.

The lctter will state, “We
have become aware of the
resolution to redefine oil field
rules. We are against anything
that would adversely affect the
economy of Gray County.”

In a discussion of the battle
heating up with Phillips Pet-
roleum Company and the
Texas Railroad Commission,
Commissioner McCracken
said, ““This fight is just one
sided-Phillip’s side."”

Commissioners designated
eight voting places for the
1981 election to include one
box for the Gray County
Courthouse, Steven F. Austin
School, McLean, M.K. Brown,
Lefors, Horace Mann School,
Grandview School and the City
of Alanreed.

Nominations for the five.
member Gray County Central
Appraisal District Board were
discussed, and according to
Gray County Clerk Wanda

a loop as he races after the calf

Carter. only one name has
been submitted for nomina-
tion, Lloyd Hunt from Mc-
Lean

The nine taxing entities in
Gray County concerning the
Central Appraisal District has
become complicated and heat-
ed.

“We needed to appoint an
appraisal board for 1981 so
that we could be allocated
some $13,000 in state funds. If
all the board members elected
for 1982-83 agreed, they could
possibly serve as an interim
board for 1981. However, they
all would have to agree and
that seems to be the prob-
lem,”" Judge Kennedy said

Commissioner McCracken
said, "‘Industry has been get-
ting a break for years, and it
has been up to the local
homeowners to pay the taxes
Now it looks like due to the
central appraisal district, they
may have to pay more.”’

Airport business was again
on the agenda, but this time it
was the Perry Lefors Airport
riting of a “B or a B
plus’’ received from the FAA,
according to Airport Chairman
Bill Hallerburg.

Hallerburg said the rating of
the FFA indicates that the
airport is in good major shape.
However, some suggestions
were made concerning the
runway surfaces.

Field Library Will Be Closed

Lovett Memorial Library
will be closed Tuesday, Oct. 13
so that librarian Martha Par.
ker can attend an en
conservation workshop in

Amarillo. The workshop is

ergy and Natural Resources
Advisory Council in coopera-
tion with the Texas Library
System and the Texas State
Library. The workshop is one

alvo offers

problems faced by people. sponsored by the Tem_ En-
SPECIAL
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Deb Crockett Wins Event

More than 150 high school
boys and girls from around the
tri-state area entered the Mc-
Lean High School Rodeo last
weekend, with several en-
trants taking home prize
money, trophies, and saddles

Winners in the barrel race
were Deana “Lane of Stratford,
first; Celia Berry of Happy,
second; and Rbbin Coleman of
Lefors, third.

Deb Crockett of McLean
won first in barebacks with
Hadley Reed of Pampa placing
second and J.R. Trammel of
Canyon placing third.

In calf roping, Todd Parks of
Memphis was first, Jay Cleve-
land of Dumas was second,
and Daylin Hash of Canadian
was third. Celia Berry of
Happy was first in poles, Darla
Thompson of Amarillo was
second, and Terry Sweet of
Dumas was third. Todd Free-
man of White Deer was first in
steer wrestling, Lance Pillars
of Beaver, Okla. was second
and Kirk Bray of Dumas was
third. In goat tying, Lena
Stewart of Pampa was the
wihner, with Suzanne Hart of
Gruver placing second and
Bonnie Stewart of Sunray
placing third.

Daryl Hawkins of Bovina
won the bull riding, with David
Conklin of Lubbock placing
second and Darren Johnson of

Amarillo taking third place. In
break-away roping, Charlotta
Noble of Yale, Okla. won the
event, Lena Stewart of Pampa
was second, and Rita Ward of
Hereford was third.

Team roping was won by
Craig Bray and Kirk Bray,
with Charlotta Noble and Lyn-
don Morrow second, and Had-
ley Reed and Lee Lowrey
third

The All-Around boys saddie
was won by Todd Freeman of
White Deer and the All
Around Girls' saddle was won
by Charlotta Noble of Yale,
Okla

High point team trophies
went to the boys team from
Dumas and the girls team from
Yale, who tied with Pampa for
the honor but won the flip

Sportsmanship trophies
went to Teresa Woods of

McLean and Jerry Gonzales of
Clayton, N.M

Candi Carpenter was named
McLean THS Rodeo Queen

Medical Students
Visit McLean

Two medical students
who will complete their school-
ing in family practice in July
visited McLean Saturday to
look at the McLean hospital.
Drs. Mary Ruth and Lynn
Thompson spent several hours
in McLean as various towns-
people showed the hospital
facility, the ambulance and
other points of interest. Dr.
Mary Ruth Thompson, origin-
ally from Borger, is the daugh-
ter of former McLean resident,
the former Sarah Ellen Foster.
Dr. Lynn Thompson is origin-
ally from Mesquite. The pair is
finishing training in Houston.

Hosting the pair during
their visit in McLean were Mr.
and Mrs. F.J. Hess, with Gray
County Commissioner Ted
Simmons, Mayor Sam Haynes,
Chamber of Commerce -
dent Jim Barker, Jane
son, and Linda Haynes assis-

with Teresa Woods as her at-
tendant. The girls will repre-
sent the McLean club at the
rest of the 1981-82 "TSH

Rodeos. Members of the Mc-
Lean club will participate in
the Canadian Rodeo, Oct. 17
and 18

CANDI CARPENTER WAS crowned as the McLean High School
Rodeo Queen at the Saturday night performance of the rodeo
last weekend. |Photo by Linda Haynes)

Health Official Discusses Hospital
At McLean Meeting Thursday

Walter Dick, who is in
charge of issuing licenses for
the Texas Health Department,
spoke to a large number of
interested MclLean citizens in
the McLean Elementary Cafe
teria Thursday night. Brought
to the city by Gray County
Commissioner Ted Simmons
and Gray County Judge Carl
Kennedy, Dick told the crowd
that McLean Hospital would
probably have little trouble
getting re-licensed if the facil-
ity is reopened

Dick emphasized that the
license issued by his depart-
ment is not the certificate of
need which is issued by the
Health Facilities Commission.

McLean's certificate of need
will expire in November, but
Dick said that there was a good
chance the commission would
renew the certificate of need if
McLean could prove that doc-
tors had definitely agreed to
come to McLean.

Dick explained that if the
certificate of need expired, the
hospital would have to re-
apply, would also have to be
relicensed, and would have to
be accredited by the federal
government.

Dick indicated that the fed-
eral government accreditation
might be the most difficult to
obtain.

Grandview-Hopkins Files Motion
To Dismiss Civil Svit Rule

Grandview-Hopkins filed

a motion Oct. 1 to dismiss their
two-year civil suit against the
city of Pampa and the school
taxing entities in the District
Court of Appeals of Amarillo.
According to The Pampa
News, the three Gray County
taxing entitites have been
battling the formation of the
1980 Gray County Tax Ap-
praisal Board thm& the
legal process since ober
1979. Grandview-Hopkins al-

Independent  School District
contended the five-member
board was fair, since the two

entities comprised 80 percent

of the tax dollars brought in to
the combined coufity appraisal
district.

Grandview, Lefors School,
Alanreed School, and Gray
County recently tried to invoke
the three-quarter rule to form

three-quarter rule.

Lloyd Hunt of McLean
been the only nominee to the
-y ber bourd, ‘
to County Clerk Wanda Car-
ter. All nine county taxing
bodies have until Oct, 15 to
submit nominees for the board
to the county clerk.

Panhandle Amendment Propoﬁ

AUSTIN, Texas, Sept. 23---
The Railroad Commission has

Phillips that nat-
ural gas
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OPINIONS

VIEWS ARE WRITTEN BY LUNDA BATNES, UNGLESS
OTHERWISE NOTED - F TOU HAVE AN OPINION ON ANY
CURRENT SLIVECT T PELCOME FOUR SGNED LETTERS.

The Wounds Are Healed

A town can suffer wounds just like the human body.
Sometimes the wounds are physical, as when an old historical
building burns or when a storm tears up the downtown area.
And sometimes the wounds are scars on the soul of the town, as
happened in McLean ten years ago during a heated battle over
bonds to build a new school. The bond elegtion left rifts between
friends, brothers and sisters quit speaking to each other, and
members of the same church would not sit in the same pew with
their fellow Christians

There were sins of pride and anger committed on both sides of
the question, and it has taken a great deal of work to forget some
of the scurrilous things said and the behavior of some people
involved on both sides

During the controversy, | was on the side that wanted to build
a new school. | still think that was “‘right.””

But, | accepred the fact that | live in a democracy, and the
maority, right or wrong, rules. Three times the majority voted
one way, so | accepted the will of the people. Being on the
“losing "’ side of the battle taught me many things, and helped
me reach, | think, a greater level of maturity. | learned that what
I believe is right does not always triumph, and | learned that it is
possible to wotk very hard for an ideal, and still lose.

| learned that defeat is never rotal/ defeat unless we allow the
defeat, the hatred, the bitterness, the anger to dominate and
rule our lives and blot out all the good we see around us. |
learned a great deal about my fellow man, and lost some of my
naivete. But most of all | learned that the ability to forgive (not
to forget the lesson learned, but to forgive) can expand the soul,
and remembering with hatred can shrivel the spirit.

And so, my dear friend, | have not ““betrayed’’ the cause, as
you suggest. | have grown and matured and put the bond
election and all the hatred, bitterness, and controversy, that it
inspired into its proper perspective.

It has been ten years since that bitter time. Our town has
slowly healed. We have begun to work together again to
accomplish many, many worthwhile projects. | refuse to keep
ripping open the school bond wound and pouring salt on it. The
wound has healed. The scar is almost gone.

Let's move beyond living in the past, which is gone forever,
and concentrate on the future of our great town. | still think it's
almost paradise.

1HE VENOM OF A REPTILE AND THE
ODIFEROUS QUALHTIES OF A SKUNK..”
\. . p—

ACCORDING O THE SULFUR CrTY FuME,
OUR EDHORIALS.. GIVE THE READER

ABSURD! WE DONT GIVE EM
ANVTHING OF THE KIND—

DISTAFF

and someone else may own
the oil wells

Under the proposed rule
change, many of the oil wells
would be classified as gas
wells resulting in the smaller
wells being plugged. In many
instances, it is the big oil

company such as Phillips
which owns the gas well and
the smaller company which
owns the oil wells. The experts
say that this change could
have the most devastating
effect on our economy of
anything in recent years.

If you are concerned about
the problem, express your
opinion to the Railroad Com-
mission by writing James E.
Nugent, chairman, Railroad
Commission of Texas, Oil and
Gas Division, P.O. Drawer

—Continued From Page 1

12967, Ca; Station, Austin,
Texas 78711 or look in last
week's McLean News for a
small ad which you can simply
clip and mail to Austin.

This is certainly a problem
we need to act on quickly if we
want results.

Letters To The Editor

Dear Editor,
Just a few thoughts on re-

ON YOUR PAYROLL

SENATOR BILL SAFRPALIUS, P.O. Box 12068, Austin,
Texas 78711, or P O. Box 7926, Amarillo, Texas 79109, or
call 512/475-3222

REPRESENTATIVE FOSTER WHALEY, Texas House of
Representatives, P.O. Box 2910, Austin Texas 78769
REPRESENTATIVE JACK HIGHTOWER, 13th District,
Room 2348 Rayburn Building, Washington, D C. 20515
SENATOR LLOYD M. BENTSEN, Room 240, Russell
Building, Washington, D C 20510

SENATOR JOHN TOWER, Room 142 Russell Building.
Washingson, D.C. 20510.

Mr. and Mrs. Brad Par
ker of Canyon are the parents
of a daughter Carrie Ann, born  Mrs. R.C. Parker and Mr. and
Sept. 28. She weighed 6 Ibs., 2 Mrs. R.L. Brown all of Mc-
oz. and was 18 "4 inches long Lean

Derek and Mindy
Grandparents are Mr. and

Rich ladies of ancient Greece seldom traveled without a
she-donkey to provide the milk they used as a skin tonic.
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cruiting a doctor or two for our
town. We have such a nice
hospital building here, it is a
shame to just let it ruin. As it
will if not used and kept
improved

Two young, energetic, and
ambitious doctors could make
a wonderful living and stay as
busy as they want to, or maybe
busier than they would like
being. | know from my ex-

rounding communities and
towns. There's McLean, Kell-
erville, Lefors, Alanreed,
Clarendon, Hedley, Quail and
Groom, just to name a few.

I spent seventeen years in a
popular doctors office and
people came from all over
Western Oklahoma, North and
South Wheeler Co., Gray Co.,
Collingsworth Co., Canadian
to Memphis, this is just a
starter. | know our govern-
ment has so much red tape in
our medical profession now;
that, alone, is enough to dis-
courage a person from be-
ginning in a new hospital. But,
then, I'll always remember our
family doctor in Wheeler. He
was the one who helped raise
me, then took care of my first
little family until he was so
old, 1 just couldn’t impose on
him any longer. This was long
before the days of Medicare
and Medicaid. He attracted
patients from all over the
country side for many miles in
every direction. To my know-
ledge he has never mailed out
a statement for collecting any
of his fees. But he made so
much money, and used a lot of
the money for major improve-
ments in the Wheeler School
system. He will always be
remembered in that town for
his good deeds. Just another
example of what hard work
and the love of people can do.
Of course, you can't win them
all, so the saying goes. But you
can sure try.

Then there's the time
Wheeler Co. was trying to get

a new hospital for their county.
They were certainly divided---
| know because | was there---
Wheeler wanted a hospital and
also, Shamrock wanted one
just as badly. There were a lot
of people who thought the
county couldn’t keep two hos-
pitals going. They have been

They were all very determined
to succeed

We have so many .
tunities in front of us today, |
firmly believe we could have a
fine community hospital here
that would make us all proud.
Why not do somethmg with
ow tax monies for a change
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NUGENT KUNKEL
Nugent Kunkel, 87, of

Amarillo died Sept. 28.

Services were Sept. 30 in
Tenth Avenue United Metho-
dist Church with the Rev.
David Edwards, pastor and the
Rev. Clarene Stephens, retired
Methodist minister officiating.

Kunkel was born in East
land County, moved to Ama-
rillo in 1960.

He married Annie Robinett

Avenue United Methodist
Church and was a veteran of
World War |

Survivors include his wife;
two daughters, Mrs. Drucilla

proved wrong, both hospitals

instead of letting them all go to
are operating at full capacity.

the North end of our county.

CAPITOL
UPDATE %

U.S. SENATOR for TEXAS

142 RUSSELL OFFICE BUILDING
WASHINGTON, D.C. 20510

When a person decdes 1o make a career of the armed
services he is relinquishing many of the benefits of civilian
life. He loses much of hi freedom of choice as to where he
will work, what hours b will work and what job he will
do. He even puts his lifeat sk, With all this, should we
also ask him 1o work for less money than he can make in
the civilian sector?

Almost any skilled, experienced member of the armed
services could earn more cutside the military. For instance,
a civilian air traffic controller earns an average of $33,000
a year. His military couterpart earns an average of
$15,000. A tank mechanic who earns that or less can get a
job starting at $20,000 as a diesel mechanic. :

Moreover, there is litte pay incentive for skilled and
experienced personnel to advance. A brand-new recruit in
the armed services today eams $501 a month base pay. The
E-S with eight years of valuible experience only earns $829
in base pay.

Clearly, we must do something. Our biggest
manpower problem in the wrvices is retention of these
vital, experienced middle and senior enlisted people. The
Navy alone is short 22,000 petty officers. Many of our
front-line combat units are not optimally ready for
operations because of exremely serious personnel
deficiencies

The question is which approach is most effective and
cost-efficient. The House has passed a military pay bill
giving a 14.3 percent across-the-hoard increase to all levels.

The Senate bill, on the other hand, ‘‘targets'’ the
money (0 those pay grades in which the pay inequities are
largest and the retention problem most severe.

With the Senate approacy, > <tarting recruit would
receive a 7 percent increase 1o $536 a w."*h base pay.
Incidentally, this same recruit wil] realize an additiowas.!8
percent increase by being promoted from E-1 to E-3, the
normal progression during the first year. He will not
realize this percentage increase from promotion at any
other time during his career

The E-5 with eight years experience, however, would
receive a 19 percent pay increase, 1o bring his base pay to
$987.

Similar targeting in officer grades would help in the
retention of middle-level officers, who help provide the
“middle management’’ 1o the armed services.

The Senate bill actually would cost $173 million less
than the House version. A conference committee is trying
to work out a compromise between the two versions of the
bill.

Concentrating our resources on the areas in which the
biggest problems exist simply s good management. We
cannot afford not to take decisive action to begin to make
military work comparable in pay .. if not in incovenience
= to civilian work. But we have |imited resources, and
must direct them in a way which wil] do the most good.

Studies show starting pay is not a major factor to the
young man or woman deciding whether 10 join a service.
Educational and training opportunities, as well as a desire
to serve, weigh heavily on the initial decision. But a person
with a family to support and career opportunities
elsewhere has to consider salary when deciding whether to
make the service a career.

Let's keep our sick people at
home where most of them
want to be. Then in
will be keeping

home. Don’t let a few poli-
ticians and die-hards tell us it
can’t be done.

The opportunities are here
and they are truly GOLDEN in
more ways than one.

Sincerely,
Wilma Barker

THEN: A century ago
most parents loved their chil-
dren as much as most parents
today, yet there were a lot
of things that weren't dis-
cussed with children. As a
result, a youngster's feelings
and hopes for the future
were sometimes difficult to
express to others. Moreover,
many people grew up not
completely understanding
their own feelings.

NOW: More families can
share their ideas, feelings
and dreams with each other
today. One thoughtful moth-
er, Mrs. Rhea Zakich even
created a new board game
that encourages players to
be open and honest with
each other. Called the Un-
game, it asks players ques-
tions like, ““What is most im-
portant in your life?” and
“What frightens you the
most?"’ Players take turns
talking and answering ques-
tions they draw from a pile
of cards. The result is a
non-competitive game that
makes players more aware
of their feelings and the
feelings of others.

LINES
by
LEM
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‘This Saturday is the big day,

‘It is called the "shoot out,"
This great Red River bout;
I'Cause it's war each step of the way!

- WO L

'When Longhorns and Sooners will play; |

Senator
Lloyd Bentsen

Watching
Washington

At Bitburg U.S. Air Force Base in West Germany, some of the
world’s most sophisticated jets sit unused in aircraft hangars.
They are multimillion-dollar F-15 fighter jets—the pride and joy
of the United States Air Force, the front line of our defense.

But, these particular planes have the better-known epithet of
““hangar queens,"’ which refers to the fact that they have been
grounded for more than three weeks.

This problem is highlighted by the fact that Bitburg’s fighter
wing comprises 75 percent of the U.S. F-15's in Europe. These
jets play a key role in Western defense plans. The base is lo-
cated only minutes by air from the East German border and
would figure prominently in any battle Communist Warsaw Pact
allies might wage against Western Europe.

A recent check at Bitburg by the Wall Street Journal showed
that only 45 of the base’s 75 F-15's were capable of performing
their missions. Ten of the planes were grounded, they couldn't
fly at all, and six of these 10 were ‘‘hangar queens."”

Frequently, our Air Force mechanics must resort to *‘canni-
balization.”" They have to strip parts from one plane to keep
another one flying. The mechanics have little choice but to do
this; the reason is, simply, that there are not enough spare parts
10 go around.

The parts shortage contributes (0 another serious problem at
Bitburg: the average pilot there has recently received only about
half of the training flights that his officers consider necessary.
As aresult, he's not up in the air as often as Soviet pilots are.

Soviet defense operations, meanwhile, have been running like
clockwork. Every year since 1960, according to the best esti-
mates, the Soviet Union has increased its total military spend-
ing by three percent. And they continue to spend more and
more rubles on defense each year.

In view of this intense Soviet military buildup, it is crucial that
we beef up our defense. But in doing so we must be careful to
eliminate waste, to avoid excessive spending that fuels inflation
and increases the federal deficit without improving our national
security.

Since coming to the Senate, | have advocated that the United
States maintain a defense capability second to none. For several
years | have warned that our defense budget does not provide
enough funds for operations and maintenance and have urged
that more attention be paid to this unglamorous, but critically
important, facet of our defense.

As we schedule new expenditures for our defense operations,
it is important that we target those funds carefully. Our goal
should be to stretch as far as possible the value of every dollar
we spend on defense. That way, we won’t be spurring higher in-
flation rates; nor will we be promoting wasteful, needless
spending.

This year there are heartening signs that my warnings and those
of others are being taken seriously: our government is becoming
aware that it makes no sense to develop the most sophisticated
military equipment in the world, then not provide enough spare
parts to operate it.

In recent years, two vital words have been left out of our de-
fense vocabulary—readiness and preparation. | am glad that,
after a long hiatus, they are returning to popular use.
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Legendary baseball star Babe Ruth was once a bartender,
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MRS. BEULAH HUMPHREYS was honored with recently with a
birthday to celebrate her 83rd birthday. (Photo by Linda

Beulah Humphreys
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Honoredon Birthday g negt Godfrey Creation Becomes Prized Wedding Gift For Dallas Newlyweds

Mrs. Beulah Humphreys
was honored on her 83rd
birthday with a party at the
home of Mr. and Mrs. Bill
Graham Friday, Hostessing
the occassion, in addition to
Mrs. Graham were Grace
Glenn, Robbie Wilson, Helen
Black, Mary Dwyer, and Pat
Walker.

Refreshments of birthday
cake, spiced tea and coffee
were served to approximately
25 women who attended the
party. Birthday gifts were
presented to the honoree.

Study Club Reviews
Bombeck Book

The Pioneer Study Club
met Thursday, October 1 in
the home of Mrs. Katie
Graham.

Mrs. Graham reviewed the
book ‘‘Aunt Erma's How to
Cope"', by Erma Bombeck.

Those present were: Nancy
Billingsley, Mary Dwyer, Bon-
nie Fabian, Mary Lou Glass,
Margaret Grogan, Ruth Ma-
gee, Eleanor McCarty, Janet
McCracken, Judy Orrick,
Irene Pakan, Jacque Riley, Pat
Walker, Mary Emma Woods,
Katie Graham and special

A birdhouse built by &
McLean man boc":!.
wedding present for a former
Wellington man, Alfred Louis
Allred and his bride Libby
Bunker Hunt, daughter
Herbert Hunt and
daughter of H.L. Hunt. The
10-unit Purple Martin bird-
house was built by McLean's
Ernest Godfrey, and was pur-

local Sorority Has

Beta Sigma Phi had 8
couples’ dinner Sept. 23 with
Round-Up as the theme. Win-
ning the door prizes at the

ue dinner were
McAnear, Norman Layfield,
and Kathy Reynolds. David
Hauck won the Uno game.
The sorority met for its

k.

second meeting of the year
Sept. 30. Att were Mary
Lou Glass, Mar Milam

Donna Hauck, Jacque Riley,
Sonie Heasley, Jeanne Smith,
Cheryl Smith, Jan Layfield,

thased by Lorraine Parker of
Wellington.

The red and white house
Was decorated with lovebirds
and featured the MP‘GI
Dames ‘Al and Libby'' on one
end, with the letter ‘A" and
the lovebirds painted on the
other end of the house. The
Wtwork was done by Delta
Henard of Wellington.

Couples Dinner

Kathy Reynolds, Billie King-
Ston, and Lynda Syfrett.

Members discussed service
10 the nursing home, and
planned a Halloween family
B¢t together at the Alanreed
Carnival Oct. 24.

Hostessing the meeting was
Jan Layfield. The program on
wedding customs around the
world was given by Lynda
Syfrett

Door prize was won by Lynda
Syfrett with Kathy Reynolds
winning a gag door prize.

LEFORS

BRIEFS

KapanlppliﬂlChP'#
ter of Lefors met recently and
decided to change their regu-

Haynes) guest, Grace Glenn. lar meeting date to the second
Monday in every month. Nine
members and two guests were
present.

McLEAN BRIEFS
Mike, Jackie and Dan

Martindale and a friend of
Pampa visited their grand-
mother, Minnie Erwin.
e
Mr. and Mrs. Bill Lankford
of Amarillo and their grand-
daughter, Adrea Lankford of
Red River, New Mexico spent
Monday with the A.W. Lank-
fords. Adrea remained for a
longer visit.
ooe
Mr. and Mrs. Gerald Tate
and Kara were in Amarillo on
Saturday.
se0
Ernie McCracken visited his
brother Leroy McCracken in
High Plains Baptist Hospital in
Amarillo on Monday evening.
Y
Mrs. Jay Dee Fish was
released from the hospital in
Pampa and returned home on
Sunday.
oe

Buck Miller has been a
patient in the hospital in
Pampa.

(1 1]

Lavern Carter, Mary Ann
Rice, Dorothy Beck, Mary
Powell, Louise Johnson,
Georgia Beasley, Don and
Barbara Trew, Gladys Ste-
wart, and J.D. Fish were in
Pampa on Thursday.

(1 1]

Ruth Pennington visited in
Shamrock during the weekend
in the home of her daughter,
Priscilla Vermillon. Saturday
night they all attended the
Farm Bureau Banquet in
Wheeler.

(1 1]

Mr. and Mrs. Gene Wine-
geart visited in Pampa with
the Johnny Winegearts during
the weekend. They all attend-
ed the Ingersoll-Rand Com-
pany Picnic on Saturday.

(L1

Pam and Justin Phillips
spent the weekend in Fritch
with her sister, Mrs. Larry
Bush and her family.

ses

Mrs. R.L. Brown has been
in Canyon with her new grand-
daughter, Carrie Ann Parker
and her family, the Brad Par-

kers.
o0

Mr. and Mrs. Bill Terry
were in Lubbock during the
weekend for the Tech- A&M
fotball game. They visited
with Carter and Judy Trew.

h L1 1]

' Mr. and Mrs. Jack Powell of
Panhandle visited their daugh-
ter, Margaret Milam and her
family on Tue:f:y.

iMn. Mary Dwyer was in
Amarillo on business last Sun-

day.
ooe

. Mrs. Lil Reynolds is a
mtthheelerCmuRy
pital. Chick Wood spent

Sunday with her.
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Haynes were in Amarillo for
the funeral services of Nugent
Nunkel.

(11}

Eva Peabody and Jean Lon-
gino were in Clarendon Thurs-
day and visited their sister and
aunt, Blanche Smith in the
Nursing Home.

(11}

Gwen Henley, Margaret
Milam, Pam Phillips, Von
Winegeart, Barbara Trew, and
Paula Schuman were in Ama-
rillo Friday evening.

L 11]

Robert Matthews and J.T.
Trew were in Amarillo on
Thursday.

(11

Mr. and Mrs. Roy Mc-
Mullen returned home Sunday
from a trip to New Mexico and
Colorado and reported that the
foliage was really pretty.

(11}

Mrs. Susie Trout was in
Amarillo last week to be with
her son, Wesley Trout, who
was a patient in Northwest
Texas Hospital. Susie also
visited with her other children
and daughter Joyce returned
her home on Friday.

(11

Mrs. Vivian Mann and Mrs.
Estelle Roach spent Monday
with Emily Rippy.

e

Mr. and Mrs. Durwood
Herndon and daughters of
Dumas spent the weekend
with her mother, Mrs. Myrtle
Phillips.

e

Mrs. Cliff Lee of Pampa was
here Monday on business and
visited her parents, Mr. and
Mrs. Lester Bailey.

e

Mr. and Mrs. Ott Davis
were in Pampa Monday.

ose

Mr. and Mrs. Delbert Trew
visited in Perryton Friday with
Mrs. Ida Garrett,

.or

Mr. and Mrs. Deb Smith
have returned home from a
five month trip which took
them through most of the
western states. They visited
with friends and relatives and
did a lot of Salmon fishing
while in Oregon.

L1

Mrs.Ruth Magee spent sev-
eral days in El Paso with her
daughter and grandson,
Marily and J.P. Money.

wos
J. Windom, Sr. spent the
weekend in Idalou with his
daughter, Marsalee Vineyard
and her family.
eoe

Mr. and Mrs. Ted Glass
visited Miss Margaret Glass in
Shamrock Nursing Home on
Sunday lﬁcm.o:;:l

Mrs. R.C. Parker was in
Canyon several days visiting in
the home of her son Brad
Parker. She was there for the
arrival of her new grand-
daughter, Carrie Ann.

L1 1]

Sheri Haynes of Lockney,
spent the weekend with her
parents, Mr. and Mrs. Johnny
Haynes.

ooe
Mr. and Mrs. Joe Glass
have been vacationing in

Colorado this week.
ooe

The monthly blood pres-
sure clinic has been set for
Oct. 15 at the Young At Heart
Senior Citizens Club.

D

Lisa Patman and Linda
Haynes attended a meeting of
the board of directors of !he
Panhandle Press Association
in Amarillo Thursday night at
the Holiday Inn. Mrs. Patman
is the association's secretary
and Mrs. Haynes is the vice-
president. Mrs. Patman stay-
ed Friday to attend a drug
awareness seminar.

ooe

Visitors in the J.I. Mar-
tindale home last weekend
were C.M. Martindale and
family of Pampa, Janie and
Kenneth Mason of Amarillo,
Mr. and Mrs. Jack Hiett and
J.B. of Shamrock. Also visiting
were Mr. and Mrs. Clifford
Jones of McLean.

L1 1]
Lucille Cullison returned

home last week after a month
long visit in Houston with her
and her

with an old friend whom she

had not seen in 35 years, Vada | |

Sebeck. Mrs. Cullison attend-
ed the Tucker Family Reunion
and visited with many friends
and relatives that she had not
seen in many years. Another
daughter, Mrs. Petic Everett
also attended the reunion.

Mrs. Cullison was examined
by a bone specialist and re-
ceived some testing while
staying in Houston.

L 11]

Harlon Pool, Jr. of Conroe
and Barney Pool of Amarillo
visited Mr. and Mrs. Harlan
Pool last weekend.

seo

Visiting Corinne Trimble
over the weekend were Mr.
and Mrs. Jim Hamer and
children from Lubbock, and
Mrs. Norman Trimble of Ash-
Jdand. Kcntuoky.

You'l need a truck for all
the bargains you'l find ot our annval

Saturday, Oct. 10

9 am. to 3 p.m.

The Pirate Booster Club will
have its regular meeting Mon-
day at 7 p.m. in the field
house

oo

Wendell Akins was in Lub-
bock this week visiting his
parents Mr. and Mrs. C.N
Akins

L1l

We want to wish Mr. and
Mrs. Jay Wallis good luck on
their move to Chama, N.M

ooe

Lefors Community Im-
provement group will meet at
the Lefors Civic Center Sat-
urday at 7 p.m. for ice cream
and cake and to discuss busi-
ness

Bill McMinn will explain the
law in Lefors. Everyone is
invited

A dance is planned in the
Lefors Civic Center at 9 p.m
Saturday. Admission will be §2

Godfrey, who has been a
resident of Mclean for 31
years, began building the bird
houses in 1967 following a
heart attack. ‘'l was too young
to just retire,”’ he said. He
builds seven basic types of
houses, including one which
looks like a barn and one which
resembles a castle. The bird
houses have been sold and are
in place all over the state of
Texas.

Godfrey has seven of the
houses placed around his
home in the south part of
McLean. He says that he gives
the houses a spring cleaning
every April to get them ready
for occupancy for the Martins.

The Dallas couple married
last week.

Prospective Brownies

Instructed To Call

Mrs, Lynda Syfrett

Any girl interested in
joining the McLean Brownie
Troop in McLean should con
tact Lynda Syfrett at 779-2577
Girls in the first, second, and
third grades are eligible for
the troop. Brownies will meet
Tuesday after school at 601 N
Gray, and are dismissed in
time for the bus run, Mrs
Syfrett said

Fame usually comes to
those who are thinking about
something else

Oliver Wendell Holmes

THIS CUSTOM-MADE and custom decorated bird house was
given to a Dallas couple as a wedding present recently. [Photo

Courtesy of Lorraine Parker|

BIRTHDAYS

OCTOBER 9
Jerry Smith
Dickie Crockett
Debra Kay Callahan
Dennis Duniven
Ronald Vernon Kennedy

OCTOBER 10
Mrs. Minnie Erwin
Linda Patterson
Renee Chilton
Larry Cunningham

OCTOBER 11
Mrs. Jesse Coleman
Mrs. Robert Green
Mrs. Leslie Darsey
Sidney Morris

OCTOBER 12
Vickie Sue Upton
George Burrow
Jay Dee Fish

OCTOBER 13
Arnold Sharp

Brock Scott Crockett

Doris Locke

Kevin McDowell

OCTOBER 14
James Adams

OCTOBER 15

Jess Ledbetter

Jim Stevens

Mrs. Paul Averitt

per person. Everyone is in- James Smith i o
vited to attend.
|
Country Junction®
telephone
o Dwtﬂmnm e a little more fun
ﬂVO Nu:‘ ! m. are .M a lm more nyhd‘.
selling for leas—for up to 24% off the Sag balid tafinms guel
M"lfﬂ -”! 2 W@lm&r Mm
From the Country Junction } or e B.uh"z:"
in real oak to the futuristic PhoneCenter Store. It's the way to
hkptun.m‘wlﬂ)\:m get genuine Bell quality at a

genuinely special

It’s for you

for a lot of
good reasons.
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From the files of The McLoon News

by Sam Haynes

10 YEARS AGO
E.M. BAILEY, ED

The "'Girls in Action”’ met
Tuesday, Ocober 12 in the
First Baptist church basement
They participated in a “News
Cast’’ of Missionaries of which
they had studied about. Those
present were: Teresa Mounce,
Cynthia Morris, Carolyn Bai-
ley, Cov Nicholas. Robin
Smith, Cindy Young, Lynn
Durham, Jeanette Hatfield,
Sherry Glass, and their teach-

¥ er, Lanora Ryan. Our visitor

was Toni Wynn from El Paso

camp
tee

News from Alanreed....Vis

& iting the P.M. Gibson's over

SMOKY ROLLINS AND his converted DC-3 airplane-turned
mobile-home came through Mclean Monday afternoon. The
unusual tourist and his stramge home were featured on the
television show Real People last year. |Photo by Kath: Carter|

LIBRARY |

NOTES

by Sam Hoynes
B
IKE AND MAMIE
The Story of the General and His Lady
Author Lester and lIrene and Mamie in the White
Dawvid interviewed hundreds of House and also on the farm at
persons to give us a truly Gettysberg will surely make

intimate look into the lives of
this wonderful pair. They have
also worked together on hun

dreds of magaz yr¢ articles
about celebrities

Hitherto untold anecdotes
about the private lives of lke

respect even more “the
ur greatest contem

you
lives of
porary general and his lovely
wife

lke and Mamie s NOW
available at Lovett Memoria
Library

ALANREED BRIEFS

Logan Daniels of Dallas
spent this week with the Elmer
Daniels, coming home with his
aunts Kara and Chrnisti and
cousins who visited here last
week

e
Visiting here during the
weekend were Mr. and Mrs
Willis May of Panhandie
e
Mr. and Mrs. W.H. Davis
were in Groom during the
weekend to attend a celebra
ton of Mrs. Hattie Terbush's
97th birthday. They planned to
RO on to Amarillo to visit their

children there and to see
nephew Gary who is ill in an
Amarillo hosprital

)

Visiting the Dick Bodes this
week was Barbara's  aunt
Claudia Cooke, a former resi
dent here, now of East Texas

e

Visiting Polly Harrison over
the weekend were son James
and family of Lubbock

"

The Robert Bruces were in
Amarillo on business Satur
day

e

There were no evening ser
vices at_First Baptist Church
Sunday as Bro. and Mrs. Carl
Baker were in Oklahoma to
attend funeral services for one
of Marie's cousins. They also
visited with some other rela
tives. They were in Amarillo
on Saturday to attend a ‘Dol
Show"’ of which Mrs. Baker is
an officer of the club

.o

Mrs. French is in the pro-
ceds of redecorating the room
in which her Sunday School

class meets.. Very pretty!
"t
The Elmer Daniels had

daughter Lynda and family of
Dallas visiting this weekend
Logan remained for a longer
visit with his grandparents
e
Don Horn was in Abilene
this week on business
soe
Mrs. Frank Worsham and
girls and some of their friends
visited in Wellington with
Jackie's sister and new baby.
eoe

Friends and relatives of
Verna Carter honored her with
a baby shower in the home of
her mother, Mrs. Bill Tidwell
recently. Many varied gifts
were presented and cookies
and punch and coffee were
served to several friends and
neighbors.

Claudie Cooke visited with
the Jess Finleys while she

here

was

Eben Warner Jr. of Pampa

visited Jewell Warner here

Sunday
e

Citizens of the Alanreed
Community Saturday
evening in the Alanreed school
cafeteria for a covered dish
supper and re-organization of
the Alanreed Community Im
provement Program. A good
meal was enjoyed by twenty
four adults and several young

met

people. Bob Fish, chairman
called the meeting to order
Dick Bode, vice chairman,

Rgave a report cencerning last
year and changes for this year
The next order of business was
the election of officers. Of
ficers elected for the year are
Glenn Hallum, chairman; Don
Horn, vice chairman; Juanita

Rawlings, secretary; and
Jeannie Adams, reporter
Several suggestions were

made and ideas exchanged
More definite plans will be
made at the next meeting on
Saturday, November 7, 1981

the week-end was their daugh-
ter and children from Allen
They also attended church
Also daughter from Amarillo,
the Don Bednorz visited Sun-
day
20 YEARS AGO
JACK SHELTON, ED
Marilyn Magee and Ronnie
McCracken were selected tav-
rites of the Mclean High
School sophomore class, this
week

et

A welcome shower made
Mclean wetter by .55 inch
Monday but there appeared
little likelthood of any more
moisture in the next few days
The rain was the first in
October for the cty and in
creased the amount for the
year to 21.31 inches

As a two-year-old with just
two months of public showing
behind her. Poco Coed is cat
ching the eves of Judges
wherever she goes. The young
mare, owned by Nevile and
Ruby Back, north of McLean,
already has been named grand
hampion of our quarterhorse
shows since August 10, and
this week she is competing for
more honors in the State Fair
f Texas
30 YEARS AGO
LESTER CAMPBELL, ED

Some cotton pullers are
needed in the McLean, Sham-
rock, Wheeler and Twitty
areas, according to L.P. Fort,
manager Texas Employment
Commission, Pampa

Tt

The formal opening of
Brown's Drug Store was a big
success, or at least, Hickman
Brown, owner, had a little
trouble in giving away almost
all of the 500 Vanda orchids he
had bought for the occasion
And he gave about 600 bal
loons to the children who came
in during the day, too. Brown
stated that he was very pleas-
ed with the opening day
activities and that many
people praised the new store

1t

Barbara Barrett, who is em-
ployed in Phillips and also
attending night school, visited
her parents, Mr. and Mrs
H.E. Barrett, over the week-
end

ttt

A group of young people
enjoyed a going-away party

WEDNESDAY, OCTOBER 21
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Saturday night at the Spack
Shack honoting Johnny Vipe.
yard, who left Monday for
Camp Stoneman, California,
Those who attended were M.
and Mrs. Ted Simmons, Mr.
and Mrs. Bill Ferguson, Mr,
and Mrs. Frank Simpson, Mr,
and Mrs. Johnny Haynes, Mr.
and Sammy Haynes, Mr. and
Mrs. Kenneth Simpson, Mr.
and Mrs. Frank Stewart, Mr.
and Mrs. Johnny Vineyard,
Mrs. Bill Reeves, Norma Wat.

son, Neil Price and Jack
Milton. .
40 YEARS AGO...

T.A. LANDERS, ED.

Mrs. Euphemia Cheney,
aged 79 years and 8 months,
wife of W.C. Cheney, died
Thursday night from a fall
down the basement stairs at
her home on Third Street.

ttt

A six-man football game will
be played under the arcs at
Tiger Field Friday night be-
ginning at 8 o'clock when the
Alanreed Longhorns meet the
Kelton Lions. Admission will
be 35 cents and 20 cents.

. Tttt

Gov. Coke Stevenson was at
Pampa Saturday, and a lunch-
eon was served to several
hundred people at the new
high school at noon. Gov
Stevenson made the principal
address at the luncheon, his
remarks being well received
by the large audience. Those
attending the luncheon from
McLean were Mayor Boyd
Meador, City Secretary W.E
Bogan, Witt Springer and T.A
Landers

The McLean Tigers kept up
their winning streak by tramp-
ling all over the Panhandle
Panthers to the tune of 51 to 0,
in a game under the lights at
Panhandle Friday night. It is
thought the score might have
been easily doubled, but
Coach Cox played every man
on the squad, giving the
second and third string players
some needed experience. The
Tigers will open the confer-
ence season at Lakeview Fri-

day night of this week, when

they meet the Lakeview

Eagles.

50 YEARS AGO...

T.A. LANDERS, ED.
Postmaster John B.

Vannoy's car overturned on
the Ozark Trails highway,
about 12 miles west of Dim-
mitt, last Thursday afternoon,
and Mrs. Vannoy suffered a
broken arm and rib, and other
injuries, the other arm being
paralyzed. She was taken to
Deaf Smith county hospital at
Hereford, and at last reports
was doing as well as could be
expected. Mr. Vannoy escaped
with a badly hurt shoulder,
pruised knee and ankle and
minor cuts and bruises.

Ll
Fire destroyed the residence
in the east part of town

belonging to Mrs. D.B. Veatch
and occupied by E.R. Rigdon,
last Sunday morning about
130 o'clock. The Rigdons
were not at home, and both
home and contents were a total
joss. Insurance amounting to
$2500 was carried on the home
and $800 on the furniture.
Some delay was caused in

turning in the alarm, as it was

impossible to get central on

the telephone and the whistle

was not blown until a personal

call was made at the plant.
"t

Elmer Ayers is visiting rela-
tives in Lubbock this week.
60 YEARS AGO...

M.L. MOODY, ED.

The high school football
teams of Pampa and McLean
will play on the local grid-iron
Saturday afternoon. The Mec-
Lean boys have been doing
some hard practice this week,
and we feel sure that they are
going to win honors for Mc-
Lean High during this game.

ttt

School...The “‘Beat Us If
You Can'' team of high school
girl's basketball are very en-
thusiastic with their practice.
With Flossie Jordan as captain
and Fern Upham as manager,
they have started on their

1, “'beat us if you can."
ith such teams as Pampa,
Miami, Groom, Alanreed,
Shamrock, and others, the
teams are looking forward to a
glorious and victorious season.
1t

Mrs. J.E. Kirby entertained
a number of little folks on last
Friday afternoon in honor of
the birthday of her little
daughter Lois. Qutdoor games
were enjoyed until the seven
candles on the birthday cake
were lighted. Delicious re-
freshments of angel food cake
and punch were served to
Billie Ross and Julian Biggers,
Jack Roberts, Athalee Over-

s

SUBSCRIBE TO

e Nloan Hows—

IN-COUNTY RATE-510 per year
OUTSIDE GRAY COUNTY-511 per year
SPECIAL 9-MONTH STUDENT RATE-S7
You can subscribe by mail by completing the form below
and mailing with your check or money order to

THE McLEAN NEWS
P.O. BOXH
McLEAN, TX. 79057

NAME——

ADDRESS——

[ | SR TV —

| ZIP CODE——

ton, Josephine Turner, Edna
Mae Kunkel, Oleta Holloway,
Elinor and Billie Cooke, May-
bell Veatch, Ruth Dickens,
James Emmett Cooke and Lois
Kirby.

70 YEARS AGO...

A.G. RICHARDSON, ED.

Up to and including Thurs-
day of this week there have
been shipped from this point
two hundred and fifty-nine
care loads of watermelons. It is
believed the total shipment
will reach two hundred and
seventy. There is probably no
other town of our size in the

World TRat can Boast of such an
enormous output of this pro-
duct.

Tt
Lost...Clasp pin, engraved
“‘Ester Howard.'' Finder

please notify Mrs. F.H. Yoke-
ly.

t11
Clade and Mel o' Miss
May Davis of Pampa visited
Mgndn in the city during the

fair
Tt
Adv...] am handling the
J.N. Saye sorghum syrup and
will keep a big stock on hand at
all times.....J. C. Biggers.

First Baptist Church
McLean, Texas
Oct. 11 at 7:30 p. m,
Everyone Is Invited
No Admission Charge

H

Obviously, the figure would be astounding. Our classified
section probably is the largest marketplace for merchan-
dise and services in our entire areq.

ou can use our classified pages to help you sell prac-
tically anything. Look around your home and dig out all
those unneeded items. Right now, while the weather’s fine,
great time to run a garage, porch or yard sale. Tum
frash into cash! Your junk could be someone’s treasure!

he Ml Le

Y

IS Q

YOUR
MARKETFIALE

ave you ever stopped to think about the total value of all

the goods and services offered in our classified section?

Serving McLean and the Aren Since 1903
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MCLEAN VS MEMPHIS
OCT 9

8PM THERE |

JOIN THESE BOOSTERS IN SUPPORTING THE McLEAN TIGERS BY ATTENDING THE GAMES:

Mclean Cattle Co., Inc. Parson’s Drug Terry's Appliances American National Bank
in Mclean
Mullanax Mens Wear B&B Engine Service Dairy Queen |
The Jake Hess Il Family k §
John Nash City of Mclean Foshee's Texaco ;
Texaco Wholesale : Mclean Veterinary Clinic
Denworth Line Camp .
Thomas Nursing Center Jerry Cook Plumbing Smitherman Farms Mr. & Mrs. F.J. Hess
Brass RO Ranch o David, Dixie Jo, Boyd Meador Real Estate
C Pr : wm'cm s App‘ﬂﬂ(. g n & Juﬁanq ka." Tb. Mary Dwyer. Salesman
urry’s Processing Potpourri Gift Shop
Mclean Hardware Dole’s Service Stok :
Haynes Triangle Ranch Barker Redi-Mix Jane Simpson Agency
Ted & Sue Simmons ,
Puckett's Grocery Johnnie & Colleen Mertel's O . " '
Benfley's Fertilizer 998 Bhep Cantrell Oil & Gas The Mclean News
e oo e Hambright's | - P ' Corinne’s Style Shop
indom’s Auto Su i ixie Restauran .
pply Building Supplies ' Bill's Campground f

Cowboy Drive Inn Magee Ranch Lamb's Flower Shop Wil-Mart

‘ for people on the go

.......................................................................

1981 FOOTBALL SCHEDULE

HIGH SCHOOL VARSITY GAMES

Sept. 11 SHAMBROCK. e 0012

Sept. ISSILVERTON 130

Sept. 25 WHEELER 10-22

Oct. 2 CANCELLEDL .. CANCELLED
Oct.9MEMPHIS. B p.m THERE
Oct. 16 GROOM (Homecomingh. . _,V___7:)gp.m. HERE
Oct. 23CLAUDE o ___T7:30p.m. THERE
Oct. OMIAMI . - “-7:30;.01.11{8!!
Nov. 6 BOOKER i wror:30 p.m. HERE
Nov. 13 FOLLETT e 1:30 p.m. HERE

HIGH SCHOOL JUNIOR VARSITY GAMES

seseliggesenseseseetettererttttstteertectetsnstasesstsessssetsscsstsssestsnssassnas

Sept. JCHILDRESS9th____________ 0.28
Sept. I0CHILDRESS9th____________ 62
Sept. ITLEFORSJV____________,0:5
Oct. ICLAUDEJV 200
Oct. § CANADIAN 9th 7 p.m. HERE
Oct. 15 CANADIAN 9th___ 7:30 p.m. THERE
Oct. 22 LEFORS JV. 7.0 op. THERE
Nov. S CLAUDE JV 7:30 p.m. HERE
JUNIOR HIGH GAMES
Sept. 10 MIAMI 68
Sept. 17 LEFORS.. s 180
Sept. 24 GROOM. (%" :
Oct. | CLAUDE. 86 X :, : g
Oct. 15 MIAMI 6:% p.m. THERE
Oct. 22 LEFORS. y.-. THERE
Oct. 29 GROOM 6:30 p.m. HERE
Nov. S CLAUDE b p.m. HERE

.......................................................................
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. c| d RUSSELL LITTLEFIELD |44) and Bob Patman |underneath the
S'Opp.ng avae pile) bring down the Claude ball carrier during the junior game
last week. |Photo by Ed Patman)

> 0

A FACE-MASK violation is very obvious in this photo of Cub THESE McLEAN CUBS bring down the Claude ball-carrier
quarterback Kirk Anderson |11 during the Mclean-Claude during the game at Claude last week. [Photo by Ed Patman)
game last week. The Claude team was penalized 15 yards for the

iffense. |Photo by Ed Patman)|

Bl . mPV RS

N

When making iced tea from a mix, add a small amount
of very hot water to crystals before adding cold water,
The crystals will dissolve completely for better flavor,

For all your Purina Feeds:

BULK FEED
BAG FEED

BENTLEYS
FERTILIZER

301 E. Foster
' McLean, Texas
JV TIGER ELSON Rice |15] tries to break away from the Claude A LONG LINEY tacklers and tackled players stretch across the 779-2209 -

tackler durning the Mclean-Claude junior varsity game Thursday turf as Mclea [in white jerseys| bring down the Claude ball '

might at C l-u-dc Photo by Ed Patman carrier. | Phoo bty Ed Patman) ‘
............................................................... ’ :
L
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L
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’

¢
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L

‘

- ] :
Girls’ Sleepwear BOYS GIRLS :
L] - :

88 . : ‘ A beautiful Fall wardrobe is “sew” ‘

A s easy with velour' Ours is made of a 4
gy |\ 4 ) oy nylon/Amel blend that stays plush. !

2 $ v Doubled and flat folded in 48" '
. L , o and 60" widths, it comes in ¢

for e & _ . several rich colors. Reg. 2.99 E
She'll dream v CRPw. RN MER ‘ g '
sweetly n charm o P o o 8 " f /
ing and warm - : (LIRS 4 y p o ’ i ‘
Pepwe ; o : F R - ’
from gowns and - y R - 0 bi :
pagmas n 100% | : ‘ : , .
potyester flannel and A ¥ | . oy i
long sleeve sleep ? ' l .‘ & '
lon. Assorted colors, p I I ’
ses 414 Reg 799 A B —— /
' :

’

'

’

‘

p

'

'

'

'

'

/

‘

'

'

‘

Bath Towel =

’

'

'

7 '

157 2 1o $3 ;

bath with colorful '

& bath towels' Made ,

® : '

Red Heart™ Yarn ;

10 Skeins Aneca’s favonte yam by Coats '

$10 y s 100% DuPont"Oron :

'

'

'

'

.
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3 S REL S OU' Of ‘h. Chu'. THIS RIDER MMKSMMO Mnoﬂojthc‘ﬂf‘
BILL THORPE, A nationally-known rodeo clown, rode up and SETTING THE PAm’NﬁV the barrel riders is this miss who ;::y::::fm . — e by Linds
:on;.n the streets of McLean on his bull Cajun to promote the is shown rounding the first barrel. [Photo by Linda Haynes)
igh school rodeo last week. |Photo by Linda Haynes) H Red tomatoes ' itamin
provide more V A and C then
Mr. and Mrs, Dale Glass Nominated As Parents Of TN YEAr — 5us. o . its better we sat them rioen botors uing,

of Samnorwood. They were DiAnna English
WTSU--Mr. and Mrs. 0000004 by their daughter o R g e
Dale Glass were nominated as ’ ghter,  education major.

West Texas State University . 9

Parents of the Year by their “J"'uppuuu “ Auwng a d".n, l}(u’ lucsul, TERRY s Ewmm

dau'hlen Sherry, a junior

nursing major, and Jamic a

freshman elementary major.
Parents of the Year are .

selected from 17 applications

submitted by the students, as COSMETICS

a part of the annual Parents’

Day activities. The contest Py

winners were announced at

COInplam;ntat’, o’ sounse.’’

halftime activities at the LINDA LITTLEFIELD Beauty Consultent
WTSU-UT Arlington football Box 465 Phone: 779-2015
game. The winning couple is Mclean, Texas

Mr. and Mrs. Paul T. Schaub

e g i+ A

DAYS |

Pot Pourn
Friday and Saturday Oct. 9 & 10

THE LOOPIS th , the h lling, and th boy races ‘ :
Ho‘d 'E m down the rope mrluh“::w rl:,c ((:n’l‘;:i:rﬁ:‘g :‘:ff-r:pdngecoc::;ﬂmon at 212 N. Main Mcleosa, Tezas A | RMOTOR W lNDM “.LS & WATERPUMPS

the high school rodeo last week. |Photo by Linda Haynes)

RFOOD BU@

BUY FAMILY PAKS AND SAVE'
DEL MONTE SWEET FAMILY PAK

"SGAR - 2 Gices PR SUDS BEET .. GRODND BEFEEES

Sib.
$7.50 purchase) 99‘
smokeppicnic_ $1. 1T™

1ib. 81¢ R — BALLARD buttermilk or sweetmilk H AMS o
CRISCO gt .  \WAEED D06 FOOD BlSOU"S Bos. s
HILLS BROTHERS e WAFERS 61¢ 0. $6. 37 | 8 ror §1,00 CHﬁE‘KS .Usslr):&qz'?'ﬁs
COFm 1b. $l. 67 POPP56T§COR" BORDDiNPSSSSO.m e $I. 28w
NORELCO COFFEE puw , S 2 e $1.00 — ofm SAVEJM;" 69 .
OND, REESES BLTTER CUP, C .

2 8
FLTERS . v "™ Wl RSSO YOGARTTTo T CHEEEuwensiits

GIBSONS . 3 SMUCKERS GRAPE ro i e s %6t 2 for 79¢ W
PHILLIP;'TIBSA(D i J[uv s 99¢ PEACHB 2 wr$l.00 KncﬁEéTiE“PIB Ro “ml;:w $3.98
MORRISON BEEF, CHICKEN, or TURKEY  SWIFTS TURKEY THIGH
MOTOR MO“. e BISKITS « 50k, ¢1.00 mﬁ"""uﬁﬁu 5 for N:l.oo ROAST ™5 s 52,98
ZEE TOWELS 0w  §9¢ @004, areshed, chusk ek ¢ v RATHS SAVE 30c Ib
TOWELS 2-9«  PINE SOL «- s2.z Dﬂmij,:;';?f JUI&EW:- 3 HOT LINKS o-
ZEE ' 1 17oz. 2 ftor]Q¢ ICEBERG WRIGHTS
TlSSUE 4 roll pack 87¢ UOUIP“ DHEﬁm Déioir[aim Bloa. mﬂlyggm 39¢ uEeaD BAC u..ms;r;ns

POTATOES s.v

3 $1.00

ZEE
CHRYSTAL WHITE UID
NAPKINS woo  si47 DH[RGE“I o

COCA COLA :~»s.a  CASCADE <. s.ov
“CHIPS . SPIC and SPAII

\ tx “.-“h“"‘ R
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welcomes Leon Burch of Can-  services with the Assembly of Morrow Layfield, Kathy Reynolds, and
adian. God Church, however, a large Donna Hauck. Other volun-
soe group of children from the Tuesday the ladies quilted teers were Ginger Morilla,
We are pleased to announce  Methodist church offered thejy snd some of the men worked  Annie Miller, Wanda Myers,
that Bonnie Eoff is progres- fine talent for the afternoon, on their ropeh.:'“ project. Annie Herndon, Oleta West-
sing well and has returned to  Our residents really enjoyed brook, Isabell Cousins and °
her home in Shameock. their play. Bro. ZA. Myers  Wednesday the Assembly of  Mary Lou Garrison. Hunhn .
o and the Nursing Home Famjly God Church was here to oo
As your Social Activity Dir-  extend a special Thank Yoy to conduct a Bible Study and Friday Martha Parker was at 'or a
ector, Betty Lopez, | wish to  all the ladies and children of returned Thursday for a Sing-  the home of her son, Brad and
correct my error in last weeks the Methodist Church thet A-ong. Also, Thursday mom-  daughter-in-law Brenda in
news, Effic Seitz was not participated. ing 13 of our residents re- Canyon e-mm arrival of gr.of
X g transferred to Dallas. She "e sumed their craft work on the  her new All
URLEY AND Mhis brother Charles A ) remains in the hospital in  Monday, we had 18 regi. rope horses. Many thanks 10  gare doing fine. Z.A. Myers m ,?
Marlowe, Okla. caught this record 73 Ib. biue catfish last week  Amarill. We wish her a dents playing Bingo. Assisting h¢ much needed help of our  was here to show the movies eq
at Caney Creek Lake Texhoma, Okla. McCurley said the catch  speedy recovery. Chariene Barker were Leny ‘olunteers. Our local Beta for our residents.
was a record for the resort, and possibly a record for the whole and Bailey, Ginger Morrilla, Ruth  Sigma Phi_helpers were Sue s
lake. The McCurleys and Paul's wife Nina caught a total of 174 —_—
Ibs. of fish in three days. [Photo Courtesy of Paul McCurley) AGIANT AREA-WIDE PRAISE GATHERING
- gex=rord  IN CONCERT
Thursday, Oct.8 od, blackeyed poas, hot sells

JOHNNY LOCKE,.GRANDSON of Mr. and Mrs. T.G. Richarson
of McLean, is shown with a 70 [b. Jew fish caught on the Cactus
oid nig in the Gulf of Mexico, 150 miles from Sabine Pass, Tx.
[Photo Cowurtesy of T.G. Richardson)

R R — them, the more noise they 3. FREQUENCY Of SSUE :
make in pouring it out. ; O
Jonothan Swift . 3 " :
Winter comes fast on the i+ -5 | $10 and $11.

-

In the generation after World War |, American women

used enough lipstick annuallv to p

int 40, 000 barns red

Honestly, We think Belcher's Jewelry
GOLDEN DAYS OF OCTOBER SALE

will save you a bundle on any jewelry purchase you may have

because everything is

20% TO 30% OFF

Diamond Pendants

Annual Top O' Texas Arts And Crafts Festival Slated For Saturday In Pampa At M, K, Brown Auditorium

The 15th Annual Top O'  10-11. Festival hours are 10 been selected to display their  stitchery, china painting, stuf-  Tickets for the drawing will be  pies, cu:y cakes, jellys and
Texas Arts and Crafts Festival a.m. to8 p.m. on Saturday ang  work. In addition to water- fed toys, and pottery. “ "".:.:h"l :::‘d the “‘:::,-..:.w demonstre-
sponsored by the Pampa Fine noon to S p.m. on Sunday, colors, oils, and acrylics, other - l;itr:‘t"uc:trm:' :vm Mu a noted artist in the South- tions by Janice Sackett of

Arts Association, will be held

Artists and craftsmen from

media will include woodwork,

i will be given on Sat-
MK.B Auditori Kansas, Oklahoma, jts, jewelry, bronze sculp- ven to the winner of a Wwest. Proceeds from the sale Pampa
;:mrday ?,,:n Sundny.“(‘):l'.l New Mexico and Tmnm:‘:l ?:rlc copper enamel, creative ?Mly afterncon drawing.  provide “s;mﬂ of the fine arts Myoh.?m..%
A gourmet booth, sponsored  breakfast is held in order to
N ' by St. Matthews Ep- ueotthoudmﬂ':un&o ,
Nﬂ” iscopal Church and the Pampa  booths prior to public
urs ng C‘ﬂ”' Fine Arts Association, will opening.

Thomas Nursing Home

Sunday was to have been

Weiners with cheese, mac-
aroni and tomatoes, fried okra,
sliced bread, strawberry short-
cake
Friday, Oct. 12

Roast beef, mashed pota-
toes, green beans, hot rolls,
butter and syrup
Monday, Oct. 9

Sloppy Joes, pickles and

onions, pork 'n beans, potato R

chips, pear halves j“::‘:n’: beef on toast

Tuesday, Oct. 13 v [} d
Steak fingers, creamed po-  Tuesday, Oct. 13 You ', ﬁn

tatoes, gravy, green beans, .
milk
w‘;‘;:’:‘f.‘: Out. 34 Wednesday, Oct. 14 'h’ b"'
Hot dogs with chili, onions, jum beef on toast Th BlAc Kwoo D B a' 'he
m:;h fries, whipped jello e y Oct. 1 e ROS.

Thursday, Oct. 15

scrambled e.ut. toast, jelly,
jgice, mill

QUOTABLE QUOTES

Boucher, Ruby Day and Eula

Thursday,

All change is not growth; all

movement is not forward. beTo bea w is, precisely, to 109 N. Cedar
Ellen Glasgow respoasibie. McLean, Texas
To be absolutely certain Saint-Exupery Pampa- Texas
about something, one must God looks at the clean
know everything or nothing hands, not the full ones.
about it Publius Syrus K
Olin Miller
Our body is a well-set clock
which keeps good time, but if ‘— - —— - e e i S b

it be too much or indiscretely

tampered with, the alarm runs
out before the hour

Joseph Hall

It is with narrow-souled

people as with narrow-necked

bottles; the less they have in

lazy.
Irish Proverb
He who prizes little things is
worthy of great ones.
German Proverb

M. K. Brown

;
5

October 15

Time: 8 p.m,

Civic Center

Cowboy
Drive Inn

US POSTAL SERVICE

(Required by 39 U.S.C. 3685)

STATEMENT OF OWNERSHIP, MANAGEMENT AND CIRCULATION

|
‘, 1. TITLE OF PUBLICATION
I

TAE McLEAN NIVS,

A PUBLICATION NO 2. DATE OF FILING

21610

3
a

3
NO. OF ISSUES PUBLISHED
ANNUALLY

ltmﬁ:—i‘mu

e

’ S COMPLETE BUILING ADDRESS OF THE HEADQUARTERS OR GENERAL BUSINESS OFFICES OF THE PUBLISHERS (Nof printers)

1-0239

4 COMPLETEMILING ADDRESS OF KNOWN OFFICE OF PUBLICATION (Street, City, County, Stete and ZIP Code) (Nol printers)

19057-02139

6. FULL NAMES AND COMPLETE MAILING ADDRESS OF PUBLISHER, EDITOR, AND MANAGING EDITOR (This lem MUST NOT be blank)

Linda fgynes, Box H, MclLean, T

PUBLISHER (Name and Complete Malling Address)

EDITOR (vame snd Complete Mailing Address)

MANAGING EDTOR (Neme sand Comp

exas_79057-0239

Mailing Ad

7. OWNER (1 owned by # corporstion, is name and sddress must be sisted snd aiso
hoiders cening or holding 1 percent or more of total smount of stock If not
mus! be jeen (1 owned by 8 pertnership or other unincorporeied firm. ts neme and sddress. 8s well se thel of eech individusi must be given I the
Publicetion 4 pyubilehed by 8 nanprofit orgenizetion, ts neme end sddress mus! be stated ) (Ilem must be completed)

ond eddr of stock-

ond addresses of the Indiviuel owners

d by # corporath

. the

FULL NAME

COMPLETE MAILING ADDRESS

Linde Hevpee L

J

T LENOWN BONDHOLDERS MORTGAGEES AND OTHER SECI
TATAL AMOUNT OF BONDS. MORTGAGES OR OTHER SECURITIES (I there are none, so state)

JRITY HOLDERS OWNING OR HOLDING ' PERCENT OR MORE OF

FULL NAME

-

COMPLETE MAILING ADDRESS

BaMa Ballsy

A18 K. Cedar, Mclesn, Tex. 79057

3
4

P

8 FOR COMPLETON BY NONPROFIT ORGANIZATIONS AUTHORIZED TO MAIL AT SPECIAL RATES (Section ¢11.3 DMM only)
The purBose bnction. ad nohprofit status of this grganization and Yhe ekempt status lor Federal income tax purposes (Check ane)

Irar

——

asR B2

!
1

FEFIJQ0FE m =

egF=Eo | S@8=23 | T2 |

IS TSN
HAS CMANGED DUR
PRECEDING 12 MONTHS

N + 8
HAS NOY CyANGED DURING
PRECEDNG i MONTHS

(I chonged. publisher mus! submi explenetion o
chenge with e statement |

4

June 1980 52% (Page 1)

W CXENTANG NATURE OF CIRCULATION . | SOF DURING SRECEOMG. 1S6UE BUBLISHED NEAREST 10
Vg - 2 12 MONTHS FILING DATE :
A TOTAL NO COMy g i Ruy " . : ' 1
All Earrings ———id — . ‘ 4335 4328
& Wedding Sets TS g o comwen. sl 150 150
1 WAL susscanTion
C TOTAL PAD CIRCULATION (Bum of 1081 and 1082) ; 4 -
u _—) %] 1010
! | ozmauwugﬂm j .2 A » Y;p 2 A
Gold Choins’ ; € TORAL ot CP Oy 1 . r § o 'Iul!" : b
& O\O‘M: ' " OTOeR ute UMACCOUNTED $PORED
A wTen 28) a8
' Py ‘m~m ¢ -
LAD!§S & GENTS D!N&ER RINGS, WATCHES & EVERYTHING ELSE + - -~
" LAYAWAY NO FORCHRISTMAS_- SEEUSFORTEM G TOTAL (Sum o/ £ 11 yuug § - showitl sqwel ol prese fon shown & A) /315 /315
1 | cortity that the statements made by oy e
i me above are correct and complete g y j
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(CCLASSIFIED ADS sure o get

tesulis))

CLASSIFIED RATE
$1.50 minimum
10 ceats per word
CARD OF -$2.00

FIVE-FAMILY GARAGE sale.
17 East Second, one block
of fire station. Thursday
riday. 9 a.m. to 6 p.m.
40-1c

L1

GARAGE SALE: HOUSE-

HOLD items. Lots of miscel-
laneous items. Get your Bibles

and books at big
discount. 901 N. Commerce.
40-1c

GIGANTIC GARAGE SALE
~Yes, it's the United Meth-
odist Youth annual enormous
sn.e sale, ed with terri-

bargains for you. Saturday
at the Lions club building,
from 9 to 3. 40-Ilc.

GARAGE SALE THURSDAY
and Friday from 9:30 to 6.

Furniture, dishes, adult and

! |baths.

FOUR BEDROOM, TWO

Lots of Room. On
way.

Pampa Hi

THREE BEDROOM ON four
shaded lots. Newly remodeled
throughout.

'bedroom, three bath brick

home. living room
and den. Fenced yard In
good location.

SPACIOUS TWO-STORY
house, with two bathrooms,
Eenboun. extra rooms could
‘used for bedroom or den.
Recently remodeled through-,
out. Surprising price. Owner
will finance. :
LOVELY BRICK HOME on
4.75 acres. Three bedroom,
two bath. Reasonably priced

JIM ALLISON REALTY
Ida Hess Jim Allison
779-2641 779-2461
779-2915 779-2649

BEAUTLFUL THREE '

FOR SALE: RED and yellow
delicious apples. $8 per bush-
el. Some grades $6 per bushel.
Hommel's Orchard. 779-3139.

40-2¢

SPRUCE YOUR SPOOKS up
spiffy! McLean Variety now
has all kinds and types of
Halloween make-up for your
trick-or-treaters.

40-3¢

SEE THE DISPLAY of Living
Quotes now at The McLean
Variety. Just Arrived.

40-1¢

childrens’ clothes, quilts, y
misc. 314 S. Oklahoma in e e o o
Shamrock. 40-1c. »
Gray, McLean. Also 300 ft. by
115 ft. track of land at 900
block N. Walnut. Call 779-
Many a man never fails ' | 2601.
because he never tries. " 29-tfc
" Norman MacEwan
sy
Peerless
Prognosticator
Predicts
by Sem Heynes
Arkansas 20 TexasTech 14
Baylor 10 S.M.U. 28
Houston y7} Texas A&M 17
Rice 14 T.C.U. 17
Texas 10 Oklahoma 21
Colorado 10 Nebraska 28
lowa State 27 San Diego St. 13
Kansas 7 Oklahoma St. 21
Kansas State 0 Missouri kX)
lowa 32, Indiana 6
Michigan 28 Michigan State 10
" Ohio State 26 Wisconsin 17
30 West Virginia 7
West Tex. St. 28 SouthernIll. 14
Notre Dame 10 Florida State 21
Houston Oilers 27 Seattle 17
Dallas Cbys. 31 San Fransisco 13
Den. Broncos 24 Detroit Lions 17
San 2 Minnesota 20
TampaBay 27 Green Bay 17

entries aren’t tasty and all, but they just don't have that
“‘something special’’ that my favorite recipe has. It's pretty
Mbdﬂhhmma-yndp.nl'nhml
 figure it out as you read:

The Most Wonderful Meal In The World

Ingredients:

1 harried wife/mother/ career person, finely drawn
;.-.uwmm
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MOUNTAIN-GROWN

39-2¢

 THREE BEDROOM HOUSE
| for sale. Call 779-239 or 779-

2811.
‘ 33-tfe |

' . " 4 1]
FOR SALE: J)-bedfoom A-
frame ; 3-bedroom

furnished. Call 779-2674 or
| 779-2771.
‘ 18-tfc

year old) for sale. Also hunting
bow-55 Ib. pull. 779-2209 or
779-2772 after six.

39-2¢

Thanks again to all
friends for the food,
cards and memorials in
ory of our loved one,
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ATTENTION: WATERCOLOR
ARTISTS: 300 Ib. paper, il-
|lustration board, 5x7 mats,
{8x10 mats. CALICO ARTS
AND CRAFTS. McLean,
.Texas. 39-3¢

ALL PLASTER AND acrylic
paint. 40 t off. CALICO
ARTS AND CRAFTS, down-
town, McLean, Texas. 39-3¢

OIL PAINTS AND sable|
brushes, sand paper, tack
cloths, many unusual wood
items. Come to the CALICO
ARTS AND CRAFTS building
and look around. 39-3¢

BRING US YOUR flvoﬁte'

flower container-let us design
a custom permanent or fresh
arrangement just for you.
Lamb's Flower Shop.

-
g
7

R R R R R T T T =

HELP WANTED

FULL TIME WAITRESS wan-
ted. Apply at Gately's Cafe.
40-

WANTED: AFTERNOON
STUDENT helg Also full-time
nurses aides. 7to 3 or 3 to 11
shift. Apply in person. See

Cathy Bailey at Thomas Nurs-
ing Center.

WANTED TO BUY: a small

mobile home. Call The Mec-

| Lean News 779-2447 or 779
2947 after five.

40-f

)

Call Jerry Cook | |
at
HATLAS
umbing
779-2784
" Water-Gas-Sewer

NOW. OPEN: CATHY'S
Beauty Shop, 215 Heasley.
Call 779-2215 for appointment.
8 am to S pm, Tuesday through
Friday.

37-6¢’

NEED CARPENTER WORK )
?;;c? Call Leland Myers 779-

Thank you for my cards and
letters and a special thank you
to Stella Lee and Pat Bailey for

given me

McLean Cattle Company,
Brass RO Ranch, C&H Supply,
Doctor Herefords, Cecil and
Hazel Gillispie, Triangle
Ranch, Cowboy Drive In,

try Store, Dan
Station, Mrs. Rose Hall, Lamb
Flower Shop, Beatley Fertili-
zer, McLean News, Alberta’s
Hair Fashions, Hambright's
Building Supply, Corrine's
Style Shop, 's Decor-
ating, Dixie Restaurant, Me
Lean Variety, Dairy Queen,

Smitherman Farms, Stewat’s

Texaco, Ben's Station, Todd
and Smith Greyhound Ken
Johnnie and Colleen
Boot Shop, Davis Exxon,
ern Carter, Boyd Meador
Estate, Williams Appli
Mullanax, Mrs. H.F. Fabian,
M.M. Burroughs, Mary Croc-
kett, and McLean Ambulance
Association.
Nationally-known clown Bill
Thorpe was also a big help to
us and we appreciate his
special program at the school
and all his help in advertising
the McLean High School
Rodeo Club.

E—
MASONIC LODGE
REGULAR MEETING
second Thursday, 7:30 p.m.
Practice nights

First, Third, and Fourth
Thursdays at 7:30 p.m.

Texas Water Commission
Notice of Hearing
Before The Texas Water
Commission Of An Application
To Appropriate Public Waters

Of The State Of Texas

Notice is given that BILLY
W. CASWELL, Box 97,
Wheeler, Texas 7909, ap-
plicant seeks a
suant to S11.121, Texas Water
Code, and Rules 156.02.05.001
et seq. to divert 132 acre-feet

SADDLES

BUY
SELL
TRADE

McLEAN I
SADDLE CO.

it pur-

of water per year directly from
S'e«wnerénei.tdb!uryd
the Red River in the Red River
. The water would be
mkl:“h.?m 132 acres of
approximately 11

miles NW of Wheeler, in
Wheeler County, Tezas. The
water would be diverted by a

portable pump, st & maximum
rate of 1, cg(

81 degrees 30 fr. W, 2100 feet
from the SE corner of the F.P.
Reid Survey (Sec. 46, Blk, A-5
H & GNRR), Abstract No.
8294, all being more fully set
out in the application.
Application No. 4130 was
accepted for filing on May 18,
1981, and a ing thereon
will be held by the Commis-
sion in the Stephen F. Austin
State Office Building at 1700
North Congress Avenue in
Austin, Texas, on November

4, 1981. Any person who _Thoseopposing the granting

intends prepared of this application may appear
timony t.o‘ ?::'m - at the hearing and/or, not less
shall the testimony than eight days before the
the Chief Clerk of Com- | hearing date, may file written

the | .
mission not less than five days  Protests with the Commission
prior and shall |

mmd tes- ?ﬂ"ﬁhmdm‘(o
timon m provided to the Commis-
Ao LB e Written protests shall

1807 N. HOBART

1824 W. FRANCIS
' PAMPA

WHEN YOU SHOP IN PAMPA
PICK IT UP THE SAME DAY’ _|

BRING YOUR CLEANING

e
Aol 5
f‘f E‘

-

One Hour
Martinizing

BT T I I IR

B&B
ELECTRIC

Parts
& Service

*ELECTRIC WORK
*APPLIANCES
*TV ANTENNAS
*HEATING AND
*AIR CONDITIONING

PHONE

' SYE

779-2601

EMERGENCY 779-2517
2 BLKS NORTH OF 1-40
ON PAMPA HWY |
I WILL APPRECIATE
YOUR BUSINESS l

Bug Baggers
d Pest Control Inc.
TERMITE S::.'CIAUST ]

COMPLETE
PEST CONTROL
AN e

STATE LICENSED
aos

IN YOUR TOWN
WEEKLY

655-0090
CANYON, TX

Parson’s
Rexall Drug

~

s

117 N. Main Mcl.c-l. Texas
779-2242

~~~~~~~~~~~~~~

Loyd Bybee |

S

R T ETsTsTSTYY

; \
kj\\; s 1
' CALL COLLECT g

BUSINESS DIRECTORY

~~~~~~~~~~~~~~~~~~~~~ BRRRRL LV LRI T NS ..

BARKER REDI-MIX

READY-MIX, CONCRETE
BACK-HOE SERVICE

PHONE
779-2703 OR 779-2869

GERMANIA
Farm Mutual Insurance

REASONABLE SOUND INSURANCE
PROTECTION FOR YOUR HOME AND
OTHER PROPERTY

DON WILSON
779-3174

WATER WELL
SERVICE

SUBMERSIBLE PUMP SALES & SERVICE

DAVID BROWN

806-779-2678 MCLEAN, TX
BOX 773 79058

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~

. Corrugated Culverts
Round Pipe and Pipe Arch

JOE K. CLARKE

if mo answer call 835-2979
LEFORS, TX. 79054

PHONE 835-2346
BOX 385

'GLENN HALLUM
BACKHOE SERVICE

Commercial or. ln@ividuo_l
| Fully Insured
W ”Ahn"..dl "fﬂ’

’
¢

 Leather Goods

il phone 779-2161

Commission Rule proceeding
unless the protestant complies
with  Commission ule
155.04.00.001 which requires a
justiciable interest and actual
or representative presence at
the hearing. Due to the tech-
nical nature of the hearing, it
may be advisable for the pro-
testant to have an expert
witness, such as an engineer,
available at the hearing. Per-
sons desiring further informa-
tion in connection with this
application may contact Jim

aley, P.O. Box 13087, Cap-
itol Station, Austin, Texas
78711,

/s/ Mary Ann Hefner

Mary Ann Hefner, Chief Clerk

Texas Water Commission
Date: September 29, 1981

40-2¢

Original arts & crafts

Texaco products

and

convenience store

, Alanreed
[ ]

Sesassssans

R

sssssssssssssssssss

L 4 |

LAMB
FLOWER SHOP

‘J 79-2611

SPECIALS

-~

DON MILLER
RADIATOR
SERVICE

' *‘Is Our Business'’
Not a Sideline

| eNew & Rebuilt Radiators

*Gas Tanks & Heaters
Repaired

376-666
612 S. JEFFERSON
AMARILLO, TEXAS

TeTTsTARATRRNRNR LR LN ARN TR CCN NN

PHILLIPS ? ;.n.
GLASS
oi

217 W. st
779-2181

Sesssssaww

I ETEEEEES

| Jobnnie F. Mertel
Boot Shep

!ony Lama, Texas,

Acme, Justin

Shoe Repair

e L R T

| B
Foshee's *‘
Texaco

Your full-service station

‘B Earnest & Maurine Foshee

779-2621

revTY TR R RN
P
Sss~"es

S

. T VAT
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New l.aw Changes Social Security Benehts 3 thcual Says

y kind of general inquiry

Several importa lpcufh was payments totaling more than

nw nge
child turns 18, hh i »nrrhcso.’l.d the

i\
soonest. The change m-\- Id law, a benefit could be paid

ch. and other public disabijs, plains chan
g% have boen made in Social w0 sligible serviv lag boshend 5°P° ot of his or her yoL o ad Im-ufﬁ«-rnl«x 125 S (nTnlemmmo
' Socericy benofitn by & recently o wile & e g SO This change in the law Gillespie and lphon for MEDICARE Part B. gen
enacted law, Larry Mayo, Annual earnings test. The The new law m effective for people who bc pumber is 806 009-‘1381 call eral information and claims
Social Security Branch Mana- h"‘“ - 'h" grovieses Toll Free |.nm-.m-|oos fut f ormatio
ger in the Pampa, Texas office w law d lays the reduction P the offset will sleo apply  come disabled aher B ebruary
said recently. These chang in (h“ ' “"‘ ngs test d“bl he i e 6284 l%l ad who became eatitled
tachede ' exempt 8 ' »m 72 to 70 until Second, the offset will apply 1o  disability benefits after
Mothers' and fathers' bene J‘"U“" 198), instead of 1962 to certain other disability  August 1981
fits. Benefits to mothers and under the old law benefits i P vided under Fed More information about
fathers who receive benefits Month benefits begin. The SR S0, 006 s 0w h "Socis ldSo‘h h lﬂ b
because they care for n new | llows payment of grams n Soci — available
entitled child will end when Social Security benefits t Thied, the offset will apply ‘-' the Pampe, T xas Social The T-Sh 'r' Shop
the youngest child reaches 16. worker 62 and for depen- the firs month the wesher  Security ‘)m“ A oo klﬂq
Under the old law, benefits dents of retired and disabled receives both Social Security can be obtained which e is
ended when the youngest child workers only for months in e —————
reached 18. For parents en which ditions of eligibility N ‘A' L d
titled to benefits in August are met for the re month © OCOte
1981 or before, the change will U""“"‘“‘ this means that A'
mm z;f;ccm(rh scpxc bc: :‘:n fit h 'f«‘!bfi; dmf" hf WE ARE PLEASED TO ANNOUNCE
S
pers
or t

tive immediately for p f hm h a person reach
becoming cnmlcd after A ed 62, even if he h
gust 1981 hed ar the end of th
Lump-sum death payments. month
Effective for deaths after Au Disabil benef Th
h

gust 1981, the lump-sum death change in the law concerns

payment can be made only total income available to a AND ALL YOUR GIFT NEEDS.

where an ehgnblc husbmd di ubl d worker. Under the old SlDEWAlK SALE: FRIDAY

wlfe survive or there | hld ‘ a dis b' d w iﬂ‘ un dt and Sat ,Oct. 9% 10 a
titled to be efits. U d the h ls« resoives warhers THE POT POURRI SHOP the Pot P urri Sh«p

oldl the lmp um o m tion vld not re-

be pai id to the funeral home mb cd Social Seumty

the person " compensatic

h paid h And

THE NEW ASSOCIATION
OF THE T-SHIRT SHOP

WITH THE POT POURRI SHOP.

VISIT US FOR CLEVER T-SHIRTS

Business.

The Pot Pourri Shop.
We Appreciate Your

Pick A Balloon
and Save

TAKEA VA

BREAKFAST CAN Bt BEAUTIFUL !
e e e e e U SR

Folgers 3 1b can

COFFEE %"

Nestles 1 Ib. box

QUIK *1%

Kelloggs 40% 16 0z box

BRAN FLAKES %1%

log Cabin Kuntry Kitchen 240z, bottle

SYRUP 19

Hungry Jack 5 count

BISCUITS 3 - 51

VEGETABLES ADD VARIETY !

Del Monte Cut can 303 Can

GREEN BEANS 2 -85

Del Monte can 303 Can
SPINACH 2 - 85
Del Monte can 303 Can

SAUERKRAUT 2 - 85

Hunts Whole 300 can

TOMATOES 2 -°1

Shurfine 15 0z can

BLACKEYED PEAS 3 -1

WMM
DON T FORGE] THE DAJRY { .

Velvet 2 |b, carton

SOFT SPREAD 98

OPEN 8 a.m. until 7 p.m.
MONDAY
THROUGH

SATURDAY
Mclean, Texas

Specials Good Oct, 8
through Oct, 10, 1981

FROM HIGH FOOD PRICES - SHOP HERE!

LUNCH CAN BE SPECIALTOO !

Franco American 150z can

SPAGHETTIOS 39

Pink Beauty 150z can

SALMON *1¥

Armours 12 0z can

TREFT 1%

Ellis 28 0z can

TAMALES *1%

Club1 Ib. box

CLUB (RACKERS 99

Keebler's 2 Ib, box

CRACKERS 1%

Ore Ida Frozen Krinkle Cut 2 Ib, bag

FROZEN POTATOES *1%

American Beauty 1 |b, bag
INSTANT POTATOES 81¢

wm...l..

HANDY SPECIALS FOR YOUR CONVENIENCE !

Bounty large roll

PAPER TOWELS 87

King Size

CHEER 3%

65 0z, box

CASCADE 2%

Northern 60 count

NAPKINS 39

FOR YOUR BAKING CONVEN IENCE
Nestle's 1 Ib. box

CHOCOLATE ~ CHIPS *1®

Tall Can

MILNOT 47

Bakers 3 1/2 oz, can

COCONUT 69

Sparkling 5 Ib bag

SUGAR *1%

LRy oPect
e =~

303
Del Monte can

FRUIT COCKTAIL
¥

REMEMBER ROVER!
Generic 25 Ib, bag

D0G FOOD S3”

MEAT IS MARVELOUS !

PICK SOME PRODUCE !

BANANAS 3~ -*1

Wwashington

PEARS 3% -

Russett 42 10 Ib, bag

ONIONS 2- - 39¢
SWEET POTATOES 3~ -°1

POTATOES 10~ -*1#

WM
WM
Owens

SAUSAGE
{ . - 58
2. - 3B

Rodeo All Meat
|

FRANKS
Armour Chicken Fried Beef

BEEF PATTIES

GENERIC CHEESE
- - 5

0.
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Diann Dalton’s Main Dish Entry, "Bierocks"”, Picked As Top Winner In Mclean News’ Recipe Confest

A local woman has taken bgeq i o homemade pastry Eva Venable, and Lisa Seale. the judges were unaware of ::::“M* we':y.‘wﬂﬂ
grand prize honors in the  shell Toying first prize in the .. the source. ntries. Salad Bread
McLean News' 1981 reci we really had trouble o) entries in the contest, iVision garnered 39 recipes.
co:lcn Diann Dalton, & Mc Salad and bread category was  making the final decision,’ ' Mrs. Dalton will be pres-

Gret " which began last June, finally :
Lean native for a little over a _'® Thompson of Wheeler, ~Ms. Harrington commented. ended at 139, more than had €Mt€d & microwave oven from

“ho submitted ''Apricot- “‘All the entries w delic- % The McLean News and Terry's
.all P entries were r cLean s erry
year, was ;Cm“;hm'h Banana Salad”’. That recipe ious. we based our judgment :’h":):" ht 'Te'c":':i"':' m‘lvv: Appliance as her prize.
winner in the com: ©mbined fresh fruit, cream on several factors--appear- K ¥

of Around 50 entries,"’ said R:r:‘:np:“lm. MI '2
I Masters of Wheeler placed  preparation, as well as taste ﬁe". odior Linds Hoynss. Greta Thompson taking

and cabbage in a pastry shell first in desserts with ‘‘Banana  But when it came right down But our readers really came first prize in the Salad and
: Split Cake”, a refrigerator to it, we just couldn’t stop ':“::“dh :‘0' us, and we were Bread Division. Georgenia

Three first prize winners dish that duplicates the taste cating those Bierocks,”” she ‘"€ ' " % nsl:ny decsd;d Sherrod will receive a slow-
were selected. Georgenla  of an old-fashioned banana laughed. *‘So that's what P‘m‘"p‘"f' ;{ml'y-ﬂ.l; cooker from McLean
Sherrod of Odessa won in the  spji; influenced our final decision."’ ;eupc:lwcre d dclz r Hardware for her win in Main
main dish division for Recipes were judged by Recipes had been number- Lr:fm lnrehe 'h‘" inder Dishes, and Belinda Masters
“Garden Quiche'’, featuring three Amarillo home econo- coded, with the names of those -, VL @8 Gae will be given a hot-air popcorn

s . . sent from various cities
fresh vegetables and €885 mists, Rebecca Harrington,  submitting removed so that throughout the state. Only one  POPPET from Parson

person from out-of-state pwoPPﬂ from P"f“' m
entered the contest. WS may pick up

| Main Dish entries totalled Prizes at The Mclean News,
41, and “‘Desserts” was the 210 N. Main, in McLean.

her recipe for Bierocks, a main theese and gelati li
o e beef ¢ and gelatin. Belinda ance, texture, and ease

BIEROCKS
Diann Dalton, McLean

. 1 t. pep
GEORGE TERRY STANDS by the microwave oven which will be | pkg. (13% oz )fh‘“ toll mix o cu: ﬁp:crly chopped cabbage
presented by Terry's Appliance and The McLean News, to : » “';::"d :;" Y cup water
Diann Dalton, grand prize winner in the McLean News 1981 " ‘Tupscl PPos o 1 T. flour
Recipe Contest. [Photo by Linda Haynes) alt Sl

Mix hot roll mix according to package directions. Set aside to

rise. Combine beef, onions and seasonings in a large skillet and

brown. Add cabbage, water and flour, and simmer for 20

minutes. Punch dough down. Divide dough into 12 parts. Roll

each part out flat. Spoon meat mixture over one side of each

piece of dough; fold over and pinch edges together. Place on

. greased cookie sheet. Let rise 1 hour. Bake in a 375 degree oven
about 25 to 30 minutes, or until brown. Brush with butter.

AS TOP PRIZE in the recerf reipe contest, a slow-cooker from
McLean Hardware, shown by owner Jewel Meachem, will
be given to Georgenia Sh (Photo by Linda Haynes)

MIKE JOHNSON, OWNER of Parson’s Drug, will award this

SHOWN HERE IS Chick Wood, owner of The Potpourri Gift hot-air popcorn popper to Belinda Masters, winner of first prize

: 4 H 2 Linda
Shop. Mrs. Wood will give Greta Thompson, who won first place M D h C "g w in the dessert division of the recipe contest. [Photo by
in the salad and bread category, an electric egg cooker. [Photo aln .s o o 'nner X

Haynes)
by Linda Haynes)

. d *
Is Georgggoluoms -, 4 Belinda Masters Cake Recipe

Georgenia Sherrod, Odessa

Greta Thompson Wins Brea 6 cags i ey bowd Wins Desserts

' S ' d d B : d Stir until well mixed BANANA SPLIT CAKE
-Dice 7 large, fresh, whole mushrooms Belinda Masters, Wheeler
n aiaas an reaas -Dice 1 large celery stalk -
APRICOT-BANANA SALAD -Dice 2 cups of fresh broceoli that has been boiled until tender . h ackers. crushed
Greta Thompson, Wheeler -Shred 7 oz. of longhorn cheese § ::f:f;:“.;rgc
-Combine all of these ingredients with the milk/ egg mixture V4 cup chopped pecans
1-6 oz. pkg. apricot Jello -Add 1Y% tsp. salt ' 2 cups powdered sugar
2 ¢. boiling water -Add 1 tsp. large black pepper 3 or 4 bananas
1% ¢. cold water -Stir well. Add to unbaked homemade crust 2 oggs
When it is partially set; add 1 # 2 can crushed pineapple, -Slice 4 oz. can of black olives on top of the mixture I tsp. vanilla
drained (reserve juice) and 2 cubed bananas. When congealed -Bake at 350 degrees for 55-60 minutes. Quiche must be firm I large can crushed pineapple
add dressing: Cook until thickened (won't get real thick): : HOMEMADE CRUST | 8-0z. Cool Whip
SLOND SN Y T P simple and quick for use with Garden Quiche Mix 2 cups graham crackers, | stick melted margarine and pat
1 beaten egg 1 cup flour into 9x13 pan. Chill. Cream 2 eggs, 2 sticks margarine, 2 cups
Remove from heat and add: -% tsp. salt powdered sugar and | tsp. vanilla. Beat 15 minutes. NO LESS.
1-3 oz pkg cream cheese *1/8 cup milk Spread over graham cracker crust. Slice bananas thin, and cover
Cool. Prepare: -% cupoil ‘ top of cream mixture. Spread crushed pineapple over bananas.
1 pkg. Dream Whip ; -Mix ingredients in large bowl Have pineapple drained very dry. Spread Cool Whip over
Chill. Fold into cream cheese mixture. Spread on gelatin -Scrape down sides pineapple. Garnish with chopped pecans. Maraschino
salad. Refrigerate. -Roll out onto floured board make an attractive garnish. Chill before serving. Serves 12.
-Put into 9'' pie plate
—
— -
ds and Bread Main Dishes Desserts
aas an reaaqas
MEATBALLS AND GRAVY GRANNY'S RED DEVILS FOOD CAKE
CAULIFLOWER SALAD Beth Smitherman, McLean
Geneva Lisenbee, Lefors Oma Wilson, McLean % cup shortening
I caulifiower head 1 cup buttermilk
2 cups of celery : ® "‘.‘I“'b‘."‘" - 3 cups sifted flour
1 small jar pimento, diced '/:.:.:lp ':'::"::' :‘“!"’W’d 1 cup boiling water
| medium green pepper shi 2 cups sugar
1 small jar green olives Ltl:ble;poon Wo::l:::: " e S tablespoon cocoa
4 oz. Velveeta cheese M::' m in medium size Mix: 2 teaspoon soda
Chop the above and put into bowl. Mix: : an s u;': balls. : 2 8
4 oz. caesar salad dressing caa toms b«? - Y teaspoon salt
6 oz. sour cream P e Cream shortening and sugar. Sift flour, cocoa and
2 t. olive juice A ‘ _ | can v;'teer' e salt several times. dry nm-:‘ buttermilk alternately,
Pour over the above ingredients. Will keep for 2 weeks. lall tnu‘“ 350 de. for 45 mi w1 . You may bake it in small amounts, to shortening sugar.

— covered or uncovered.

— will be thin). Beat eggs into batter. Bake at
BRAN BREAD

ELICIOUS SOUR CREAM ENCHILAD
Oleata Westbrook, McLean o DY Jan Johnson, McLean g
| op ot ! v
1% teaspoons salt 1’m..oum
tadloe v e i T
P L] 2 chives
% cup chopped

For More MAIN DISHES, turn to page 13

——
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Salads and Breads

Continued From Page 11

CHINESE CHICKEN SALAD
Marie Fennell, McLean

I chicken, boiled in salted water, boned and cut up in small
pieces

| head lettuce-shredded

2 tsp. sesame seeds, browned in oil

2 oz. saifun, deep-fried and crushed

s pkg. won-ton, deep-fried, then broken in pieces

4 green onions

2 Thsp. almonds

DRESSING
| tsp. salt,
1 ISp. pepper,
} Thsp. vinegar
2 Thsp. sugar
Y cup oil
GRAIN BREAD OR ROLLS

Joyce Eck, McLean

| cup warm water

| package dry yeast
« cup dry milk
« Cup sugar
« cup salad oil

| egg

dash salt

| cup wheat flour
: cup wheat bran
« cup sesame seeds
« cup sunflower seeds

Dissolve yeast in water, then add milk, sugar, oil, egg and
salt. Mix well and add | cup wheat flour and bran. well.
Add sunflower seeds, and rest of flour. Knead on floured
surface. Roll out about “4 inch thick. Cut with whatever size
buns you want. | use #2 can

These make real good hamburger buns.

Bake at 375 degrees for 20-25 minutes.

After you take them out of the oven, brush with butter and
sprinkle with sesame seeds or you can sprinkle them before you
bake them

This can also be made into 2 loaves. Bake at 375 degrees for

30-35 minutes
e

COPPER PENNIES
Wanda Bailey, McLean

5 cups sliced cooked carrots (don't overcook)
| medium onion, sliced
| small green pepper, sliced
| can tomato soup
| cup salad oil
| cup sugar
Y Ccup vinegar
| tsp. mustard
| tsp. worchestershire sauce
| tsp. salt
| tsp. pepper (optional)
Best when marinated 12 hours or more.
e ———————

FIX-N-MIX SALAD
Joyce Eck, McLean

| cup sugar
2 tablespoons flour

"3 teaspoon salt

I % cup pineapple juice
} beaten egg yolks

Combine and cook over medium heat (stirring constantly)
until thick. Cool and save. Boil 1 box Acini de Pepe in salt water.
Blanche and cool.

Place in large bowl. Add cooked mixture. Add 2 cans
mandarin oranges, | can crushed pineapple (drained 16 oz. can),
| small package miniature marshmallows, | 8-0z. Cool Whip.

Chill overnight.

HALF-TIME SPOON ROLLS
Wanda Bailey, McLean

Dissolve | package of dry yeast in Y4 cup of lukewarm water

Combine
"3 cup sugar
¥y cup shortening
| teaspoon salt
e cup scalded milk

Cool to lukewarm by adding "4 cup cold water. Blend in: | egg
and the dissolved yeast. Add 34 cups of sifted flour. Mix until
well-blended and place in a greased bowl to rise and cover. Let
rise until double in bulk (one hour). Beat down and spoon into
greased muffin tins, filling cups about half full, then let rise
above the cup (about 45 min.). Bake at 375 to 400 degrees until
brown

This dough needs never to be handled, as the name implies.

Note: | like to make this up a day ahead and keep in
refrigerator. It will keep a week in refrigerator. When you want
rolls just spoon out what you want, let rise about 2 hours and
bake

Especially nice when you want rolls for dinner on Sunday for
dinner after church.

MEXICAN COLESLAW
Mary Bybee, McLean

| head cabbage, finely chopped
| onion, finely sliced
| bell pepper, finely sliced
| small jar pimento
Y3 cup vinegar
4 cup oil
Y4 cup sugar
Slice cabbage, onion, pepper and pimento. Mix vhegr oil,
sugar. Pour this mixture over cabbage mixture. Let set 20 to 30
minutes in icebox. Serves several.

PURPLE STUFF SALAD
Marie Fennell, McLean

APRICOT BRAID
Elaine Wynn, Amarillo
2 to 2'4 cups flour
Y4 cup sugar
¥ teas. salt

¥ cup dry (nonfat) milk

| package active dry yeast

Ve cup (%4 stick) margarine (room temperature)
Y4 cup very warm water

| egg (room temperature)

2 tablespoons oleo

Prepare Apricot Filling (below) and Drizzle following (below),

In a small bowl thoroughly mix % cup flour, sugar, salt,
powdered milk, and dry yeast. Add margarine.

Gradually add tap water to dry ingredients, beat
medium speed of mixer, bowl occasionally.

Add egg and *4 to ¥ cup and beat 2 more minutes at
high speed. Add enough flour to make a soft dough that will
leave the side of the bowl. Make it into a soft ball.

Cover and let rest 20 minutes,

Roll into a 12"x12"" square. Transfer to a greased cookie
sheet. Spread with melted oleo.

Spread apricot filling over entire square. Cut l-inch wide
down each side leaving the middle uncut. Fold strips at an angle
across center, alternating from side to side.

Brush with liquid shortening, cover lightly with plastic wrap
and place in refrigerator 2 to 24 hours.

Remove from refrigerator, uncover the dough carefully. Let
stand uncovered for 10 minutes or until double in bulk.

Bake at 350 degrees 20 to 30 minutes.

Remove onto wire rack with two spatulas, drizzle with

powdered sugar.
APRICOT FILLING
Combine % cup of ground or finely chopped dried apricots
and | cup water in a small saucepan. If you have time soak
apricot in the water for 2 hours.
Bring to boil. Cook until liquid is absorbed and apricots are
tender, about 20 minutes; stir in %3 cup firmly packed brown

sugar. Cool.
DRIZZLE
2 cup sifted powdered sugar
1 tablespoon cream
Blend powdered sugar and cream; drizzle over warm braid.
Serves 12; Costs $1.27; and 10'5 cents a serving.

2n'hnuu

+ VERSATILE BREAD
Molly McDowell, McLean

2 cups warm water
2 yeast packets
"4 cup sugar
1 teaspoon salt
| egg
1 teaspoon Fruit Fresh
4-6 cups flour
“a cup oil

Put warm water in bowl. Add yeast, salt, Fruit Fresh, sugar
and egg. Stir. Add J cups flour. Stir hard. Add oil and more flour
until dough is lump in middle of bowl as you stir. Take out of
bowl. Put on floured surface and knead 1.5 minutes. Place in
well-greased bow! until it doubles in bulk-about 45 minutes.

Place on lightly floured surface. Roll out %4 inch thick. Cut
into rolls, donuts, or sprinkle with cinnamon and sugar. Roll up
and cut for cinnamon rolls. Let rise again

Bake rolls at 400 degrees about 20 minutes until brown. Fry
donuts in deep fat at 350 degrees until brown-turn over-fry until
brown. Glaze or roll in sugar.

7-UP SALAD
Mrs. Bernard McClellan, McLean
Mix 14 cups uce with 1 box of lime Jello. Heat to
boiling and stir until Jello is dissolved. Take from heat and siir

in 1 cup of 7-Up. Chill until firm.

MEXICO FRITO SALAD
Nancy Skipper, McLean

1 head lettuce, chopped
| large tomato, cut up
1 bell pepper, cut up
| medium onion, chopped
| package grated mozzarella cheese
| can Ranch style beans, drained
1 79 cent package Fritos
1 bottle Catalina salad dressing
Mix all ingredients in large salad bowl.

REFRIGERATOR ROLLS
Mrs. Leo J. Keese, Alanreed

2 packages active dry yeast

2 cups warm water

"2 cup sugar

2 teaspoons salt

6% to 7 cups flour

| egg

Y cup melted shortening or oi!

Dissolve yeast in water. Add sugar, salt and just half the
flour. Beat thoroughly two minutes. Add egg and shortening
Beat in remaining flour gradually by hand until smooth. Place n
bowl and grease top. Cover with damp cloth. Place »
refrigerator. Punch down occasionally. Two hours before baking
cut off amount needed. Roll dough “4 inch thick into oblongs 1)
inches wide. Spread with soft butter. Fold over in half. Cut in
"4 inch strips. Shape into knots, twists or figure eights. Place o
greased baking sheet. Brush with melted butter. Let stand and
rise until light (1-1% hours). Bake in moderate hot oven (4
degrees) 12 to 15 minutes. Makes 4 dozen medium rolls.

DELICIOUS SALAD
Lucy Goldston, McLean

| large or 2 small packages of orange Jello
| cup sugar
2 cups water
| large can of pineapple

Cook all the ingredients for five minutes. Add one cup cold
water. Let jell until thick, then add a large carton of Cool Whip
and | cup of nuts. Mix well and sprinkle parmesan cheese on
top. Let set overnight.

CHRISTMAS COFFEE BRAIDS
Ruth Trew, Alanreed

salt. Cool to lukewarm
yeast on lukewarm water; stir to dissolve. Add yeast,
. Beat with electric mixer or

at a time 1o
of the bowl. Turn onto

PEACH WALDORF SALAD
Maria Eck, McLean

3 cups fresh peaches
| cup diced celery
V3 cup heavy cream
| teaspoon sugar
salt to taste
| tablespoon mayonnaise
salad greens

Cut peaches in halves, remove pits. Dice peaches. Combine
peaches with celery and pecans in large bowl. Refrigerate
covered, about 1 hour. Pour cream in bowl, whip stiff. Combine
sugar. salt, mayonnaise. Add to whipped cream mixing gently
untl combined. Fold whipping cream mixture into peach
mixture gently. Serve on salad greens.

-

LAFAYETTE GINGER BREAD
Jo Ann Baker, Lefors

Cut up in & pan “2 cup of the very best fresh butter, with 2
cup of excellent brown sugar, beat to a dream with a paddle.
Add 1 cup of West India molasses and Y4 cup of warm milk; 2
ablespoons of powdered ginger, and 1 heaped teaspoon of
cinnamon, mace, and nutmeg powder and mix in 1 wine glass of
brandy (1 use coffee now). Beat 3 eggs until very light and thick;
1 cups of flour, which is sifted and stirred alternately with the
beaten egg into the batter. Last, mix the juice and grated rind of
one large orangs. Dissolve one level teaspoon of soda in a little
warm water, and stir in. Beat until very light. A cup full of
seeded raisins is an addition. Bake in a loaf, sheet or patty pans,
in moderate oven.

ASPARAGUS SALAD
Margaret Howe, Shamrock

Heat to boiling:
| can cream of asparagus soup
| Yoz. pkg lime Jello
Add
| 8.0z pkg Philadelphia cream cheese
“3 cup Miracle Whip
'y cup cold water
Stir until all ingredients are well mixed. Add:
% cup chopped celery
| tablespoon grated onion
; cup chopped green pepper
'y cup chopped pecans
Set to congeal.

LIME JELLO SALAD
Ernestine J. Pulse, Pampa

| small box lime Jello
3 cup hot water
Stir and let set while the following is mixed:
| cup pecans
| cup grated cheese (American or cheddar)
" (up mayonnaise
1 cup milk
Combine and refrigerate until set

MEXICAN COLESLAW
Mary Bybee, McLean
| head cabbage, finely sliced
| onion, finely sliced
| bell , finely sliced
L smell jar pimento
V4 cup vinegar
Vi cup oil
‘4 sugar
Slice cabbage, onion, pepper and pimento. Mix vinegar, oil,
sugar. Pour this mixture over cabbage mixture. Let set 20-30
minutes in icebox. Serves several.

FRESH FRUIT SALAD
Diann Dalton, McLean
Cut up:
1 banana
1 apple
small can pineapple rings
cantaloupe
watermelon
1 or 2 peaches
or any fruit desired
DRESSING
1% cups sugar
2 t. dry mustard
2t salt
% cup vinegar
3 T. onion juice
2 cups salad oil (Wesson oil)
3 T. poppy seeds
Place all dressing ingredients in blender container and blend
well. Store in covered container in refrigerator. Serve over fruit
salad.

MEXICAN CORNBREAD
Pat Stubbs, Alanreed
eggs, beaten
can cream-style corn
p buttermilk
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shortening in large iron
melted, add 2 tablespoons of

SUNDAY SALAD
Barbara Richards, McLean

i
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PRETZEL JELLO SALAD
Babe Brown, McLean

2 cups pretzels, crumbled

3 T sugar

1 stick oleo, melted

8 oz. pkg. cream cheese, softened

1 c. sugar

1 ¢. whipping cream

6 oz. box strawberry gelatin

3 cups hot water

10 oz. pkg. frozen strawberries ”

Mix together pretzels, 3 Tbsp. sugar and melted margarine in
pan 9x13. Bake at 350 degrees for 10 minutes. Whip together
softened cream cheese, 1 cup sugar and whipping cream.
Spread over the cooled pretzel mixture. Chill until firm.

Combine gelatin and hot water. Let cool. Add strawberries.
When mixture is thickened, spoon onto cream cheese layer and
refrigerate.

ZUCCHINI BREAD
Paula Wilson, Alanreed

3 eggs, beaten
1 ¢. cooking oil
2 c. sugar
2 c. zucchini (grated) (I put it in blender)
2 tsp. vanilla
Y2 cup nuts (chopped)
3 c. flour
1 tsp. soda
Y4 tsp. baking

Preheat oven to 325 degrees. Grease and flour 2 loaf pans.
Beat eggs, then add oil, sugar, grated zucchini and vanilla;
cream together. Sift and measure 3 c. flour, then sift together
flour, soda, baking powder, salt and cinnamon. Add sifted
ingredients to creamed mixture and mix until thoroughly
blended. Add chopped nuts. Bake in 2 prepared loaf pans at 325
degrees for 1 hour. This bread freezes and keeps extra well.

COOL SUMMER SALAD
Myrtle Billingsley, McLean
1 7-0z. pkg. or two cups elbo macaroni
Cook according to package directions.
1 16 oz. can Veg-All, drained
1 7-0z. can tuna, drained and flaked
1 cup diced cheese (Velveeta)
Y2 cup sweet pickles (chopped)
2 cup onion (chopped)
Y4 cup sour cream
Y2 cup salad dressing
14 tblspoon lemon juice
1 teaspoon seasoned salt
Y2 teaspoon seasoned pepper
Mix well.

CARROT CORN MUFFINS
Deana Billingsley, McLean
I ¢. shredded raw carrots
1 ¢. yellow cornmeal
2 eggs, slightly beaten
1 ¢. unsifted all-purpose flour
2'4 tsps. baking powder
I cup milk
2T. salad oil
1 tsp. salt
In medium bowl combine carrots and cornmeal. Heat milk to
boiling and add to bowl. Let mixture cool to room temperature.
Add eggs and oil. Mix together flour, powder and salt.
Blend into carrot mixture. Fill muffin cups % full, and
bake in 400 degree oven for 20 minutes. Makes 12 muffins.

VEGETABLE SUPREME SALAD
Irene K. Pakan, McLean
1 pkg. (10 0z.) each frozen peas, baby limas, and french style
green beans
SAUCE

Y2 to % cup of salad dressing or mayonnaise
2T. oil
2 hard-cooked eggs, chopped
2 small green chopped onions
1 T. worchestershire sauce
1 T prepared mustard
1 small can of sliced water chestnuts

Cook vegetables as directed on package. Drain. Combine all
ingredients for sauce and heat, then add to vegetables.

BREAKFAST ROLLS
Mrs. V.C. Webb, Mobeetie

5% to 6% cups unsifted flour

Y2 cup sugar

2 teaspoons salt

¥ cup dry (powdered) milk

2 packages active dry yeast

2 cup (1 stick) margarine (room temperature)
1%4 cups very warm tap water

2 eggs (room temperature)

4 oz. cream cheese

2 tablespoons sugar

Y2 teaspoon lemon bits

1 egg white

6 candied cherries

% cup confectioners sugar

1 tablespoon milk (about)

8 tablespoons favorite preserves

In a large bowl thoroughly mix 1% cups flour, sugar, salt,
powdered milk, and dry yeast. Add margarine.

Gradually add tap water to dry ingredients, beat 2 minutes at
medium speed of mixer. Scrape bowl occasionally.

Add eggs and s cup flour and beat 2 more minutes at high
speed. Add enough flour to make a soft dough that will leave the
side of the bowl.

Cover and let rest 20 minutes.

Roll out in rectangle on floured board: Cut in 27 equal pieces.
Gently roll each piece into a rope 20 inches long, on
cookie sheet hold one end of each rope in place and dough
around loosely to form a coil, tuck end firmly underneath.

Brush rolls with liquid shortening. Cover lightly with plastic
wrap and place in tor 2 to 24 hours, or if you wish let
them rise until double. Make indentions in center of each coil,
pressing to bottom; fill with favorite filling.

If they are refrigerated overnight, uncover the dough
carefully. Let stand uncovered for 10 minutes or until double in
bulk. Fill with filling as before.

Bake at 350 degrees Fahrenheit 10 to 15 minutes or until
done. Makes 25 to 30 rolls.

Remove from baking sheets and cool on wire racks. If desired
drizzle with confectioners sugar frosting, or sprinkle with

confectioners sugar.
CO'II’ECHONEISSUOAIFIOS‘I‘ING
% cup confectioners sugar. Mix with | tablespoon milk.
' CREAM CHEESE FILLING
cheese soften, add 2 . Y
oot boe, nd 1 gy wile. Mmoo

Fill of with 2 tablespoons , topping with
c..u“::m.mu-m s

FILLING
Spread indention with % teaspoon . 1
tetpoon rows uger 4841 wblpooe pocams o top

See SALADS & BREADS, continued on page 15
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Main Dishes

Continued From Page 11

SMOKED COON AND TATERS
Mike Johnson, McLean

Dress one young raccoon (old bore coons are too tough)
place in a large dish. Add salt and to taste.
unpeeled Irish potatoes, onions, and carrots in dish with
Cook in an electric smoker (hickory or mesquite wood is best)
3 to 4 hours, serve piping hot and watch ‘em smile. This
will impress all of your and relatives.

CHICKEN CASSEROLE
Lucy Goldston, McLean

1 chicken-cooked and boned

2 cups of noodles

1 can of cream of mushroom soup

1 can of cream of chicken soup

1 bell pepper-chopped

1 onion-chopped

1 can of drained asparagus

Cook the 2 cups of noodles in S cups of boiling, salty water for
4 minutes. Let set in water for 5 minutes off the fire. Drain and
add the rest of the ingredients. Pour in an oblong casserole dish
and top with grated cheese. Cook at 350 degrees until well
heated and the cheese bubbly.

This can be frozen before or after cooking but leave cheese off
until ready to cook to serve.

Tuna can be substituted for the chicken.

BETTY Z's SUPPER NACHOS
Mrs. Leo J. Keese, Alanreed

Y2 Ib ground beef
Y2 Ib sausage
1 large onion, chopped
salt to taste
liquid hot pepper sauce to taste
1 10%3-0z. can jalapeno bean dip
1 3-0z. can chopped green chilies
2 to 3 cups shredded cheddar cheese
% cup taco sauce
Y cup chopped green onion
ripe olives
1 cup prepared guacamole
Y2 cup dairy sour cream
1 mild red pepper
corn chips *
. Fry ground beef, sausage and onion
. Drain and season with salt and pepper sauce
. Spread bean dip in pan-approximately 10x1S inches.
. Top with meat mixture.
. Sprinkle chilies over all.
. Cover with cheese.
. Drizzle with taco sauce.
(cover and chill if made ahead)
8. Bake, uncovered, 20-25 minutes at 400 degrees.
9. Garnish with green onions, olives, prepared guacamole,
sour cream and red pepper.
10. Serve with corn chips.

BEEF ORIENTAL
Margaret Howe, Shamrock

1

iz
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1 1b ground beef

1 c. carrots, thinly sliced diagonally

1 medium clove garlic, minced

1 can condensed golden mushroom soup
Y3 c. water

1 pkg. (10 oz) frozen broccoli spears, partially thawed
and cut up.

Y2 ¢. bamboo shoots

Y4 ¢. cut green onions

Y4 c. sliced water chestnuts

1 T. soy sauce

cooked rice or chow mein noodles

1. In large skillet, cook beef, carrots and garlic, stirring until
meat looses its red color, about 5 minutes.

2. Stir in soup, water, broccoli, bamboo shoots, green onions,
water chestnuts and soy sauce. Heat to boiling, reduce heat and
simmer 10 min. Stir once or twice.

3. Let stand 5 minutes, covered; stir slightly. Serve over rice

or noodles.
MICROWAVE METHOD

1. In shallow, 2 qt. glass*baking dish (12"'x8"'x2"’) combine
beef, carrots and garlic. Cook in microwave oven 8 min., stirring
twice to prepare meat.

2. Add remaining ingredients except rice, cook 15 min. or
until done, stirring J times.

3. Let stand, covered, S min.; stir. Serve over rice or noodles.

MEXICAN BEEF CASSEROLE
Maria Eck, McLean

1 1b. ground beef

1 med. onion, chopped (about % cup)

1 clove garlic, crushed

1% tsp. salt

Y2 tsp. ground cumin

1 can (16 0z.) whole tomatoes

1 can (8 oz.) tomato sauce

1 can (4 oz.) chopped green chilies, drained

1% cups Bisquick baking mix

% cup cornmeal

% cup milk

2 tablespoons sugar

2 tablespoons shortening

1 egg '

1 cup shredded cheddar cheese (about 4 ounces)
Cook and stir ground beef, onion and garlic over medium heat

until beef is brown, drain. Stir in salt, cumin, tomatoes (with

i Coth sapet Siotng Smgivatly, 15 minetes,

medium. Cook u 8 , .

Heat oven to 400 degrees. Grease ) quart casserole. Mix

baking mix, cornmeal, milk, sugar, and egg just until

moistened (batter will be slightly lumpy). Spread in casserole.

pguo with cheese.

Spoon beef mixture over batter; s Bake
uncovered until cheese is meited and brown, about 25
minutes. Garnish with red and green peppers if desired. Six
servings.

TEXAS STYLE BEANS

2 cups beans (add no
Drain and reserve all but enough soup to cover beans. Just
before beans are done mix together and cook slowly until done:

ukyoum)llk .
chil
oll-m.nd“
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cream of chicken soup

Boil and bone chicken. Cut into bite-size pieces. Mix
onions, garlic powder, chili powder, cheese, Ro-tel,
chicken. Soften tortillas in boiling chicken stock.
well-greased casserole with tortillas, then chicken mixture.
2 cans soup over this. Bake at 350 degrees for 35 minutes in

large casserole dish.

GREEN BEAN CASSEROLE
Nancy Skipper, McLean

1 1b ground beef
1 8-0z. can tomato sauce
Y c. onion
1 can Del Monte seasoned green beans, drained
2 cups mashed potatoes (fresh or instant)
I cup grated cheddar cheese

Brown ground beef and onion in medium skillet. Drain. Add
tomato sauce. Simmer 5 minutes. Pour into 2 qt. casserole.
Open seasoned green beans and drain. Add to top of meat. Next
put in your mashed potatoes (season to taste)

Grate cheddar cheese and put on top.

Put into 400 degree oven 5 minutes or until cheese meits.

STEAK BURGUNDY
Ruth Trew, Alanreed

4 c. hot cooked rice
1 Ib. lean round steak-thinly sliced
3T. oil
2 c. each sliced onions and carrots
% c. burgunday or other red wine
1% c. beef broth
1 can (4 02) sliced mushrooms and liquid
2% t. seasoned salt
1 T. worchestershire sauce
2 c. diagonally sliced celery
2 T. cornstarch

While rice is cooking, saute steak in oil until brown. Add
onions and cook 2 min. longer. Stir in carrots, wine, broth,
mushrooms with liquid, and seasonings. Bring to boil. Reduce
heat, cover, and simmer 10 minutes. Add celery and continue
cooking 10 min. longer. Dissolve cornstarch in % cup water. Stir
into meat mixture. Cook, stirring constantly, until thickened.
Serve over beds of fluffy rice. Serves 6.

SOPA DE FIDEO
Joyce Eck, McLean

cups thinly sliced onion
2 cups thinly sliced celery
Y4 cup finely chopped green pepper
1 n0.-2% can tomatoes
1% cups vacuum packed corn
1 tsp. chili powder
1 cup water
8 oz. pkg. American cheese slices

Preheat skillet to 300 degrees. Melt shortening. Saute curly
roni until lightly brown. Add beef and cook until meat looses red
color, stir in next 8 ingredients. Add tomatoes and water, stir
gently. Set temperature control at 200 degrees. Simmer,
covered, with vent closed, for 25 min. Place cheese slices on t
of mixture. Cover and cook 5 min. until cheese melts. Makes
servings.

e R—
ONE-DISH SPAGHETTI CASSEROLE
Wanda Myers, McLean

1 Ib ground beef
1 med. onion, chopped
1 10-0z. pkg. cheddar cheese
1 c. water
Y teaspoon each oregano and basil
1 4-0z. can mushrooms, drained
1 teaspoon sugar
1 16-0z. can tomatoes
1 15-0z. can tomato sauce
1 teaspoon salt
1/8 teaspoon garlic powder
8 oz. spaghetti, cooked and drained

Brown meat in 12" electric skillet, add onion and cook until
tender. Add remaining ingredients except spaghetti and cheese.
Mix well and simmer (covered) for 30 min. to 1 hour. (Until
sauce thickens to desired consistency) Then add spaghetti, mix
into sauce well. Cover with grated cheese and heat until
spaghetti is hot and cheese melted. Note: Parmesan cheese may
be substituted for cheddar if desired.

McCLELLAN CREEK CHILI
Pat Stubbs, Alanreed
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LASAGNA
Maggie Johnston, McLean
| large box lasagna noodles
i b sausage
I'lb hamburger meat
: can tomato sauce
can tomato paste
T, basil "
1 1. salt
i t. garlic salt
large size cottage cheese
% cup parmesan cheese
2T parsley flakes
2 eggs, beaten
21, salt
%t
Y6-0z. pkg. Kraft mozzarella cheese, sliced
Cook noodles as directed on package. Drain. Brown meat.
Drain. Add tomato sauce, tomato paste, basil, 1% tsp. salt,
garlic salt. Simmer uncovered 30 min. Mix cottage cheese,
meun cheese, parsiey flakes, eggs, 2 tsp. salt, pepper in
wi.
Layer in 9x13 pan:
"4 noodles
%1 cottage cheese mixture
2 meat mixture
"4 mozzarella cheese slices
Repeat, ending with cheese on top
Bake at 375 degrees for 30 minutes.
e ————
EGGPLANT CASSEROLE
Mrs. Bernard McClellan, McLean

I'large eggplant, peeled and cubed
| medium onion
3T oleo
"3 tsp salt
"4 cup Velveeta cheese
4 soda crackers, crushed
Y cup milk
Saute eggplant and onion in oleo for 10 min. Add salt, milk
and Velveeta, then stir in crushed soda crackers. Pour into
baking dish and cover with strips of sliced American cheese.
Bake until bubbly at edges (20 min. at 350 degrees).

BEAN CASSEROLE
Myrtle Billingsley, McLean

1'lb ground beef, browned and drained
| 15-0z. can tomato sauce.
| 15-0z. can Ranch Style beans
| box Tangy Italian spaghetti dinner

Mix herbs with sauce and 2 tbs. butter, over low heat until
butter melts. Add ground beef and beans. Boil spaghetti until
tender. Drain and pour into beef and bean mixture. Mix well.
Put into buttered casserole dish. Cook in 350 degree oven until
hot.

HAM GRILL BAKE
Mrs. John V. Bible, McLean

1 5-Ib. canned ham

With beer can opener make a hole on top side at each end of
can and put on a grill for 15 minutes to melt gelatin into liquid.
Pour liquid out when melted.

Make holes every 2 inches around top of can and pour the
following barbecue sauce into holes and cook on grill for 1%
hours:

Y2 ¢. barbecue sauce
"4 cup maple syrup
4 oz. (YA cup) beer
3 tsp. garlic powder
1 tsp. celery seed

Open can with key, remove ham and serve with the remaining
sauce on the side.

ey — P ———
MICROWAVE SOUR CREAM CHILI BAKE
Greta Thompson, Wheeler

1 1b ground beef
Y4 cup chopped onion
1 can (15 oz.) enchilada sauce
1 can (15 oz) pinto beans
3% cups crushed corn chips
1 can (4 oz. green chilies, chopped
1% cup grated sharp cheese
1 cup sour cream

Crumble beef into a 1-quart casserole. Add onion, microcook,
covered until meat is brown, about 5 minutes. Stir several times
to break up meat. Drain off excess fat. Stir in enchilada sauce;
microcook covered, about S min., stirring once. Drain beans; stir
beans, 2 cups corn chips, green chilies and % cup of cheese into
meat mixture. Microcook, covered, 6 minutes, stirring once.

sour cream over top, sprinkle remaining corn chips and

cheese over mixture. Cook just until sour cream is hot, 30-45
seconds. Serves 6 to 8.

MEATLOAF SURPRISE
Deana Billingsiey, McLean

1 slice fresh bread
1 egg
Y cup finely chopped onions
| teaspoon nutmeg
Y% cup of catsup
% teaspoon salt

pepper

rger

Y teaspoon
1:“4 nd hambu
-Ar::ﬂbmlbmdimotbceu.tmmmhtothe

. Then ! bowl and pour the egg mixture into large
and ev‘ergthhgduwh.nenpourimopm.bnen
350 degrees for SO minutes.

CHICKEN CASSEROLE
Irene K. Pakan, McLean

en thighs and 4 breasts, or 4 whole breasts only.
with :huonia. until done. Cut into cubes, then add:
sliced water chestnuts (small size)

£2

. mix well and pour into 13x9
- b F;mnuoud
dressing with 1 stick of melted . Sprinkle over
wdea;:;h-km.ldenmamumm.wn
about % pkg. of an 8 oz. pkg. of the dressing mix.)

CHICKEN SUPREME
Norma Lantz, Lefors
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CONCOCTION
Bryan Smitherman, McLean

1% 1b ground beef
%4 tsp. vinegar
16 oz. tomato sauce
1 cup water
1 large bell pepper (chopped)
1 16-0z. can stewed tomatoes
% cup uncooked minute rice
Ya tsp. Italian seasoning
Y4 cup chopped (dried) onions
1 dash garlic salt
Brown meat with vinegar. Drain. Add tomatoes, tomato
sauce, water, and pepper. Simmer for 5 minutes. Add rice,
onions, seasoning and salt. Simmer for 30 minutes, adding
water as needed. Salt and pepper to taste.

e ARSI
CHILI SKILLET SPAGHETTI
Tami Smith, Canyon

Brown % Ib. ground beef in 12 in. skillet or 3 gt. saucepan.
Add 16 oz. can tomatoes. Add 16 oz. can Ranch Style beans,
drained. Add 6 oz. can tomato paste. Add 2'4 cups water. (Use
the Kraft Tangy Italian Style Spaghetti) Break spaghetti in half
and add Herb-Spice mix; Bring to boil; cover; simmer 15 to 20
minutes or until spaghetti is tender, stirring frequently. Serve
with the grated parmesan cheese.

CREAMED TACOS
Robin Smith, Canyon

Cook together:
1% Ib. hamburger meat, browned
1 chopped onion, drain grease.
In large saucepan:
melt 1 Ib. Velveeta cheese
| can stewed tomatoes
1 large can Pet milk
1 small chili
Puuﬂouredllb.tuﬁlhinnhrgem&hndg:
your hamburger meat and cheese sauce on your tortilla.
until it bubbles. Cook at 350 degrees.

2 Ibs. ground pork shoulder
1 Ib. ground cured ham, center cut
1% cups cracker crumbs (save % cup to sprinkle on top)
2 eggs
1% cup milk
pepper to taste
Mix well. Bake in loaf pan or shape into loaf and sprinkle
remaining cracker crumbs on top. Bake 2 hours at 275 degrees.
SAUCE FOR HAM LOAF
1 tsp. horseradish
¥ cup Miracle Whip
% cup whipped cream
Mix and serve on individual slices of ham loaf.

SOUTHERN HAMBURGER CORN PONE PIE
Lola Hix, Lefors

2 Ibs. hamburger
1 Tab. shortening
% tsp salt
15 oz can tomatoes
2 pkg cornbread mix
1 chopped onion
2 tsp. chili powder
1 tsp worchestershire sauce
1 can Ranch Style beans
Brown meat and onion in shortening. Add seasonings and
tomatoes. Cover and simmer 15 minutes. Add beans. Pour into
greased casserole. Top with cornbread batter and bake at 425
degrees for 20 minutes.
Top with Mexican Relish when ready to serve.
MEXICAN RELISH
1 #303 can ripe pitted black olives
1 small jar green olives with pimentoes
2 medium sized fresh tomatoes
1 small can green chilies
onion if desired
Chop all above ingredients and marinate with:
2 Tab. vinegar
2 Tab. Wesson oil

CHICKEN SOPA
Barbara Richards, McLean

1 hen, boned

1 can cream of chicken soup

1 can cream of celery soup

1 tall can milk

1 can green chilies, chopped

| medium onion, chopped =
1 stick oleo

¥ Ib. cheddar sharp cheese, grated

1 pkg. tortillas, cut in strips .

1 can mushroom stems and pieces (optional)

Saute onion in oleo. Add chilies and cook clear. Add soups and
milk. Brink to bubble. Butter large casserole and layer in this
order:

1. Tortilla strips

2. Chicken pieces, seasoned with pepper

3. Cheese.

4. Sliced mushrooms (optional)

S. Soup mixture.

Repeat layers.

Bake at 300 degrees for 45 minutes. You may use other kinds
of meat.

GREEN CHILI CHICKEN ENCHILADAS

chopped green chili-enough to suit taste.-max. of 4 oz.
1 medium chopped onion

1 Thbs. sugar

V4 tsp. salt

8 flat flour tortillas.
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Desserts

— ontinued From Page 11

BANANA SPLIT ICE CREAM
Nancy Billingsley, McLean

S eggs
2% cups sugar
1 16-0z. pkg. frozen strawberries
2 bananas, chopped
| cup pecans, chopped
4 cartons whipping cream (2 pints)
4 tsp. vanilla
Y4 tsp salt
Ya cup caramel syrup
s cup Hershey chocolate syrup
Beat eggs. Add sugar. Beat until thick. Add cream and mix.
Add fruit and nuts. Fill 1 gallon or 5 quart freezer. Add milk to
line. Freeze. Can be eaten like this or you can let it set in the
freezer for 2 hours and then poke hole in ice cream with wooden
spoon handle. Pour caramel syrup and chocolate syrup in holes.

Serve

ORANGE OATMEAL CAKE
Elaine Wynn, Amarillo

14 cups fresh orange juice

| cup quick-cooking rolled oats

2 cup butter or margarine

| cup sugar

2 cup firmly packed brown sugar

2 eggs
| t. vanilla
1% cups sifted flour
| t. baking powder
1 t. soda
Y2 1. salt
s . ground cinnamon
| T. grated orange peel (optional)
1 cup chopped walnuts or pecans (optional)

Bring orange juice to boiling point; pour over oats and set
aside. Cream together butter and sugars until light; add eggs
and vanilla. Beat until thoroughly blended. Sift together flour,
baking powder, soda, salt and cinnamon. Add alternately with
oats to creamed mixture. Stir in grated peel and nuts. Pour
batter into greased 13x9x2 inch baking pan. Bake at 350 degrees
for 40 minutes or until done. Remove from oven and spread
immediately with Orange Delight Topping. Place under broiler
for about | minute or until topping is bubbly.

ORANGE DELIGHT TOPPING
Y32 cup firmly packed brown sugar
s cup butter or margarine
| T. grated orange peel (optional)
| T. orange juice
| cup flaked coconut
3 cup chopped walnuts or pecans

LEMON BARS
Amy Barker, Shamrock

Crust
1 cup oleo
2 cups flour
1 cup powdered sugar
Mix and press into oblong pyrex pan. Bake at 350 degrees for
20 minutes
2 cups sugar
6 T. lemon juice
4 cggs
4T. flour
| t. baking powder
Mix and pour over crust. Bake 20 minutes longer at 350
degrees. Sprinkle with powdered sugar while hot. Cool before
cutting or serving.

STRAWBERRY PRETZEL DESSERT
Mrs. Leo J. Keese, Alanreed

Layer 1|
Combine:
3T sugar
2 ¢. crushed pretzels
14 sticks melted oleo
Press into bottom of 9x15 pan and bake 15 minutes in a 350
degree oven. Cool
Layer 2:
Cream:
Y2 ¢. powdered sugar *
1 8-0z. pkg. cream cheese
Add:
1 large carton Cool Whip and
2 ¢. miniature marshmallows
Spread over layer | carefully.
Layer J3:
Dissolve:
1 6-0z. pkg. strawberry Jello in
2 ¢. boiling water
Stir in:
1 10-0z. pkg. frozen sliced strawberries.
Chill unti’ slightly thickened. After layer 1 is cooled add layer
2. After Layer J has slightly thickened over the cream
layer. Chill. Makes a pretty dessert and pretzels make a nice nut
substitute.

FRIED PIES
Lucy Goldston, McLean

2% cups of sifted flour
2 tsp. salt
Y4 cup Wesson oil
Y2 cup milk

Mix flour and salt. Pour oil and milk into a measuring cup and
stir good. Add to flour. Shape into balls and roll out. Add a
tablespoon of thickened fruit for filling. Fold over once and seal,

ANGEL PIE
Barbara Richards, McLean
Crust: Mix
1 cup flour
1 stick oleo
1 cup chopped pecans
Press into 9x1) pan. Bake 10 minutes, or until light brown, at
350 degrees.
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TUTTI-FRUITI ICE CREAM &Eu.“' Lefors
Martha Parker, McLean (originally from Bert McLean, Lefors baker)
(makes 6 quarts) 10 boxes powdered sugar

2 or J bananas, mashed 1 box cornstarch

2 cups sweetened peaches, pureed 2 Ibs. Crisco

1 can (15 oz.) crushed pineapple, drained I qt. cold water

| small jar of maraschino cherries, chopped (save juice) dash of salt

Y4 cup chopped nuts 1 bottle cap vanilla

mmmmmm::m:::mm:um.
inch of salt until real y. A to sugar
M.MM)MIW‘YM“KH
chilled freezer container. Beat % pint wh
pint of half-and-half, 2 cans of evaporated (chilled). Add to
egg mixture and stir. Add the fruit and the juice from the
cherries. Add milk to fill your freezer can
to the fill line. Stir once briskly, then follow the directions for
freezing. (Directions may vary with different manufacturers.),

JELLO SHERBET CAKE
Marie Fennell, McLean
1 large orange Jello
2 cups boiling water
1 pt. orange sherbet
1 can Mandarin oranges
1 medium carton Cool Whip
1 small angel food cake, torn into small pieces
Melt Jello in boiling water. Stir in sherbet until meited. Chill
until slightly thickened, beat until frothy. Fold in Cool Whip and
4 can oranges. In tube pan place remaining orange slices in a
design. Spoon thin layer of Jello mixture over oranges, 1 layer
cake pieces, alternate rest of Jello mixture and cake pieces,

PRUNE CAKE
Ruby Back, Lefors
Cream:
2 cups sugar and
3 eggs
Mix as listed:

1 cup Wesson oil
1 cup buttermilk
1% cup chopped prunes
2 cups chopped pecans
2% cup flour
2 tsp. soda
1 tsp. cinnamon
1 tsp. allspice
Y2 tsp. salt
Mix as listed, grease and flour tube pan. Bake at 350
about 45 minutes. Done when sides shrink and top springs X
Icing optional,-delicious as is.

! ICE CREAM
Lantz, Lefors
7 eggs
1% cup sugar
2 T. vanilla :
3 pts. whipping cream
milk

Beat egrs thoroughly, add sugar and vanilla. Add whipping
cream (unwhipped), then fill freezer can with milk.

MYSTERIOUS PECAN PIE
Karen Pakan, Niwot Colorado
1 unbaked 9 inch pie shell
4 eggs
1 8-0z. pkg. cream cheese
Ys cup sugar
Y4 cup sugar
14 teaspoon vanilla
Y4 teaspoon salt
1% cups chopped pecans
1 cup light or dark syrup

Mix well 1 egg. Y3 cup sugar, cream cheese, 1 teaspoon
vanilla and '4 teaspoon salt. When mixed well, set aside.
Slightly beat remaining 3 eggs, then add % cup sugar, syrup
and Y4 tsp. vanilla, mix well,

In unbaked pie shell cream cheese mixture. Place half
nuts on top of this. remaining half of nuts with syry
mixture and pour gently over cream cheese layer. Bake at J
degrees for 35 to 40 minutes.

70-YEAR-OLD CUSTARD
Avalee Crockett, McLean
Scald 3 cups whole milk
Beat 4 eggs until frothy and add 3 slightly rounded
tablespoons sugar, 2 teaspoon salt and 1 teaspoon vanilla.
Pour hot scalded milk gradually over egg mixture. Pour into
casserole and sprinkle top with nutmeg. Place casserok o
shallow pan of warm water, and bake at 325 to S5V degree over
for 30 minutes or until a knife inserted comes out clean. If
cooked too fast will not be smooth.

SWEDISH APPLE PIE
Debbie Fitch, McLean

1 9-inch unbaked pastry shell

2 cups canned apple pie slices

Y cup sugar

2 tbs. flour

Ya tsp. salt

1 egg, slightly beaten

1 ¢. sour cream

1 tsp. vanilla

Topping:
Y3 cup sugar

LUSCIOUS CHOCOLATE DESSERT
Diann Dalton, McLean
Crust

Ya cup (% stick) butter or margarine
Y cup all-purpose flour
Y cup chopped pecans
Mix ingredients together and into an 8-inch square
baking pan. Bake 15 nhmumm.
Filling:
4 0z. cream cheese, softened (%5 of an 8 oz. bar)

Whip cream cheese in mixer until fluffy. Add powdered
w-&.l’ddhvw“-.

using 1% cups milk (instead of 2 cups).
Spread over cream cheese filling. Topping:
cream
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Place sugar in mixer first, then add Crisco, add a little water
at a time and blend until desired consistency. Put
in cereal bowl to add colors for decorating. This ices 10 or 12
cakes. Mr. McLean demonstrated cake decorsting at & Lefors
club meeting and the cafeteria mixer was used.

PINA COLADA CAKE
Larisa Harkey, McLean ’

1 box yellow cake mix
| can Eagle Brand milk
1 can Creme of Coconut
| 8-0z. container Cool Whip
14 cup chopped nuts
| small can crushed , drained
| small can Angel Flake coconut
9x1) pan, greased and floured

Mix and bake cake as directed on box. Bake in 9x13. Remove
from oven and while still warm pour Eagle Brand and
Coconut, mixed, over cake while punching holes with knife. Cool
completely. Mix Cool Whip, nuts, pineapple and coconut.
Spread over cooled cake.

e asE T,
PINEAPPLE CAKE
Nancy Skipper, McLean

In medium bowl mix:
2 cups flour
14 cups sugar
| tsp. soda

Mix good and add:
1#2 can crushed pi

Mix good and pour into an ungreased 13x9x2 cake pan and
bake at 350 degrees for % hour.

ICING

Melt in medium saucepan

| stick oleo
Add

| cup sugar

| cup coconut

| t. vanilla

| small can (or % cup) condensed milk
Boil 4 minutes and pour on hot cake.

PINEAPPLE CAKE

Cream together:
'3 ¢ soft margarine
| ¢. sugar
Add
1 eggs
Y2 t. vanilla
| ¢ crushed pineapple
"4 ¢ lemon juice
Beat 2 minutes and then add:
2 ¢ all purpose flour
3 teaspoons baking powder
1t salt
Beat two minutes then pour in pans sprayed well with Pam.
Bake at 350 degrees for 30 to 35 minutes.
BROILED FROSTING
1 ¢. well drained crushed pineapple
| ¢ brown sugar
Y ¢. soft margarine
| ¢ coconut
Use fork to mix well . Spread evenly over warm cake
ud then stick in broiler 3-5 minutes.

Step I:
1 stick oleo
1 cup flour
Mix together like pie crust. Press in 9x13 pan. Bake 350
degrees for 15 to 20 minutes. Cool.
Step 2:
Mix together:
1 8-0z. pkg. cream cheese
1 c. powdered sugar
1 ¢. Cool Whip
Spread on top of Step 1.
Step 3:
2 small boxes lemon instant pudding
3 cups milk
Mix according to directions on box. Spread on top of Step 2.
Step 4:
1 Cup Cool Whip
Spread on top of Step 3. Sprinkle with nuts. Serves 12 to 15,
according to size of serving.

CAKE THAT NEVER LASTS
Jo Ann Baker, Lefors
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1% cups sugar
% cup flour
1 sour cream
1:.).&-
v tsp. vanilla
Y tsp. salt
2 cups finely chopped apple

C~*:
% cup sugar
zw'“dmuﬂ“ Stir in
:-.Mhmlﬁuﬂ‘ |=¢-=

almost set. cup B s
:l‘un until crumbly. l".n Bake 10 minutes
longer
S —
SWEDISH CAKE
Emestyne J. Pulse, Pamps
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small can Milnot
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over cakie.

ﬂ

ANGEL FOOD TRIFLE
Myrtle Billingsley, McLean
(Cake)
1 angel food cake

(

Place food cake upside-down on plate. Slice from
mao:'ndmm.nmmm-«m.wmum
cut into cake 1 inch from outer edge .
Cut out cake, leaving 1 inch base at bottom. Tear cut out cake
into 1 inch pieces.
For strawberry ':W“ topping, beat

small bowl until peaks
strawberries, confectioners sugar and vanilla. Continue beating
until well blended. Fill cake by layering half strawberry mixture,
half the cake pieces and half the . Repeat ingredients.
Replace top of cake. Frost with stra whipped creanr
topping. lmmm..umhm.
Makes 1 e

FRENCH APPLE PIE WITH STREUSEL TOPPING
Greta Thompson, Wheeler

1 unbaked (10-inch) pie shell
S medium apples (5 cups sliced)
1 cup sugar
1 T. flour
% t. cinnamon
1 T. lemon juice
1 c. flour
Y4 ¢. brown sugar
% t. cinnamon
¥ c. soft butter
Microwave pastry shell in glass pie plate 3 to 4 minutes.
Combine apples, sugar, 1 T. flour, cinnamon for topping. Cut in
butter or mix in food until crumbly; spoon evenly over
apples. Cook uncovered 10 minutes or until apples are tender.
Serve warm or cool.
NOTE: The processor may be used to slice the apples.
e eat—————

BEST PECAN PIE
Wanda Myers, McLean

Crust:
1% c. sifted flour
Y4 teaspoon salt
% c. shortening
4 tgl: mspoom cold water

i and salt together, cut in with

anunmm‘mmethzdlm p::ryﬂ
over mixture (1 tablespoon at a time) and toss fork until
mixture is completely moistened. Form into a ball and roll out on
ﬂoud:ed surface. Fit pastry into 9-inch pie shell, trim and set
aside.

Filling: Beat 3 eggs thoroughly with % cup sugar, dash salt,
and % cup corn syrup (light or dark according to preference) and
Y3 cup butter or margarine, melted. Add 1 cup pecan halves.
Pour into pie shell and bake in moderate oven (350 degrees) 50
minutes or until knife inserted half-way between center and
edge comes out clean. Cool.

BUTTERMILK CAKE

Mrs. Mollie Martindale,
1 ¢c. buttermilk
1% cubes oleo, melted
Ya c. flour
6 eggs, well beaten
3% cups sugar
1 tea. vanilla

salt
Mix all ingredients into melted margarine. You may add 1
small can coconut or 1 cup pecans, or % cup of each.
S ————
FRESH PEACH PIE

Mrs. V.C. Webb, Mobeetie
1 9% unbaked pie shell
3 eggs
3 tablespoons oleo (softened)
1% cups sugar
sliced peaches

Fill pie shell with sliced fresh peaches. Mix eggs, oleo and
sugar together and over peaches. Bake in moderate 350
degrees oven 30 to 45 minutes or until custard is set. Serves 6.
They freeze well. Freeze before cooking. Bake before thawing.
e ——————
DIABETIC DATE NUT CAKE
Deana Billingsley, McLean
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Salad and Bread

APRICOT SALAD
Mrs. Mollie Martindale, Pampa

1 small package orange Jello
% cup boiling water
1 small package cream cheese
1 14-0z. can apricot nectar
nuts to suit (optional)
Dissolve Jello in water, add the cream cheese; mix well, and
add nectar and refrigerate.

POPPYSEED BREAD
Karen Pakan, Niwot, Colorado

2 cups sifted flour
1 cup sugar

2 teaspoons baking powder

Y teaspoon salt

1 cup oil

1 cup evaporated milk

Y4 cup poppy seeds

2 eggs

1 teaspoon vanilla

1 teaspoon almond ﬂavodn.(mdmd)

Sift dry ingredients. Mix oil, eggs, sugar and milk.
tmmmwn.smhmm.(m
can be added to dry ingredients before with wet

Bake in greased and floured 9''x5"’ pan at 350 degrees
hour.

'52&

SQUASH BREAD
Mrs. Cecil Nicholass, McLean

3 eggs
Y teas| baking powder
1 cup Wesson oil
1 teaspoon soda
2 cups sugar
1 teaspoon salt
2 cups flour
2 teaspoons cinnamon
% cup nuts
1 teaspoon vanilla
2 cups grated squash
Bake at 325 degrees for 1 hour.

BAKED CRAB SALAD
Mrs. Cecil Nicholass, McLean

Mix together:
1 cup crabmeat
1 cup soft breadcrumbs
1 cup cream
1% cups mayonnaise
6 cooked, chopped eggs
1 teaspoon parsley
1 teacpoon minced onion
Y2 teaspoon salt
% cup quartered blanched almonds

Mix well and scoop into a casserole. Top with another half cup
of buttered crumbs and bake half an hour at 350 degrees. Will
serve eight.

CRESCENT DINNER ROLLS
Mrs. R.1. Turner, McLean

2 packages yeast

% cup milk, scalded

% cup warm water

% cup butter or margarine softened at room temperature
(preferably butter)

: KNEADING

. Knead, using the % cu| M%nmmumw
- RIS

. Place in a greased bowl and brush the surface of the

tuler as a guide. Brush the top of each wedge with
melted butter. each wedge up, at the wide end and
rolling to the point. Arrange rolls, point down on
baking sheets, forming each into a crescent shape. no
more than 18 rolls on a 12" ns'mm.
PRE-
Cover rolls so that cloths don't touch rolls and let rise in a
warm place until almost double in bulk, about 45 minutes.
Bake at 400 degrees for 10-12 minutes. Serve immediately
e —
DILLY-ONION BREAD
Debbie Fitch, McLean
Combine:
1 cake yeast
Y cup warm water
.lloﬂ: "
|a—mm—-
2 tablespoon sugar
| tablespoon instant omions
1 teaspoon dill seed
1 teaspoon salt
:H-q—-h
al-luﬂnuudd-ﬂﬁlph-h-ulh
soft.) Cover. Let rise place until doubled in size. (1
hour). Stir down pen. Let rise 30

|
:
|

CHINESE CHICKEN CASSEROLE
Ernestyne J. Pulse, Pampa

Ben'’s long-grained wild rice with herbs
boned chicken (diced in small pieces)
soup (undiluted)
chestnuts, sliced
beans
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Twomllau'dhn(mndu)cnh.d. if you doa't
have leftovers. Another kind of soup can be used-cream of celery
or mushroom.

Main Dish

Continued from page 13

TEXAS HASH
Mrs. V.C. Webb, Mobeetie

1 ground beef

"+ cup chopped onion

"+ cup chopped green peppers

1 10-02. can tomato sauce

I sauce can of water

14 teaspoons salt

'/Ilulmm(

Y2 cup minute rice

= s

n ground beef, onion, and 1

lll:lﬂ Drain off excess fat. . o
ddtomom.-uu.wm.uhudm

other seasoning if desired) -
Cover and simmer 20 minutes, stirring occasionally.
Put in 1% quart casserole or serving dish.
Tov-nhm‘nmnmmmmmm.

:enetbv
or vanety try adding any of the following:
| tablespoon enchilada seasoning

1 teaspoon chili powder
1 tablespoon Sloppy Joe seasoning

TEXAS BARBECUE

Rub a 6.7 Ib. boneless beef brisket with | tablespoon
unscasoned meat tenderizer. Place in pan, fat side up, and
salt.

ENCHILADAS
Oleata Westbrook, McLean
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shortening

minutes in large skillet.

tortilla in hot shortening and drain. Warm enchilada
sauce, dip tortillas in it. Fill with meat mixture and roll up, place
in large baking dish. Pour remaining sauce over enchiladas and
cover with grated cheese. Bake in oven at 350 degrees for 30 to
40 minutes.
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1 2-0z. bottle lemon extract

Cream butter and sugar. Add eggs, beat well. Add flour, then
thoroughly. Pour in greased and floured bundt pan and bake 1%
hours at 350 degrees. Keeps well.

7-UP POUND CAKE
Mrs. Bernard McClellan, McLean

3 sticks oleo
3 cups sugar
S eggs
3 cups flour
2 Thbs. vanilla
% cup 7-Up
Beat the oleo and sugar for 20 minutes
Add the eggs, one at a time. Mix in vanilla
flour. Stir in the 7-Up with a spatula until all the

1
i
f

bake in a 325 degree oven for .
is to beat the sugar and oleo for the full 20 minutes.)

Cindy P. Dunn, Pampa

Y4 cup flour
1 tsp. baking powder
¥ cup milk
Ya tsp. salt

Mix well and place in bottom of baking dish, approximately
9x9.

In a saucepan add the following:

Peaches or apricots can be substituted for the cherries.

HOT FUDGE PUDDING

Pat Walker, McLean
Preheat oven to 350 degrees. Mix in a small mixing bowl:
1 cup flour

1% cups water
Bake 30-35 minutes. Serve warm with whipped topping or ice
cream.

Charlotte Hefley, McLean
2 cups Herman
1 cup sugar
2 cups flour
2 eggs
¥ cup oil
Y4 tsp. soda
2 tsp. baking powder
% tsp. cinnamon
Mix well. Pour into a well-greased and floured 9x1) pan
(Don't try to use a smaller pan). Then add topping to cake after
batter is in pan
TOPPING
L‘l‘h&n-u
cup brown sugar
1 tbs. flour
Y cup melted butter
Mix well together and swirl batter with spoon or
finger. Bake at 350 degrees for 3S to 45 minutes.
GLAZE
1 stick oleo
1 cup brown sugar
Ka‘
‘-hi“::m&-&ulm
(Option)- nuts, raisins, or fruit may be added to cake
HERMAN
1 cup starter (everlasting yeast start)
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into the batter. Pour into a greased and floured bundt pan and
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1 can cherries
% stick oleo
Y4 cup sugar
Heat until sugar dissolves and oleo melts. Pour over crust
mhunndbdeh)&de&mlu»”m«uﬁl
crust is golden brown. ( rises to top during baking).

Dessert
Continued from page 14
OLD FASHIONED POUND CAKE BANANA CRUNCH CAKE
Ruth Boucher, Mclean Mrs. Carroll Tolleson, McLean
2 sticks butter S T. butter
3 cups sugar 1 cup oats
ggﬂw Ip:‘g cocoanut-pecan frosting mix
elt butter and stir i ix and osts. Stir until
1 cup buttermilk crumbly. Setauide. V. S -
Y teas. soda

In large bowl mix:
1 cup sour cream
4 eggs
3 bananas
Mix until smooth. Add:

comes out clean. Cool in pan 15 minutes, then remove
Turn cake so crumb mixture is on top. and
whipped cream. Bake in greased and floured 10-inch
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GRANNY'S LEMON CREAM
Wanda Bailey, Mclean
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. flour in well.
Bake in oven until brown like pie crust. Mix cream cheese
with 1 cup powdered sugar and ¥4 of Cool Whip, also softened.
Spread on browned crust. Refrigerate while mixing puddings.
Mhbuhboxudpoddh.vﬁh-iﬁlteﬂpﬂm
last layer. Take the remaining Cool Whip softened, spread over

E
:
E .
g
:

Combine chocolate, milk, sugar and salt in top of double
boiler. Cook over hot water until mixture is blended and smooth.
Cool slightly. Add egg yolks, one at a time, beating well after
each addition. Blend in vanilla. Beat egg whites until stiff. Fold
into chocolate mixture blending thoroughly. Pour into baked pie
shell. Let set 2-3 hours. Serve with whipped cream. Note: If pie
is refrigerated, let stand at room temperature at least one hour
before serving.

BRATISLAVE APPLE STRUDEL
Irene Pakan, McLean
su*' w:
1% cups flour
Ve t. salt
1 egg, beaten
1 T. crisco
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and to all vho entered, you;cll winners

this message brovght te you by the following:

American National Bank
John Nash Texaco Wholesale
Thomas Nursing Cenfer
Haynes Triangle Ranch
Bentley's Fertikizer
Parson’s Drug
B & B Eleciric & Engine Service
Dairy Queen
Corinne's Siyle Shop
Dixie Restavront
Foshee's Texaco
Dale's Service Station

Cowboy Drive Inn

Wil-Mart

for people on the go

City of Mclean
Jane Simpson Agency
Pot Pourri Gift Shop
Puckett's Grocery
Barker's Redi—Mix

Jug Graham's

ampa, Texas
Tiny Tinkums
Pampa, Texas

Shamrock Texan

Shamrock, Texas

The Mclean News
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