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The Fender Bender Press

Dreamworks Collision Repair

24303 S. Highway 99E, Canby OR 97013
503.266.6511
www.hotroddreamworks.com

When: Saturday, June 27th 2026
Time: 9am to 12:00pm

Where: Our shop, behind Dick’s Canby ford (24303 s. Hwy 99E)

Raffle items and Food for purchase
NO pre-registration, register for $10 at event (cash/check only)
**Proceeds will once again go to American cancer
Society’s relay for life**

What is Fatherhood?

Fatherhood is...getting to go anywhere you want for Father's Day, getting to drive there, and even getting to pay the bill!
It's the best excuse in the world to buy all those toys you wanted as a child and never got.

It's catching yourself watching cartoons when no one else is home and enjoying them.

It’s biting your tongue and remembering to be a good example when someone cuts you off on the highway.

It's playing Santa at midnight on Christmas Eve, then paying for the privilege at 22% interest for 36 consecutive months.
It’s assembling toys that require one screwdriver and a nuclear physicist to assemble.

It’s carrying sleepy kids into the house when you’re too tired to even carry yourself in

It’s praying for, hoping for, and anxiously looking forward to the day when your kids will be out of the house and on
their own...and then trying to postpone that day as long as possible when it approaches.

Happy Father’s Day to all you father’s out there!

O©https://www.pastoralcareinc.com/app/download/7126911207/Humorous+Father%27s+Day+Stories.pdf




Banana Donut Holes Makes 8 donut holes

Directions
% cup Banana - 1 large banana
% cup Self-Rising Flour or 1 cup regular flour with 2 tsp baking powder

Coating — to make them taste like donuts!

% teaspoon Cinnamon

Y cup Sugar

2 tablespoons Coconut Oil - melted, or melted vegan butter

To work the dough/knead
2-3 teaspoon Melted Coconut Oil

Mash the banana into a smooth puree, make sure you get 1/2 cup or the donut batter won't come together with the same
ratio of flour.

Add in the flour and stir with a rubber spatula at first, until it starts to form lumps. Now, oil your hands and knead with your
slightly oiled hands to form a dough ball. The dough is sticky and moist, but that's normal don't over-add flour! If it sticks to
the finger, keep kneading, using a bit of oil to smooth the dough and form a ball. Eventually, if it's really too moist add up to

e
a max of 2-3 tablespoons of flour, not more, or the dough turns bready. You should work this dough like foccacia, using oil to ﬁ

v ot

avoid sticking to fingers and shape, but the dough should stay moist and elastic, not saturated by flour.

Grease your hand with melted coconut oil, grab about a tablespoon of dough, roll it into a ball, and place it on a plate cov-

~ ered with parchment paper. Repeat until all the dough has been turned into balls. Spray avocado oil on top of the balls.

Spray oil in the air fryer basket and place the oiled donut holes in the basket, leaving 1 inch (3 cm) apart as they expand.

Air fry at 350°F (180°C) for 6-7 minutes or until puffy and golden brown. They will have a rocky shape and be dry outside,

. and some will not be as round as balls; that's normal.

To make these banana bread balls taste like donuts, brush each warm ball with melted coconut oil using a pastry brush.

Then, roll the warm, oiled balls into cinnamon sugar to coat evenly.

~ Serve warm immediately.

- Baking: You can place each ball of dough in a mini muffin pan. grease the muffin pan with cooking spray before placing a ball
~ in each cavity. Bake them in an oven preheated to 350°F for about 15 minutes or until golden brown and baked in the cen-

ter.

**Mly kids devoured these & honestly so did I1**

Ohttps.//www.theconsciousplantkitchen.com/banana-donut-holes/?utm_source=Pinterest&utm_medium=organic#wprm-recipe-container-51291
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Dreamworks Collision
24303 S. Hwy 99E
Canby OR 97013
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| Upcoming Car Shows-

Canby Independence Day Celebration & Car Show. July
4th 2026. Register here: https.//www.canbyoregon.gov/
events/page/registration

Cutsforth’s Cruise-In - Saturday, August 29th from 9am
to 2pm. Wait Park. Register here: https://
www.cutsforthscruisein.com/product/car-registration-
2026/




