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READERS

Tim Sprigg, son of Dave and
Charla Sprigg, Norton, was
amongthestudentsreceivingrec-
ognition at the Spring Honors
Convocation at Northwestern
College, Orange City, lowa. Mr.
Sprigg just completed his fresh-
man year at Northwestern.

— First State Bank, Norton,
will beopen Monday, July 5.
6/28

L ocal studentsearning semester
honors include: Mackenzie
Ostmeyer, Almena; John Nelson
and Christina Schmalzried,
L enora; Ross Stutterheim, North-
ern Valley; and Hanna Kohfeld,
Jennifer Sloanand MeganWalter,
Norton.

Roberta Ryan and Beverly
Kindler, both of Norton, were

amongthedelegatesattendingthe
102nd Conventionof KansasState
Chapter of the PE.O. Sisterhood
June4-6in Manhattan.

— Steak and seafood night,
Thursday 6-9 p.m. American
L egion. Membersand guests.

6/29

Abigail Rhoadesof Norton, ac-
cepted membership in The Na-
tional Society of Collegiate Schol-
ars and will be honored during a
campusceremony thisfall at Fort
Hays State University. Miss
Rhoadesisthedaughter of Melba
and Ed Witt and Rick Rhoades.

AaronHerman, Norton, earned
aslot on the Dean’s Scholastic
Honor Roll for the spring semes-
ter at Pittsburg State University.
Heisthe son of Joe Herman.

HANSEN MUSEUM

By LEE FAVRE,
museum director

Recently, a Nebraska tour bus
delivered about 50 visitors from
the St. Paul, Neb., areato Hansen
Plaza.

The group of homemakersis
part of theHoward County Exten-
sion Assoc. for Family and Com-
munity Education and had sched-
uled atour of the museum some
weeksearlier.

It was ajoy to visit with these
ladies and tell them a bit about
Dane Hansen, the current exhibit
and the museum.

Refreshmentsweremadeavail -
able for the travelersin the com-
munity room.

“West by Southwest”, a show-
ing of nativeAmericanand South-
western art, can be seen at the
museum through Sunday, July 11.

Thiscollection comesfromthe
Museum of the SouthwestinMid-

land, Texas, and showssensitivity
toward the beauty of the desert
Southwest, producing an educa-
tional legacy accessibletoall.

Theworksinthiscollectionare
similar in their interest in the en-
vironment but are created in con-
trasting styles by artists such as
Thomas Hill, Albert Bierstadt,
Nicholai Fechin, and Randall
Davey.

LaVerneBurtis, Oberlin, honors
the museum with his primitive
wood furnitureastheJune” Artist
of theMonth”.

Mr. Burtisoffersmany itemsin
the popular cracklefinish, in col-
orsof today. Seehisreplicasof the
past such ashisbucket benchina
toasty red, a country cupboard in
acrackled sage, or amustard col-
ored grandfather clock. These
items add a bit of charm to any
home, new or old.

Grilling the healthy way
can recuce risk of cancer

Grillingisoneof theeasiestand
most delicious low-fat cooking
methods.

However, studies show meat,
poultry andfishcookedthisway carry
anincreasedrisk of cancersof theco-
lon, somach, kidney andliver.

Eating grilled foods increases
your exposuretotwotypesof can-
cer-causing compounds. Polycy-
clic aromatic hydrocarbons are
depositedongrilledfoodfromthe
smoke produced when fat from
meat, fishor poultry dripsonto hot
coals. Heterocyclic amines form
when the proteinin meat, poultry
or fish is cooked quickly at high
temperatures(suchasfrying, boil-
ing and grilling). Using agas or
electric grill carriesthe samerisk
asacharcoal grill.

Here are sometipsto help you
barbecue more healthily:

1. Clean the grilling surface
thoroughly before cooking. Be-
fore placing food on it, heat the
grill to kill bacteria. Removing
charred food debris a so reduces
exposureto possi blecancer-caus-
ing substances.

2.Ifyouareusingcharcod, letthe
excess starter fluid burn off before
putting food on the grill. Coals
should begrayish-whitein color.

3. Defrost meat beforegrilling.
The outside of frozen meat chars
whiletheinterior remainscold.

4. Precook foods such as poul-
try or ribsby microwavingor boil -
ing. Then usethe grill briefly for
that special “outdoors” flavor.

5. Don't let juices from un-
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cooked meatscontact ready-to-eat
foods.

6.Avoidfireflare-upshby using
leanmeats, trimmingaway all vis-
iblefat, raisingtherack tothehigh-
est position away from the heat,
andkeepingfoodononesideof the
grill and coalsor other heat source
ontheother side.

7. Marinades are one way to
enhance flavors, tenderize, and
keep foods moist while grilling.
Researchindicatesthat marinating
before grilling may be helpful in
minimizingcancer risk. If youplan
to usethe marinade later asatable
sauce, it must beboiled for at least
threeminutestoeliminatebacteria

8. Cook meatsuntil they areno
longer pink on the inside. Turn
meat at least once during grilling
to help evenly throughout.

9. For anew twist, try grilling
vegetables and fruits: eggplant,
summer squashes, bell peppers,
sweet onions, romaor cherry to-
matoes, mushrooms, mangoes,
pineapple or peaches.

10. Cook fishinfoil packetsto
retain natural flavors and protect
it from smokeand fire.

Kirby and Joni Smith

Mr. and Mrs.
Kirby Smith

(Joni Wildeman)

Joni Wildeman became the
brideof Kirby SmithMay 15atthe
Immaculate Conception Catholic
ChurchinLeoville.

Officiating were Father Henry
SawLone and Deacon Stan
Chapin.

Parentsof thecoupleareK enny
and RhondaWildeman, Jennings,
and John and Luanne Smith,
Brookuville.

The bride's grandparents are
Virginia Wildeman, Grainfield,
and Frank Bouts, Selden. Grand-
parentsof thegroomareTomand
Esther Likes, Salina.

Candlelighters were Tristan
Rathgeber, Grainfield, cousin of
the bride; and Jacob Brooks,
Norton, nephew of thebride.

Jeff Wagoner, Colby, was or-
ganist. He and Melissa Smith,
Hays, were vocalists. They sang,
“From Here to Eternity” and
“Hail, Mary Gentle Woman” fol-
lowing the nuptial blessing; and
“When You Say Nothing at All”
during communion.

Thebridewasgiveninmarriage
by her parents.

JessicaRush, Colby, sister of the
bride, was matron of honor.
Bridesmaids were Karody
Robbins, Brookville, sister of the
groom; and Jenny Guernsey,
Hays.

HannaBrooks, Norton, nieceof
the bride, was flower girl. Jaren
Rush, Colby, nephew of thebride,
served asring bearer.

LukeMyles, Wichita, served as
best man. Jerry Lynn, Colby; Brett
Robbins, Brookville, brother-in-
law of the groom; and Destry

Lynn, Altamont, were grooms-
men.

Ushers were Jamie Wildeman,
Norton, brother of thebride; Clay
Rush, Colby, brother-in-law of the
bride; LanceRandol ph, Jennings;
John Schrock, Brookville; T. C.
Dawson, Edgerton; and Andrew
Pickett, Altamont.

A reception followed at the
church hall.

Assistingat thebridal tablewere
Lois Heilman, Jennings; Jeannie
Gawith, Oberlin; Nancy
Gassman, Hays, cousin of the
bride; LedieJohnson, Brookville,
cousin of thegroom; and Melissa
Smith, Salina, cousin of the
groom.

Jamie Dolan, Lexington, Neb.,
handled the guest book. Stacey
Schillig, Stratton, Colo., wasin
chargeof thegift table.

Thebride graduated from Prai-
rie Heights High School at
Jenningsand attended Dodge City
Community College and Fort
Hays State University. She re-
ceived a degree in accounting
from Wichita State University in
2001 and is employed as an ac-
countant with Hampton and
Hampton at Pratt.

Thegroomisagraduate of Ell-
Saline High School at Brookville
and attended Fort Scott Commu-
nity College. He earned adegree
in animal sciencein 1999 from
KansasState University. Heisas-
sistantrodeo coachandaginstruc-
tor at Pratt Community College.

After ahoneymoon to Florida,
they are making their home in
Pratt.

Student earns scholarship

Mark Smith Maybon has been
awarded the Henry J. Becker
Scholarship.

A 2004 graduate of Norton
Community High Schoal, heplans
to attend Kansas State University
in the fall, mgjoring in engineer-
ing.

After receiving his degree, he
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hopes to re-
search applica-
tions of bio-
medical equip-
ment.
Heisthe son
of Dennis

Maybon and
Smith-Maybon  Nan Smith.

Building blocks
are for more
than just kids

Building blocksis aterm you
often hear becauseitisavery
graphicvisual aid.

Nutritional expertsspeak of cer-
tainfoodsasthebuilding blocksto
good health.

Moneymen find these words
vivid when describing a good
foundation for a secure financial
future. Contractors, engineersand
mechanicsuseblocksdaily inthe
course of business. I nterior deco-
rators utilize blocks of color and
textureto enliven aroom.

So when was the last time you
sat down on the floor and played
blocks with your child? You do
have blocks for your children,
don’'tyou?

Asamother, | firmly believethat
every child, rich or poor, should
have the benefit of playing with
real woodenblocks, whichareone
of the oldest and most versatile
toysin existence.

Also as amother, | can testify
that blocksareonetoy thatall three
of my children could enjoy play-
ingtogether without quarreling—
arareoccurrenceinour household
givenvaryingages, sexesandlev-
elsof ability.

Practically all blocks are col-
lectible, theol der and shabbier the
better.

If afull set of alphabet blocks
should be discovered in an origi-
nal little cardboard box, they will
go sky-highwith auction bidders.
Vintagewooden blocks are occa-
sionally found in a drawstring
muslinbag and setsof blockswere
shown in the 1950 Sears Christ-
mas catalog packed in alittle
wooden pull wagon.

Homemadeblocksarearareand
precious commodity not often
seen and always the subject of
keen competition on the antique
market.

Decoratorslove blocksto heap
in baskets, to string out along a
fireplace mantel, to replace cup-
board knobs in akitchen revamp
or to spell out achild’'snameona
shelf.

If thecolorshavefaded andthe
corners are smoothed down by
years of use it only adds to their
charm. Evenasmall group of odd,
mismatched blocks on a coffee
table can be areal conservation
starter. You'll hear alot of happy
memories.

Asanadded bonus, thisisoneof

Collector
Chat

Liza Deines

Grandma’s collections the little
onesmay play withall they please.

My personal recipefor arealy
good box of blocksfor thecreative
childincorporatesanumber of in-
gredients, all of which must be
wood.

Lay abaseof agenerousassort-
ment of thosesmall squareal pha-
bet blocks, the kind with letters,
picturesand grooves.

Next add someclassi c shapesof
rectangles, triangl es, conesor cyl-
inders and most important of all,
curvedarchesfor castledoorways,
preferably painted red, blue, yel-
low and green.

Now you need any number of
well-sanded, oddly shaped chunks
from Dad' sscrapbox inthework-
shop, using as many different
natural colorsof woodaspossible.
Theround plugsproducedwhena
hole saw is used installing door-
knobs are particularly useful as
towersfor acastle.

Anessentia ingredientisamix-
ture composed of leftover Tinker
Toys, a sprinkling of Lincoln
Logs, afew old beat-up croguet
balls, a handful of well-licked
popsickle sticks and any other
small wooden item that happens
downthepath of ascavenger child.

All theseitems need to be thor-
oughly stirred with an old yard-
stick or an elderly wooden ruler,
which is also useful for teaching
theprinciple of thelever.

A big, sturdy openwooden box
onwheelsisnecessary for storage
and mobility.

Add childrenand alargeindoor
play space on a stormy day. To
improveresults, sitright downand
play with them. Life istoo short
not to take advantage of such &
opportunities.

FROM THE COOK: Garden
lettuce too big and bitter for sal-
ads? Don't forget hot wilted let-
tuce with crispy bacon bits,
chopped little green onions and
hot vinegar dressing. Only takes
minutesand usesupthelast | eaf of
the crop. Yum!

Princess, queen wanted
for rodeo, deadline soon

Kansas Wildest Rodeoislook-
ing for single girls between the
ages of 10-15 and 16-23 who
wouldliketo competeforitsprin-
cessand queentitle.

Candidates may come to the
Graham County Fair Groundsin
Hill City on Saturday, July 24, for
thecontest, whichbeginsat8a.m..

There will be two go-rounds of
horsemanship, apersond interview
andawrittentest. Thepublicisinvited.

There will be a parade the
evening of Monday, Aug. 2, fol-
lowed by the rodeo.

All contestantsareaskedtoride
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intheparade. The2004 Jayhawker
Rodeo Queenand Princesswill be
announced during the opening
night of the rodeo. They will par-
ticipate in the grand entry of the
rodeo al three nights.

Anyone interested should call
Linda Scott at RR2, Box 85, Hill
City, Kan. 67642, phone (785)
421-2336; or JessicaSchlingl off at
202 West McFarland, Hill City
phone (785) 421-4266.

Entry deadlineisTuesday, July 6.
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