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IN LOVING REMEMBRANCE OF

A year now
  has passed
  and it seems
Like a very long while
Since we heard your last joke
And saw your loving smile.

You are not forgotten loved one
Nor will you ever be
As long as life and memory last
We will remember thee.

      We miss you,
      Our hearts are sore
      As time goes by
      We miss you more.

YOUR FAMILY

ROBERT
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PLUS
Advanced Vitamin and
Antioxidant Supplement

for the Eyes
Now with

5000 MCG Lutein
Per Capsule

Pure Prairie
Natural Foods

108 E. Washington
NORTON, KANSAS
PH (785) 877-3610

ORDERS—1-800-545-7232

TRY TWINLAB

Eyes
Failing?

Norton Animal Health Center, LTD

Drs. Aaron R. White, DVM and Sarah Ketterl White, DVM, offer 24 hour emer-
gency care, a full health care facility, herd health management, preventative health
care for large and small animals, and grooming by Maritta VanPelt. The business is
located at 801 W. Holme, Norton, KS. The phone number is 785-877-2411.
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to the business community

and the Norton Chamber of Commerce welcome

Doris Lorene Byers
June 8, 1914 - March 4, 2005

OBITUARIESOBITUARIES

L. Marjorie Wyley
Sept. 13, 1922 - Feb. 24, 2005

Minnie Newth
Dec. 26, 1905 - March 2, 2005

Ferne (Misner) Epler
July 19, 1911 - Feb. 23, 2005

Doris Lorene Byers, 90, former
Logan business owner, died Fri-
day at the McCall Manor in Salina.

Mrs. Byers, the daughter of
Noah Bertam and Margaret
(Radley) Burd, was born June 8,
1914, in Nebraska.

She grew up in the Norton area
and ran the Burd Amusement Park
for many years. She later moved to
Logan where she owned and op-
erated the D.B.’s Snack Shop. She

was also a member of the Ameri-
can Legion Auxiliary.

She was preceded in death by
her parents and nine brothers and
sisters.

Survivors include a daughter,
Sherry Stephen and Francis Den-
ning, Salina; two grandchildren;
and three great-grandchildren.

Funeral services were held
Monday at Enfield Funeral Home
with burial in Norton Cemetery.

Ferne (Misner) Epler, 83, for-
merly of Norton, died Feb. 23.

Mrs. Epler was born July 19,
1911, in Lincoln, Neb., where she
went to school and to college.

In 1934, she married Dr.
Stephen E. Epler, the inventor of
six-man football, founder of Port-
land State University and founder
of Ohlone Community College in
Fremont, Calif.

She received masters’ degrees in
music from Columbia University
and in education from the Univer-
sity of Nebraska.

From 1944-’46, she taught mu-
sic at Robert E. Lee High School
in Jacksonville, Fla. Then from
1946-’55, she taught music at
Grant High School in Portland,
Ore.

It was in Portland where she
starred in operas such as
“Carman” and “Alda”. She was a
soloist in several concerts and
churches there.

From 1957-’60, she taught En-
glish at Dinuba High School near
Fresno and from 1964-’69, in
Novato High School in Marin
County. In the 1970s, she taught at

San Leandro High School until she
retired in 1976.

She sang in the chorus of the San
Francisco Opera and from 1980-
’86, she was the organist and choir
director for St. James Episcopal
Church in Fremont.

In 1986, she and her husband
moved to Sacramento to be near
their children. In 1990, she and her
husband moved to Eskaton Vil-
lage in Carmichael, Calif., where
she starred in a commercial to ad-
vertise the special care unit for
Alzheimer’s patients where she
resided for several years.

She is survived by her son, Dr.
Stephen M. Epler; her daughter,
Charlotte Bezi; a brother, Richard
Misner of Nebraska; eight grand-
children; and 12 great-grandchil-
dren.

Her memorial service was held
Saturday at East Lawn Mortuary,
Sacramento.

Donations may be made in
her memory to the Alzheimer’s
Association for Research, 2065
W. El Camino Real, Suite C,
Mountain View, Calif. 94040-
2217.

Lifelong Prairie View resident
Minnie Newth, 99, died Wednes-
day at the Phillips County Retire-
ment Center in Phillipsburg.

Mrs. Newth was born Dec. 26,
1905, on a farm near Prairie View,
the daughter of Samuel and Anna
(Kipp) Vandervelde.

She married Frank Newth on
Feb. 21, 1927. They lived on a
farm near Prairie View and later
moved into town. Mr. Newth pre-
ceded her in death on Oct. 25,
1978.

She was also preceded in death
by her parents, a sister, Elizabeth
Stutterheim; a half sister, Dora Van
Engen; and a half brother, Klaus
Vandervelde.

Survivors include nephews,
Bob Stutterheim, Prairie View;
and Myron Stutterheim, Wilsall,
Mont.; a niece, Lois Kellerman,
Stuttgart; great nieces and great
nephews.

Graveside services were held at
the Prairie View Cemetery on Sat-
urday with Rev. Jeff Van Der
Weele officiating.

A memorial has been estab-
lished at the Phillips County Re-
tirement Center. Contributions
may be sent in care of Olliff-
Boeve Memorial Chapel, 1115
2nd St., Phillipsburg, Kan.
67661.

Olliff-Boeve Memorial Chapel
was in charge of arrangements.

Lola Marjorie Wyley, 82,
Kirwin, mother of Kay Hawks,
Norton, died Feb. 24 at the Phillips
County Hospital in Phillipsburg.

Mrs. Wyley, the second daugh-
ter of Lyle T. and Lela (Guthrie)
Ross, was born Sept. 13, 1922, in
the Delmar community, rural
Kirwin.

She attended school in Kirwin
and graduated as salutatorian in
1940. She attended Pittsburg State
Teachers College and taught sev-
enth and eighth grades at Kirwin.

On Nov. 27, 1941, she married
Floyd “Pete” Wyley in
Phillipsburg. They were married
for 59 years.

She also assisted her husband to
farm, helping with field work and
driving grain trucks.

She was a member of the Kirwin
United Methodist Church and the
Delmar Women’s Club for more
than 60 years. She taught Sunday
School, served as the church trea-
surer and made cakes, pies, cook-
ies and maple sticks for food
stands. She was a seamstress and
an avid genealogist.

She was preceded in death by
her parents; husband; sisters,
Marie and Lois and infant sisters;
brother, Lyle Dale; an infant
grandson, Christopher Stockman;
and infant great-granddaughter,
Kennedy Johnson.

Survivors include daughters,

Diane and Kenneth Stockman;
Kirwin, Linda and Steve Miller,
Agra; and Kay and Jerry Hawks,
Norton; six grandchildren; and six
great-grandchildren.

Funeral services were held
Monday at the Kirwin United
Methodist Church with Pastor
Nancy Harris-Ott officiating.

Barbara Brumbaugh, accompa-
nied by Darlene Garman, sang
“There is a Savior”. The congre-
gation sang “God Be With You”
and “Precious Lord, Take My
Hand”.

Casket bearers were Kelly Ross,
Mitch Miller, Jared Miller, Jason
Opat, John Hawks, Jeremy Hawks
and Dan Johnson. Honorary cas-
ket bearers were Jamie Opat,
Kirby Ross, Marty Ross and Mel-
issa Johnson.

Burial was in Greenwood Cem-
etery, Phillips County.

Recipe helps stretch the food budget

At close of business March 7
Wheat ....................... $3.12
Milo .......................... $2.83
Corn ......................... $1.83
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Collector
Chat

Liza Deines

For most families each month
brings its own budget crisis.

If it isn’t time to pay insurance
then it’s the month to buy car tags
or pay school fees or a cold month
leads to higher heat bills.

As my Dad used to say, “If it
ain’t the hogs, it’s the windmill.”

No matter what the money pit
for the month may be, the grocery

cash always seems to take the hit.
Ground meat can be stretched a

multitude of ways and my mother
knew every one.

This nutritious and filling slow
baked dish uses inexpensive in-
gredients and will feed a family
without breaking the bank.

It does take some prep time but
the result is worth the trouble.

Mama usually baked pota-
toes with this meal just to get

Traveling trunks give
view into Indian culture

GALUISHKIES
1 1arge head of green cabbage
1 pound ground pork
1 cup regular long grain rice
1 large onion, shredded very fine
1 clove of garlic, crushed
1 carrot, shredded fine
2 beaten eggs
2 tablespoons Worcestershire sauce
1 teaspoon each salt and fresh ground pepper
Dash of allspice to taste
1 can tomato paste or half a cup catsup
1 quart canned tomatoes and juice
2 tablespoons amber cider vinegar
2 tablespoons lemon juice

Early in the day core the cabbage and steam it whole for about 15 minutes. Cool just a bit, then carefully separate each leaf and lay out
on paper towels to drain and cool. Cut large ribs out and chop ribs finely to add to filling mixture.

Crush tomatoes, add vinegar and lemon juice and set aside. Mix all other ingredients well, including chopped cabbage scraps.
Use one cabbage leaf for each galuishkie. Roll a palm full of meat mixture into an oval, lay on leaf. Fold in one side, then one end, the

other side and then the other end to form a snug bundle. Secure with a toothpick and lay bundles, seam down, in a deep roasting pan.
Pour tomato mixture over and cover pan with lid or foil. Can be made to this point and refrigerated overnight.

Bake in a slow oven for at least three hours, adding a bit of tomato juice if needed. Can be layered in a crockpot and cooked on medium
for six hours. These hold well if supper is late or must be served in shifts.

The number of servings can vary considerably, depending on the size of the cabbage leaves, and how full they are stuffed. A little-
larger-than-egg size works well to make 12-15 rolls.

Some German recipes cook cabbage rolls in vinegar water without the tomatoes. Too tangy for my taste but try it if you like zingy.

double duty from the oven. In
winter she planned many oven
suppers as a way to help heat
the house.

Sure made that warm house
smell enticing when you came
home in the evening, too.

You’ll find many names for cab-
bage roll recipes.

We called ours...

READERSREADERS
James Kendell, Norton, was

named to the honor roll for the fall
semester at Northwest Kansas
Technical College. Mr. Kendell is
an engineering student.

— Steak and seafood night,
Thursday and Saturday, 6-9
p.m., American Legion. Mem-
bers and guests.        3/8

The Duplicate Bridge Club met
Wednesday evening at the Norton
Manor for its regular weekly ses-
sion with three tables present.
Winners were first, Sam and
Bonnie Manning, second, Claudia
Bridges and Norman Walter.

Tad Felts, long-time sports di-
rector at KKAN/KQMA radio in
Phillipsburg, has been named as a
recipient of the Elmer “Carp” Car-
penter Award, presented by the

Kansas Interscholastic Athletic
Administrators Association. The
award is the most prestigious
award presented to non-members
of the association at their annual
conference. The presentation of
the award will take place March 19
in Manhattan during the group’s
award banquet.

Nick Budig, who had been
working as a construction assistant
in Victoria since July, began full-
time Feb. 13. He received training
in communications technology at
Northwest Kansas Technical Col-
lege in Goodland and lives in Hill
City.

Nex-Tech Wireless, a member
of the Sprint alliance, has hired
Jessica Dale as an administrative
assistant in Hays as of Jan. 17. She
received a bachelor of science de-
gree from Fort Hays State Univer-
sity in 1999. Mrs. Dale and her
husband Troy live in Hays with
their two children.

CORRECTIONCORRECTION
In Friday’s edition of The

Norton Telegram a story on Page
1 about a basic storm spotter train-
ing class incorrectly listing the
meeting place as the library com-
munity room. The class will meet
in the Prairie Land Electric meet-
ing room.

The mistake was caused by in-
correct information given to the

paper.
✰ ✰ ✰ ✰ ✰

The Norton Telegram will cor-
rect or clarify anything that is
wrong in a news story. Call our
office at 877-3361 to report errors.
We believe news stories should be
fair and factual, and want you to
tell us about any failure to live up
to this standard.

Logan couple
goes to campus
museum opening

A traveling trunk from the Kan-
sas State Historical Society has
information about the Native
Americans of Kansas.

The trunk contains samples of
rawhide and sinew; a buffalo blad-
der; a parfleche, which is a case
made of hide with the hair re-
moved; a buffalo’s scapula bone;
a bone awl; a pumpkin mat; and
teaching materials.

Indians on the Kansas prairie
relied on the buffalo for food, shel-
ter and clothing.

People using this trunk can ex-
perience their culture through ex-
ploration of housing, food, clothing,
crafts, spiritualism and games.

Those using this trunk can ex-
amine a sample of quill work, play
a game using plum seeds, make a
pair of moccasins or listen to Na-
tive American music. There are 10
trunks available to use for free
from the historical society.

Each includes resource materi-
als including artifact reproduc-
tions, books, photographs, record-
ings, audiovisual programs and a
teacher’s manual.

For more information contact
the Education/Outreach Division,
Kansas State Historical Society,
6425 SW Sixth Ave., Topeka,
Kan. 66615-1099; (785) 272-
8681, ext. 414; Fax (785) 272-
8682; education@kshs.org; or
visit the society’s home page at
www.kshs.org.

Carol and Polly Bales, Logan,
were in Lawrence for the Feb. 18
reception marking the opening of
the Spencer Museum of Art on the
Kansas University campus.

Included in the exhibit are post-
cards and photographs from the
collection of the late Kate Hansen,
depicting the devastation of the
1923 earthquake which hit Tokyo.

Following the reception Mr. and
Mrs. Bales were dinner guests of
Chancellor and Mrs. Robert
Hemenway. They met Bill Lacy, the
new director of the Dole Institute.
Other dinner guests were Mrs. Lacy,
Mr. and Mrs. Dale Seuferling and
Dr. and Mrs. James Higdon, Jr.

The finale of the evening was a
visit to the Bales Organ Recital
Hall on campus where Dr. Higdon
treated the group with a demon-
stration of the organ’s capabilities.


