
Page 2        THE NORTON TELEGRAM Tuesday, April 11, 2006

YOU
Need A Tax

Break Today!
“It is frightening to know that
the average American works
two-and-a-half to three hours
every day just to pay taxes”

Independent Business April ‘98

15%
OFF

Hall’s Clothing
DOWNTOWN NORTON

ALL ITEMS — TWO DAYS!
FRIDAY AND SATURDAY,

APRIL 14 AND 15

Let’s go
to the

Movie

Showing at the

NORTON

THEATRE

Failure to Launch

Ice Age 2

Paramount 96 Minutes — (PG-13)
Show Times: Friday and Saturday: 8 p.m.
Sunday: 5 p.m.; Mon., Tues., Wed.: 7 p.m.

No Discounted Tickets
Movie Passes

Accepted

Adult-$6.00; Child-$5.00
                          (12 and Under)

—Second Week—
92 Minutes — (PG)

Donald and Loretta
(Farris) Norden

of Kensington
will celebrate

their 50th Wedding
Anniversary on

Saturday, April 15
with an Open House

at the
American Legion

in Kensington from
6:30 to 8 p.m.

Dance to Westwind
from 8 p.m. to Midnight
Members and Guests Welcome

Frank and
Velda Ward

60th Anniversary
Saturday,
April 15
2-4 p.m.

Card Shower and
Come-and-Go

Reception
Cedar Living Center
810 W. Columbia

Oberlin, KS
67749

“No Gifts Please”

At close of business Apr. 10
Wheat ....................... $4.14
New Crop Wheat ...... $4.12
Milo .......................... $1.87
Corn ......................... $2.09
Soybeans .................. $4.69

MARKETSMARKETS

Loretta J. Morgan
Aug. 11, 1934 - April 5, 2006

OBITUARIESOBITUARIES
Flavius M. Foster

Nov. 7, 1909 - March 20, 2006
Flavius M. Foster, 96, brother of

Dorothy Lawn, Norton, died
March 20 at Mary and Martha
Health Care Services, Poulsbo,
Wash.

Mr. Foster was born Nov. 7,
1909, in Clayton, the son of Dou-
glas and Pearl (Bobbit) Foster.

He lived in Corning until 1926,
when he moved to Dresden. After
serving in the U.S. Army, he re-
turned to Dresden. In 1950, he
moved to Washington state.

On Sept. 2, 1946, he married
Marie V. Kolsky in Dresden.

He was an auto mechanic by
profession.

Mr. Foster was a member of the
American Legion and the United
Methodist Church. His hobbies
included target shooting and
muzzle loading.

He was preceded in death by his
wife, Marie Violet Foster; two
brothers, Maurice Foster and
Elferd Foster; and two sisters,
Irene Bartley and Lucille Albin.

Survivors include: three sons,
Thomas Foster, Maurice and
Diane Foster, and Douglas and
Diane Foster, all of Poulsbo; a
daughter, Linda Killinger, Moses
Lake, Wash.; a sister, Dorothy
Lawn, Norton; 14 grandchildren;
19 great-grandchildren; and one
great-great-grandchild.

His funeral was held Monday at
the Dresden Cemetery with the
Rev. Doug Hasty officiating.

A memorial fund has been es-
tablished in his name. Contribu-
tions may be sent to Pauls Funeral
Home, 121 N. Penn, Oberlin, Kan.
67749.

Loretta Joyce Morgan, 71, died
Wednesday at the Norton County
Hospital.

Mrs. Morgan was born Aug. 11,
1934, in Norton the daughter of
Ross Woodrow and Lela Gladys
(Bowlin) Cochran.

She attended the Dry Creek and
Bunty rural schools as well as the
schools in Norton.

On March 27, 1951, she and
Richard Arthur Morgan were mar-
ried in Norton. They made their
home in San Diego, Calif., Nor-
folk and Portsmouth, Va., from
1951 until 1954 while her husband
was serving in the military. From
1954 until 1963, they made their
home in several communities in
Colorado, Illinois, Kansas, Mis-
souri, Oklahoma, and South Da-
kota.

In 1964, they returned to
Norton. She was a secretary/book-
keeper and cook working in the
family restaurant for 33 years. Her
husband died Dec. 24, 2004.

She was a member of the Ameri-
can Legion Auxiliary, Norton Ge-

nealogical Society, Andrew
County, Mo., Historical Society,
and the Daughters of the American
Republic.

She was preceded in death by
her parents, her husband, and one
daughter, Rhonda Brown.

Survivors include: two sons,
Richard Morgan, and Robert Mor-
gan, Cheney; a daughter, Renee
Morgan, Hays; one brother,
Denton Cochran, Tacoma, Wash.;
14 grandchildren; two step-grand-
children; 14 great-grandchildren;
and one step-great-grandchild.

There will be no visitation or
viewing.

Funeral services will be held at
2 p.m., Friday at the First Church
of God, Norton. Pastor Terrill
Worthington will conduct the ser-
vices.

A memorial has been estab-
lished in her name. Contributions
may be sent to the Loretta Morgan
Memorial Fund in care of Enfield
Funeral Home, 215 W. Main,
Norton, Kan. 67654.

DEATH NOTICEDEATH NOTICE

M. Loretta Bard, Logan, died
April 4 at the age of 73.

Funeral services were held Sat-
urday in the Logan Christian

Church, with burial in the Pleas-
ant View Cemetery, Logan.

Logan Funeral Home was in
charge of arrangements.

M. Loretta Bard

BIRTHBIRTH

Jenessa Ruder

Jenessa Anne Ruder
John and Jennifer Ruder,

Norton, are the
parents of a
d a u g h t e r ,
Jenessa Anne,
born March 18
at Hays Medi-
cal Center. She
weighed 7
pounds 13 ounces and measured

21 inches long.
Mr. and Mrs. Ruder have three

other children, Johnnye, 10, Jace,
6, and Jonah, 3.

Grandparents are Neva and
Garrett Beydler, Norton and Allen
and Mary Ruder, Victoria.

Great-grandparents are Wesley
and Frances Whitney, Norton.

READERSREADERS
— First State Bank will close

at 11 a.m. Good Friday to allow
their employees to attend Good
Friday services.                         4/11

— Almena State Bank will
close at noon Good Friday, April
14.                                                      4/11

— Steak and seafood night,
Thursday and Saturday 6-9
p.m. American legion. Members
and guests.                                    4/11

— PINOCHLE TOURNA-
MENT, 7 p.m. Sunday March 19
Norton American Legion.    4/11

Couple marks 50 years together
Donald and Loretta (Farris) Norden of

Kensington will be celebrating their 50th wedding
anniversary on Saturday. They were married April
15, 1956, at St. John Lutheran Chruch in
Kensington. They have lived all their married lives
in Phillips County.

Honoring them on this special day will be their

daughters Jeri and Robert Hunter, Kirwin, Susan
and Kelly Roush, Lebanon, Connie and Brian
Orteges, Kennesaw, Neb., and Jackie and Eric
Swatzell, Phillipsburg.

Mr. and Mrs. Norden also have 16 grandchildren
and three great-grandchildren.

Donald and Loretta Norden, 50th anniversary Donald and Loretta Norden April 15, 1956

Volunteer
time earns
good food

Are you a 4-H leader or a soccer
coach? Do you sing in your church
choir, pick up trash on your daily
walk, or make casseroles for com-
munity dinners? There are many
more ways to volunteer, but if you
do any of these, you can participate
in Heartland SHARE — the com-
munity-minded food network.

Heartland SHARE rewards vol-
unteer service in your community
with substantial savings on good,
wholesome food. With SHARE,
you can feed your family several
nutritious meals — or sponsor a
SHARE for a family in need.

There are three easy steps: 1)
Contact Ermalea Mason, 877-
3098 or Norton Senior Center,
877-5352. 2) Complete your vol-
unteer service during the month.
and 3) Pick up your SHARE this
month on April 22 at the Senior
Center. Distribution begins at 8
a.m. Food stamps are accepted.
Please order by Thursday.

The April Heartland SHARE
food package contains 1 pound of
deli sliced turkey breast, 1 pound
of bratwursts, 9 ounces of Cana-
dian bacon, 12 ounces of lean ham
steak, 15 ounces of chicken breast
strips for fajitas, carrots, onions,
potatoes, zucchini, salad mix,
apples, oranges, grapefruit, pears,
and an 18 ounce box of breakfast
cereal oats.

For $20.50, plus two hours of
volunteer work, you can receive
all of the food listed. You can or-
der as many shares as you want.
You can also order a meat only
package (first five items) for $11
plus one additional volunteer hour.
There is no limit to the number of
meat only specials you can order.

After you purchase a SHARE
you can order as many April Spe-
cials as you want.

Special No. 1 costs $17, plus one
hour of volunteer service. It con-
tains 4, 4 ounce ground beef pat-
ties, 4, 4 ounce boneless chicken
breasts, 4, 5 ounce boneless pork
chops, 4, 6 ounce ribeye steaks. All
are individually wrapped and
boxed.

Special No. 2 costs $13, plus one
hour of volunteer service. It con-
tains chicken cordon bleu: 8, 6
ounce chicken breasts stuffed with
Canadian bacon and cheese. All
are individually wrapped and
boxed.

St. Francis of Assisi Catholic
Church will be gaining five new
members at Easter Vigil Mass, the
evening of April 15. The Mass will
be celebrated by Father Vincent
Thu Laing.

Deyton Hager, Verl Crabill,
Randy Clydesdale, Scott Sproul
and J.B. Field have all completed
Rite of Christian Initiation for
Adults classes and have signed the
Book of the Elect.

Class instructors were Gil Otter
and Eugene and Margaret Wetter.

Five will join
Catholic Church

Cold snap brings out soup recipes
Cook’s
Corner

Liza Deines

Just as we were ready to put
away our oven recipes and soup
kettles along comes a cold spring
wind and rainstorm that convinced
me there was still time to share
another soup concoction from our
travels. A rainy day is often bright-
ened by the aroma of soup drifting
through the house.

While in Singapore we tried to
partake of as many unusual foods
as possible and so one day ended
up at a small Japanese food court
booth for lunch. We had soup and
some kind of little filled muffin
they called Japanese pancakes.
Now I never learned to make those
but after a little persuasion I got
into the kitchen to watch the cook
make this soup. My recipe has
been for years scribbled on the
back of a Rotary program and may
have lost a bit in translation, but to

the best of my knowledge, this is
the savoury soup we were served,
recreated by the vivid although
non-verbal cook’s demonstration,
LeRoy’s chemistry, and the best I
can do with American seasonings.
Now, if some sweet soul would
show me how to make those red
bean stuffed muffins.

Realizing some of the ingredi-
ents are hard to get, I’ve given al-
ternatives where they can be used,
but if you go to a large super store
or an Asian market, the real thing
is best. We never found a good

substitute for the bean threads
(Saifun). In a pinch, you can try
very thin rice pasta if necessary,
although it will not cook to the
same texture or consistency.

LITTLE WINDOW ON MAIN
STREET: Have you planted your
flower barrels for your business
place? Makes a difference to trav-
elers and tourists when a town
goes to some trouble to look spiffy.
Norton is beginning to bloom as
the rain and warm weather pop our
daffodils, tulips and flowering
trees into full glory. And the
Flower Ladies have been busy al-
ready getting planters and flower
beds readied. Keep them on your
volunteer possibilities and on your
donation list.  They contribute a lot
to Norton.

JAPANESE CELLOPHANE NOODLE SOUP
Four plump chicken thighs
Medium white onion
Salt, pepper, Oriental Five Spice powder and soy sauce
This dish is best prepared starting a day ahead. Simmer chicken thighs in three cups water, chopped

white onion, a tablespoon salt, pepper, two tablespoons soy sauce and a tablespoon Oriental Five Spice
powder until chicken is tender. Remove chicken, skin, cover and chill overnight. Chill broth separately
and skim all fat, leave onions in.

Package of Saifun noodles (also called bean thread or cellophane noodles) sooaked according to
package directions and scissor cut in two-inch pieces

Half a cup chopped celery
Half a cup Daikon (white Oriental) radish OR one can sliced water chestnuts
One cup fresh sliced straw mushrooms OR a small can mushroom bits and pieces
One can sliced bamboo shoots
Small jar of chopped pimento (just for color)
One cup snow peas, trimmed in half
Use a 6-quart soup kettle and measure three cups chicken broth into it. Bring to a boil and add celery

and Daikon, cook just to tender crisp. Turn heat to simmer and add Saifun, stir and check seasoning.
Add at least one more tablespoon Oriental Five Spice powder, more if you prefer, two tablespoons soy
sauce, salt and fresh ground pepper to taste. Cut chicken into inch chunks and add, add canned veg-
etables (including water chestnuts if you have to use them). Stir gently so you don’t break up pieces and
allow all to simmer for an hour or so. Add more broth (canned is OK) if necessary to keep pretty soupy.
Fifteen minutes before serving add the snow pea pods and pimentos. Cellophane noodles, unlike flour
and egg noodles, do not disintegrate into the soup but get tastier the longer they simmer; however pea
pods are best when still bright green and a little crunchy.

Have a story idea? Call 877-3361 and let us
know … we’d love to hear about it!

Hours: Mon-Fri.: 9:00 a.m.-5:30 p.m.;
Saturday: 9:00 a.m.-2:00 p.m.

Ruby Pflieger and Lynn Ward
785-874-5125 or Toll Free 1-866-873-2252

Fresh/Silk Florals —  Gifts —  Stained Glass

411 West Holme, Norton, KS 67654

Easter Lilies Are Here!
•EASTER BASKETS   •BUNNIES   •CANDY


