
“And the north wind shall blow 
and we will have snow and what 
will the birdies do then, poor 
things? They’ll fly to the barn to 
keep themselves warm and hide 
their heads under their wings.” 
I don’t know who wrote it, but 
Mama invariably quoted it on the 
first blustery, chilly fall day. Our 
lovely leaves are now crunchy, 
rustly carpets on lawns, rattling 
along pavements, clogging up 
roof gutters. 

The winds of winter tease us 
with a preview of what is to come. 
Bookworms now head for the 
easy chair armed with wooly 
slippers, an afghan and a good 
mystery...or for some of us, a fat 
and shabby old cookbook picked 
up in a thrift shop.

Some recipes make better read-
ing than they do eating. Those of 
us who read cookbooks like nov-
els, rather than for actual cooking 
procedures, have occasionally 
run across a combination that 
raised the question, “Who would 
ever try THAT?” Some, however, 
seem worth a shot. The following 
are ones I doubted but found to be 
pleasant surprises.

This one was a real leap of faith 
for a gal raised to think all pasta 
had to have tomato sauce.

NUTTY GREEN SPAGHET-
TI:

Two cups curly parsley stripped 
off the stems

Two or three fresh basil leaves
One sprig fresh oregano
Two sprigs fresh marjoram
Teaspoon salt
Teaspoon pepper corns (more 

if you like)
Two or three cloves peeled 

garlic
Half a cup dark green olive oil
Mix all these ingredients in a 

blender, scraping parsley down 
off the sides as you go, just until 
combined well but still with a bit 
of texture.

One pound thin spaghetti
Two tablespoons butter (not 

oleo)
Half a cup grated or shredded 

Parmesan cheese (from a chunk, 
not a shaker)

Half a cup pine nuts, sunflower 
seeds or chopped pecans

Cook spaghetti as directed, 
drain and stir in butter and Parme-
san cheese. Pour out into a large, 
deep platter, pour parsley sauce 
over all and top with the nuts. 

Serves eight. Pine nuts are pretty 
expensive for this dish, but they 
were our favorite. Experiment 
with whatever nuts you might 
have on hand. My thanks to Mar-
vin Stutheit for the fresh herbs.
  We’ve all heard of black-eyed 
peas, but how many of you have 
had BLACK-EYED GREEN 
BEANS?

Open three cans of DelMonte 
French cut green beans, drain off 
liquid and spread them out in a 
buttered pie plate. Now a layer 
of sliced black olives goes over 
the beans. In your measuring cup 
whisk two tablespoons lemon 
juice, two tablespoons olive oil, 
a teaspoon garlic powder, a bit 
of Tabasco sauce and a snort 
of Worcestershire sauce. Pour 
the mixture over the beans and 
olives. 

Cover tightly with foil and heat 
in a medium oven for 20 minutes. 
Just as you set the pan on the table 
place four triangles thin-sliced 
holey Swiss cheese on top. The 
black olive eyes will peek up 
through the holes and the green 
beans provide the bruises! Sounds 
weird but tastes yummy.

This recipe came from a Broad-
way Baptist Church cookbook 
and was served at their annual 
harvest festival dinner. The color 
is very festive.

BELIEVE IT OR NOT BEET 
SALAD :

One large can diced beets, 
drained with juice reserved for 
later

One small package lemon gela-
tin

Two thirds cup orange juice
Teaspoon seasoned salt
Tablespoon amber vinegar
Tablespoon finely grated on-

ion
One cup celery, diced
Bring reserved beet juice to a 

boil, stir in gelatin, salt, vinegar, 
OJ, and onion. Chill until it begins 
to thicken (about 20 minutes or 
so) then fold in beets and celery. 
Chill and cut into squares to be 
served on a lettuce leaf topped 
with a blob of the following 
dressing. Mix one jar of Kraft 
pineapple cream cheese with just 
enough sour cream to smooth.

When browsing through vin-
tage cookbooks, remember a 
recipe entitled “Grandma‘s” or 
“Mom’s” doesn’t necessarily 
guarantee success. Some moth-
ers and even some grandmothers 
were lousy cooks, as my children, 
for some obscure reason, keep 
reminding me.

MY MAMA SAID: Try a new 
recipe on family first. If it fails 
they’ll never let you forget it, but 
they will still be blood relatives.

Crazy but cozy cuisine to enjoy

Scott Nelson
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Since both movies are non-
premieres, all passes accepted

Let’s Go
to the
Movie

Oct. 30 -
Nov. 4 Showing at the

NORTON
THEATRE

Couples Retreat
1 Hour, 57 Minutes (PG-13) (Presented in Surround Sound)

Fri. and Sat.: 8:00 p.m.;
Sunday: 5:00 p.m.

Mon., Tues., Wed.: 7:00 p.m.

This ad is brought to you by The Norton Telegram

Both movies are the general admission price of $6.00 and $5.00
$3.00 per person for either movie this Sunday

1 Hour, 34 Minutes
(PG)

Cloudy with a Chance
of Meatballs

PREMIERING IN NORTON — FRIDAY, NOVEMBER 6
A Christmas Carol (PG)

PREMIERING IN NORTON AT 12:01 A.M. — FRIDAY, NOVEMBER 20
Twilight Series: New Moon (PG-13)

Bill and Mindy Unterseher
They lost everything in a house fire and

Terry and Stefanie Kinderknecht
     Both have serious medical problems

You’re Invited to a 
Free Will Offering Benefit
Sunday, November 8
11:00 a.m.-2:00 p.m. Catholic Parish Hall

104 S. Wabash, Norton, Kansas
WE WILL SERVE: SOUP, VEGGIES, CHEESE AND DESSERTS

BENEFIT FOR:

OBITUARIESOBITUARIES

William Kirk Dickson
Jan. 13, 1944 - Oct. 28, 2009

FYIFYI

Police Log

William (Bill) Kirk Dickson, 
of Harveyville died Oct. 28, with 
his family by his side in Grand 
Junction, Colo. 

A celebration of his life will be 
held at 10 a.m., Nov. 5 at Grace 
Cathedral Church, at 701 SW 8th 
Ave., in Topeka. Bill was born 
Jan. 13, 1944 in Tucson, Ariz. 
to Ernestine Gregory and Irwin 
Coulson, and later adopted by 
step father, Richard Dickson. 
He graduated from Norton High 
School and continued his educa-
tion at Washburn University. He 
went to work for the Santa Fe 
Railroad in 1963, and after 35 
years of service, he retired as a 
purchasing manager in 1995. 

During his tenure with the 
Santa Fe Railroad he worked in 
Topeka and Emporia; Cleburne, 
Texas; and San Bernardino, Calif. 
He enjoyed spending time with 

his family and friends, hunting, 
leather working and reading. 

He is survived by his wife, Al-
ice Dickson of Harveyville; two 
daughters, Alesha, and husband 
Norbert Fischer of Fountain Val-
ley, Calif, Sherry, and husband 
Craig Smith of Yucaipa, Calif.; 
four grandchildren, James Law-
son, Erika Garrett, Jacquelyn Gar-
rett, and Tyler Smith; sister, Jane 
Francescato and husband Tony 
of Arvada, Colo.; two brothers, 
Kent Dickson of Arvada, Colo. 
and James Thomas Gregory of 
Norton; father, Irwin Coulson 
of Topeka; and several nieces 
and nephews. Memorials may 
be made in William’s name to: 
Melanoma Research Foundation, 
170 Township Line Road, Bldg. 
B, Hillsborough, NJ, 08844, (800-
673-1290), www.melanoma.
org.

October 26 
4:45 a.m.  Civil stand-by, S. 

Wabash
10:58 a.m.  Request to speak 

to officer concerning damage to 
hotel room

2:23 p.m.  Request for vehicle 
to be towed, vehicle on private 
property

October 27 
2:03 a.m.  Welfare check
9:41 a.m.  Report of individual 

stealing firewood, 600 block N. 
Archer

9:46 a.m.  Report of trailer 
illegally parked, 400 block N. 
Norton

10:15 a.m.  Individual returned 
fire wood, misunderstanding as to 
who’s wood it was

7:44 p.m.  Theft report, 600 
block N. Second

8:29 p.m.  Suspect brought in 
for interview on theft

8:49 p.m.  Report of individual 
having foot run over, 100 block 
S. Brown

9:15 p.m.  Officer spoke to in-
dividual that ran over foot, stated 
it was an accident

11:53 p.m.  Report of individual 
messing with vehicle, 600 block 
Sunset

October 28 
11:10 p.m.  Keys locked in 

vehicle, O’Briens
October 29
6:12 a.m.  Report of power out-

age, 500 block N. Jones

On Oct. 22, a cold and blustery 
night, 16 members of Mid-Cen-
tury GFWC met at the home of 
Lois Myers with Doris Winteroth 
as co-hostess. Beverly Kindler, 
president, called the meeting to 
order. The theme of the meeting 
was “Keys To Sharing”.

Thank you letters were read. 
They were from: Jerry Cum-
mings, treasurer, of the Norton 
Ministerial Alliance, for the gift 
to the transient fund; from Doris 
Winteroth; from Shari Archer, 
president of the Coterie Club 
and from the Norton Country 
Home-Owned Carnival for our 
volunteering at the fair last fall. 
A letter was read from Rosetta 
Mc Farland, former member of 
Mid-Century, who is now living 
in Indiana.

Eunice thanked the group for 
all their work in delivering Meals-
On-Wheels the last two weeks. 
Maxine Wiltfong reported that 
the Veterans project for the year 
has been completed. Following 
discussion, the Indian project 
will be a monetary gift to Eagle 
Butte Indian Reservation in South 
Dakota.

Bertie Leigh Compaan, vice 
president, presented to the club 
the Certificates of Achievement 
she had received for the club at the 
Sixth District Fall Convention that 
was held in Brewster. These are: 
Certificate of Achievement for ex-
cellence in Program Book Prepa-
ration, Certificate of Achievement 
for excellent programs in Public 
Affairs and Citizenship, Certifi-
cate of Achievement for excellent 
programs for International, Cer-
tificate of Achievement for ex-
cellent programs of fundraising, 
Certificate of Achievement for 
excellent programs in Conserva-
tion, Certificate of Achievement 
for excellent programs in Arts and 
Music, Certificate of Achieve-
ment for excellent programs in 
Home Life-helping Hands and 
Certificate of Achievement for 
excellent programs in Home 

Life-Health.
Geraldine Packer gave a re-

port from the GFWC Kansas 
Clubwoman. The GFWC Head-
quarters in Washington D.C. are 
designated as a National Historic 
Landmark. 

The General Federation of 
Women’s Clubs was founded 
in 1890 and is one of the largest 
and oldest nonpartisan, nonde-
nominational women’s volunteer 
service organizations. There are 
more than 100,000 members in 
clubs in every state and more than 
a dozen countries that work in 
their communities to support the 
arts, preserve natural resources, 
encourage civic evolvement and 
work toward world peace and 
understanding. In 2006, GFWC 
and its members raised nearly 
$32 million to benefit more than 
230,000 projects and volunteered 
more than 8.4 million hours.

Beverly reported on the GFWC 
Mississippi Valley Convention 
she had attended and also the 
International GFWC Convention 
held in Cleveland, Ohio.

The program for the evening 
was Operation Christmas Child. 
In 1993 Samaritan’s Purse col-
lected the first shoe boxes in 
North America for Operation 
Christmas Child. The idea of 
collection gift filled boxes for 
young war survivors in Bosnia 
sounded daunting, but presented 
an exciting opportunity to share 
the gospel. The first year 28,000 
boxes were collected. Since then 
they have received close to 70 mil-
lion gift filled boxes and delivered 
gift boxes to children in over 100 
countries.

A DVD was shown about Oper-
ation Christmas Children, show-
ing the delighted children as they 
received their gifts.

Roll call was answered with 
each group showing the shoe box 
that they had filled. Eight filled 
shoe boxes will be sent to Op-
eration Christmas Child this year 
from Mid-Century GFWC.

Cook’s 
Corner

Liza Deines

Relay for Life 2010 is having 
its kickoff event on Nov. 7 at the 
Senior Center. 

Relay committee members 
are hosting a soup supper from 5 
p.m. - 7 p.m. 

They invite you to come and 
have your spirits warmed with fel-
lowship and have your tummies 
warmed with soup. 

There will be a free will dona-
tion for the soup. A bake sale will 

be held in conjunction with the 
soup supper. 

Relay for Life is a county wide 
celebration of cancer survivor-
ship. 

This year’s event will be held 
on June 25 from 7 p.m until June 
26 at 7 a.m. at the Courthouse 
Square. 

Mark this date on your calen-
dar and come to share the joy of 
survivorship.

Student News
Neysa Carlson and Conor Cox 

have made 7th grade Highest 
Honor (4.0) list.

Seventh grade honor Roll I 
(3.5-3.99) included: Christian 
Boser, Stephen Cummings, James 
Davis, Morgan Farber, Grant 
Gordon, Sierra Griffith, Adrienne 
Hager, Thomas Hanes, Tyler 
Kuhn and Nicole Tacha.

On the 7the grade Honor Roll 
II list (3.0-3.49) the students are: 
Kaitlyn Bohl, Caysean Campbell, 
Derick Campbell, Wyatt Harting, 
Jordan Karnopp, Maci LaPlant, 
Andrew McMullen, Kendall 
Miller, Chrisopher Reynolds, 
Derek Rowh, Molly Scott, Jesika 
Smith, Breven Sondergaard and 
Brooke Sumner.

The 8th Grade Highest Honor 
(4.0) students are: Bailey Am-
brosier, Leif Carlson, Katelyn 
Englbert, Hannah Pollock and 
Johnnye Ruder.

The 8th grade Honor Roll I 
(3.5-3.99) list consists of: Me-
gan Arehart, Darcy Bainter, Ga-
briel Bird, Kristen Burge, Travis 
Cressler, Shaelynn Gibson, Han-
nah Goss, Austin Hager, Ashley 
Hildebrand, Christie Johnson, 
Marisa Maddy, Mark Miller, 
Christine Nelson, Ethan Ross, 
Drew Schrum, Landon Slipke and 
Haley Wallingford.

On the 8th grade Honor Roll 
II (3.0-3.49) the students are: 
Mark Baxter, Zachary Bird, Ma-
kayla Cadwalder, Christopher 
Chambers, Brandy Davis, Skyler 

Davis, Zachary Esslinger, Tanner 
Furbush, Shauna Gibson, Jordyn 
Gosselin, Rickele Green, Alec 
Hager, Kolton Harting, Christine 
Holzmeister, Damian Lawson, 
Kristen Leibhart, Trever Lewis, 
Toby Nickell, Megan Mannel, 
Cole Renner, Christopher Rich-
ard, Isaac Schaefers, Jared Shel-
ton, Desiray Skrdlant, Abbie 
Smith, Maggie Spradlin, and 
Jessca White.

– – – 
    Throughout the year, select stu-
dent ambassadors are honored for 
exemplary service and recognized 
as Ambassadors of the Month at 
the University of Kansas. 
    Student ambassadors work 
closely with the admissions of-
fice, volunteering their time to 
give campus tours, serve on infor-
mational panels in Lawrence and 
elsewhere and correspond with 
prospective students.

  In the Office of Admissions 
and Scholarships, student ambas-
sador activities are coordinated by 
Christopher S. Woolery, master’s 
degree student in education from 
Princeton. 

Three undergraduates assist 
with program. 

Maggie Lynn Nielsen was 
named the 2009 March KU Am-
bassador of the month. 

She is the daughter of Jeff and 
Kathy Nielsen of Norton. Mag-
gie graduated from Norton High 
School.

CLUB NEWSCLUB NEWS

PURE PRAIRIE NATURAL FOODS

DIGESTIVE DISORDER?
DIARRHEA?

POST ANTIBIOTIC SYNDROME?
YEAST INFECTION?

You Need Probiotics
PB8 - 8 Strains of Probiotic Intestinal Bacteria
Schi� Acidophilus - Single Strain Relieves Gas and Bloating

American Health - Chewable Acidophilus
— GREAT FOR CHILDREN —

Memorial Services for Scott W. 
Nelson will be conducted from the 
Peace Lutheran Church in Alma, 
Neb. on Thursday at 2 p.m. with 
the Rev. Thalia Woodworth, of-
ficiating. Private family 
burial will be held at a 
later date.

Scott Wray Nelson, 
47 years of age, of rural 
Stamford, Neb. died un-
expectedly last Friday at 
the Harlan County Health 
Systems in Alma. Scott 
was born on April 16, 
1962, in Alma, the son of 
Richard “Dick” W. and 
Sharon L. (Samoyloff) 
Nelson. At the age of eight, Scott 
and his family moved to Norton 
where he attended school and 
graduated from Norton Commu-
nity High School with the class 
of 1980. Following graduation, 
Scott enlisted into the Army Na-
tional Guard at Norton. During 
his time in the National Guard, 
Scott also attended the Denver 
School of Art, where he pursued 
his love of photography. In 1985 
he moved to Stamford. While 
living at Orleans, Neb., he met 
the love of his life, Angel Hunter. 
On Sept. 18, 1999, the couple 
was united in marriage and to this 
union two daughters; Julianne and 
Bonnie Wray were born. Scott 
also lovingly accepted his two 
step-children; Dylan and Maggie 
as his own. The family made their 
home in rural Stamford. Scott was 
employed by the Orleans Elevator 
for 11 years and most recently had 

been employed by Springbrook 
Lawn Service of Orleans. 

He was an avid outdoorsman, 
who loved to hunt and also en-
joyed bowling for many years. 

Most of all, Scott loved 
to spend time with his 
family,  especial ly 
his children. He was 
a member of Pheas-
ants Forever and the 
N.R.A. 

He leaves to mourn 
his passing, his wife, 
Angel Nelson of rural 
Stamford; two daugh-
ters: Julie and Bonnie 
Nelson of the family 

home; two step-children: Dylan 
and Maggie Spradlin of Norton; 
his mother, Sharon Nelson of 
Alma; father-in-law and mother-
in-law, Jim and Sherri Boo of 
Almena, Kan.; brother-in-law, 
Kelly Boo of Laramie, Wyo.; and 
a host of aunts, uncles, cousins, 
other relatives and friends. Scott 
was preceded in death by his 
father, Richard Nelson and his 
grandparents.

There will be no visitation as the 
family in honoring Scott’s wish 
for cremation.

A memorial has been estab-
lished in his memory and will be 
used to create a scholarship fund 
for his children. 

Expressions of caring and kind-
ness can be sent to the family at 
www.nelsonbauerfh.com. 

The Mitchell Funeral Home of 
Orleans, Neb. is in charge of the 
arrangements.

DEATH NOTICEDEATH NOTICE

Eleanor Ruth Storer Hales died yesterday at the Norton Andbe Home. 
She was born Aug. 11, 1921. Funeral arrangements are pending with 
Olliff Boeve Funeral Home, Phillipsburg. 

Scott W. Nelson
April 16, 1962 - Oct. 30, 2009

Eleanor Storer Hales
Aug. 11, 1921 - Nov. 2, 2009
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