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COLBY CINEMA
& ARCADE

SEPT. 23 - SEPT. 29

COLBY THEATRE
SEPT. 23 - SEPT. 29

Fri. & Sat.: 7:00 & 9:00
Sun. thru Thurs.: 7:00

FLIGHT PLAN
(PG-13)

1:40

JUST LIKE HEAVEN
Fri. & Sat..: 7:15 & 9:00

Sun. thru Thurs.: 7:15
(PG-13)

1:35

GREAT RAID
(R)

2:15
Fri. & Sat.: 7:00 & 9:30

Sun. thru Thurs.: 7:00

Fri. & Sat.: 7:15 & 9:00
Sun. thru Thurs.: 7:15

TRANSPORTER 2
(PG-13)

1:30

WINNER OF 2 MOVIE PASSES:
WALTER BARKER

(Pickup pass at the Colby Free
Press.  Pass expires in 7 days)

Certified Seed
Wheat

Clearfield Above $7.50

Alliance  $6.50

Wesley  $5.50

Triple T Farms, Inc.
Jim Tubbs

Colby, Kansas
785-460-2743

✰✰✰✰✰✰✰✰✰✰✰✰

✰✰✰✰✰✰✰✰✰✰✰✰

Don’t Miss Out On These Savings!!

Tri-State Lumber 785-332-2731
Downtown St. Francis, KS

Prices will be lowered every week till they are gone!

Shop Tools, Power Tools,
Sheet Metal Brake

FOR SALE

This Week!!!! 20% OFF ALL Inventory
HURRY WHILE SUPPLIES LAST!

Larson Display Doors $80 to $100

out of our Shop

Don’t wait and miss out on some great buys.

National Homebuilding Franchise 
Needs You!

Do you want to:
• Be your own boss?
• Create your own destiny?
• Build dream homes for the influx of families that 

are taking advantage of the free land give-away in 
Atwood, KS?

Call Candlewick Homes now
to find out how YOU can be the
first franchisee in the area to take
advantage of this incredible 
opportunity!

www.candlewickhomes.com
888.800.1290 x702 

HEART ATTACK
STROKE

HEART ATTACK
STROKE

PLACE
RETAILER
INFO
HERE      

 
 
 

FREE OVER 200 CHANNELS 

FREE DVR EQUIPMENT UPGRADE 

FREE STANDARD
PROFESSIONAL INSTALLATION
TOP-RANKED IN CUSTOMER SATISFACTION BY ACSI

FIRST MONTH

TWENTY-FIVE FREE MOVIE
CHANNELS. CAN YOU
HANDLE IT?

2 of 25 movie channels require HD monitor and receiver. Credit for first month of free programming applied to first DISH Network bill. Free programming requires participation in Digital Home
Advantage offer. After free period, customer must call to downgrade to other qualifying programming or then-current price for selected programming package will apply. Monthly $4.98 DISH
Network DVR Service fee applies for each DISH Player-DVR. 
 
Digital Home Advantage: Pay $49.99 Activation Fee. Requires Social Security Number, valid major credit card, credit approval and qualifying programming purchase. Equipment must be
returned to DISH Network upon termination of qualifying service. Limit 4 tuners per account. Monthly package price includes $5.00 equipment rental fee for first receiver. $5.00/mo. equipment
rental fee applies for each additional receiver. A $4.99/mo. additional outlet programming access fee applies for each dual-tuner receiver; fee will be waived monthly for each such receiver
continuously connected to Customer’s phone line. 
Offer ends 1/31/06 and is available in the continental United States for new, first-time DISH Network residential customers. All prices, packages and programming subject to change without notice. Local and state
sales taxes may apply. Where applicable, equipment rental fees and programming are taxed separately. All DISH Network programming, and any other services that are provided, are subject to the terms and conditions
of the promotional agreement and Residential Customer Agreement, available at www.dishnetwork.com or upon request. Local Channels packages by satellite are only available to customers who reside in the specified
local Designated Market Area (DMA). Local channels may require an additional dish antenna or a SuperDISH antenna from DISH Network, installed free of any charges with subscription to local channels at time of initial
installation. Social Security Numbers are used to obtain credit scores and will not be released to third parties except for verification and collection purposes only or if required by governmental authorities. All service
marks and trademarks belong to their respective owners. 

Decision Weather
Atwood, Kansas

1-866-SKY-EYES

Entries sought for barbecue contest
Competition to include
finding best salsa recipe

Atwood organizers of the second
annual “Smokin’  on the Beaver”
Barbecue Contest will host 25
teams of BBQ cookers from three
states on the weekend of Saturday,
Oct 8.

The best part is that all the barbe-
cue meats cooked by teams vying
for top honors in their favorite cat-
egories will be served to the general
public at an evening barbecue meal.

The teams will begin setting up
Friday evening outside the Co-
lumbian Hall.

“ Some will start cooking that
night, and others will wait until Sat-
urday morning to fire up their
grills,”  said Gary Worthy, orga-
nizer.  The event is being held in
connection with the Atwood Am-
bassador’s Drag Races planned also
that day.

“From 1 p.m. through the even-
ing barbecue meal, spectators are
invited to mingle with the cooking
teams to share recipes, cooking
styles, and best of all, just talking
about great barbequed food,”  he
said.

Contest teams will prepare, and
the public is invited to enjoy,
smoke-cooked meats like pork butt,
ribs, brisket, chicken and beans.

The teams will also compete in an
open category called “Fins, Fur &
Feathers”  where they’ ll cook wild
game, game birds and fish.

“Through the generous donations
of the competitors, the public will
also be invited to enjoy some unique
barbecue cooked delicacies,”  he
said.

Jim Ferguson, outdoor radio
show host and voice of the Atwood
fall drags, is according to Worthy,
“challenging his listeners and area
radio stations to get teams started
and registered to share their favor-
ite cooking techniques, recipes and
flavors.”

Unlike the format at other barbe-
cue contests, where teams have to
pay entry fees and bring their own
meat, the Atwood Ambassadors fur-
nish the meat for “Smokin’  on the
Beaver”  so that it can then be served
to the hundreds of event spectators
enjoying the day in Atwood, Wor-
thy said.

“ We plan a full day of people
cooking their favorite barbecue
recipes, and the public’s invited to
visit the chefs, smell the aroma,
check out some unique barbecue
grills and cookers, and then enjoy
the various meats, beans and other

The organizers of Atwood’s
second annual barbecue contest,
“Smokin’  on the Beaver”  have
announced that this year’s con-
test will feature a special category
for “ all those people who have
favorite salsa recipes,”  according
to Linda Vap, one of the contest
judges.

Atwood area chefs are invited
and encouraged to bring their
salsa to the Columbian Hall on
Saturday, Oct. 8, so it can be
judged. Salsa entries can be sub-
mitted anytime Saturday from 3
to 5 p.m., with entries being
judged starting at 5 p.m.

There are no entry fees or pre-
registration required, and salsa
contest participants do not have

to compete in the barbecue com-
petition, Vap said.

All salsa is required to be
homemade, and may either be
canned or fresh. Contestants must
supply a minimum of one quart of
salsa, and all salsa not used for
judging will be served to the pub-
lic at the evening barbecue meal.

Contestants will be given num-
bered cartons when they register
so they can add their favorite
chips and other garnishments to
complete their “presentation for
appearance.”

A complete list of salsa contest
rules can be found posted in vari-
ous businesses throughout At-
wood or by calling Vap at  (785)
626-3121.

foods at the evening meal,”  Worthy
said. All the teams have some pretty
unique and fun-loving names, in-
cluding several that have pre-regis-

tered for this year’s event. Some
examples are: Greasy Riders, Up In
Smoke, Buts(R)US, and Ziggy
Wiggys.

Education conference set in Colby
To confront the challenges facing

public education in communities
across the Great Plains, Ogallala
Commons, Western Prairie RC&D,
and their local partners will host an
education conference and Field
Tours Day in Colby on Friday and
Saturday, Oct. 7 and 8.

The theme of the Field Tours Day
and conference: “Knowledge for
Life...Innovating Education on the
High Plains,”aims to engage inter-
ested citizens, community leaders,
and representatives of public edu-
cation in western Kansas, as well as
western Nebraska and eastern
Colorado.

“Education has been a hallmark
of rural communities, and schools
are the centers of community life,”
notes Darryl Birkenfeld, Ogallala
Commons Director.

“While public education is facing
huge challenges with funding short-
falls, declining student populations,
standardized testing, and technol-
ogy demands, we also have a great
opportunity to reinvigorate educa-
tion in our communities through
adult continuing education, placed-
based learning, leadership training,
and entrepreneurial courses.

“   These strategies can empower
struggling communities, and help
build the local resource base over
the long term instead of depleting
it.”

The Friday Field Day starts at 9
a.m. in the City Limits Convention
Center in Colby, with tours of the
Prairie Museum of Art & History,

University women
plan ‘tablescaping’

The American Association of
University Women is once again
sponsoring it fundrasing event ,
known to many as  “ tablescap-
ing.”

The theme selected for this
year’s event is Stroll Through the
Seasons , which starts at 1 p.m.,
Sunday, and will end at 4 p.m. at
the Colby Community Building,
said Joyce Mahin, one of the or-
ganizers.

“ Everyone is invited to join
the viewing of a variety of tables
decorated by community indi-
viduals and businesses,”  she
said.

The event is a “ come and go”
and dipping dessert treats in the
chocolate fountain will be avail-
able.

As in previous years, the orga-
nization will use the $6 admis-
sion to provide scholarships for

local women.
The association has arranged

for 20 tables with a variety of
themes.  Some will show special
table settings. Some will feature
interesting collections. Some
will supply a combination of
ideas. Others will include prod-
ucts for various uses.  There is
something of interest for all
viewers, she said.

Tickets may be purchased in
advance from any member or by
calling 460-2800 or 462-6604.

Organizers are encouraging
everyone to plan to participate in
this fun event to provide schol-
arships to our local students.

 If anyone is unable to attend,
they may contribute to local
scholarships by sending your
donation to AAUW, c/o Joyce
Mahin, 413 Smith Drive, Colby,
Kan. 67701.

the KSU Experiment Farm, North-
west Kansas Technical College in
Goodland, the Tech Lab at Colby
High School, plus Youth Attraction
strategies in Atwood and Designing
a 2-Year Certificate in Renewable
Energy Technology.

  At 5:30 p.m., a special presenta-
tion will be given on Minuteman
Regional High School in Lexing-
ton, Mass., an innovative institution
where 600 students also learn mar-
ketable trades, in addition to high
school diplomas and advanced
placement courses.

 The Saturday conference at City
Limits Convention Center features
a keynote presentation by Dr.
Cornelia Butler Flora, a well-
known rural sociologist from Iowa
State University.

The event will also include work-
shops on entrepreneurial education,
community leadership training,
adult continuing education, and
place-based learning.  To see a com-
plete brochure, visit www.ogallala-
commons.org.

  Those interested in attending
can also register online at the
website.

  Ogallala Commons is a resource
development network for the High
Plains-Ogallala Aquifer region, of-
fering leadership and education to
build thriving communities and

commonwealth.
To obtain further information,

contact Dr. Darryl Birkenfeld, Di-
rector, Ogallala Commons, at 806-
938-2529 (darrylb@amaonline.-
com).

Dole Institute needs money
LAWRENCE (AP) — The Rob-

ert J. Dole Institute of Politics at the
University of Kansas needs to raise
more money to ensure its long-term
survival, said Richard Norton
Smith, the institute’s first director.

Smith led the Dole Institute from
2001 to 2004 before leaving in frus-
tration to become executive direc-
tor of the Abraham Lincoln Presi-
dential Library and Museum in
Springfield, Ill. He will lecture at
the institute Wednesday and give a
preview of his upcoming book
about Nelson Rockefeller.

Smith oversaw the completion of
the institute and its dedication on
former U.S. Sen. Bob Dole’s 80th
birthday on July 22, 2003.

When he left, he complained
about the institute’s lack of funding
and “ the dead weight of academic
bureaucracy.”

But Smith said this week that is
“ ancient history”  and the current
director, Bill Lacy, “was the perfect
person to take it to the next stage of
its evolution.”

But he said it’s critical for the in-
stitute to strengthen its endowment.

Lacy said Smith considered a $25
million endowment sufficient for
the long-term survival of the insti-

tute. Currently, the institute’s en-
dowment is $5.7 million, with an
additional $700,000 in expendable
private funds.

 Income from the endowment and
the expendable funds covers pro-
gramming and operations, and the
university adds more than $500,000
for salaries, Lacy said.

Dole said in a statement: “ I’ m
confident the Endowment Associa-

American Association of University Women member Kathy
Cayton showed off one of the tables at last year’s tablescaping
event.


