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HOSTED by Molly J. Oliver 

NEWER LISTING 

785 Lane Drive, Colby 
6:00 pm –7:00 pm, June 8th 

A fantastic ranch-style home with 
walk-out bsmt.  4BRs, 2 baths, great 

deck off kichen.

 
 

LEAKY 

 
STOCK 
LOGO 

 

 
MOLLY 

PIC 

 LOWER PRICE 

375 W. 7th 
6:00 pm – 7:00 pm, June 8th

Seller helps with closing costs – OPEN 
HOUSE SPECIAL!!  4BR, 2 bath, 

lovely corner lot.

 
 

WHITE 

460-SOLD (7653); 462-6133 (Res)
STOCK REALTY &

AUCTION CO.
390 N. Franklin, Colby

(Published in the Colby Free Press on June 5, 7, and 9, 2006.)

Rachel Funk
&

Chris Gatz
June 10th, 2006

Bridal
Registry

Home
Furnishings

950 S. Range • Colby
462-2222

Fax : 462-2262

COLBY’S FULL SERVICE FILLING STATION

407 Nashville • Colby • 785-462-8671

FULL SERVICE FUEL FOR SELF
SERVICE PRICE ON THURSDAYS!

LET THE HI-PLAINS COOP SERVICE
YOUR HARVEST TRUCKS!!!

CHANGE THE OIL
CHECK THE BATTERY

HARVEST IS JUST A
FEW WEEKS AWAY

CHECK THE BRAKES
CHECK THE TIRES

COLBY CINEMA
& ARCADE

JUNE 2 - JUNE 8

OVER THE HEDGE
Fri. & Sat. : 7:15 & 9:00

Sun. - Thurs: 7:15
(PG)
1:30

COLBY THEATRE
JUNE 2 - JUNE 8

THE DA VINCI CODE
(PG-13)

2:35
Fri. & Sat. : 7:00 & 9:45

Sun. - Thurs: 7:00

X-MEN 3
(PG-13)

1:50
Fri. & Sat. : 7:00 & 9:00

Sun. - Thurs: 7:00

THE BREAK UP
(PG-13)

1:55
Fri. & Sat. : 7:15 & 9:15

Sun. - Thurs: 7:15

FREE MATINEE
Tuesday, June 6th @ 1:00 p.m.

@ Colby Cinema.  SHREK
Sponsored by: American Family

Insurance & Farm Credit.

WINNER OF 2 MOVIE PASSES:

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

CCC L A S S I F I E D SL A S S I F I E D SL A S S I F I E D S

Public Notice

Pets /Supplies

Purebred Dachshunds.  6 weeks old,
first shots, 2 males, 1 female, $175
each. 785-462-0911.

——6/1—6/14——-
AKC Boxer puppies.  1 fawn female,
1 brindle male.  Call evenings at 785-
543-7597 or 785-282-0108.

———6/1—6/14——-
Adorable registered Weimaraner
puppies.  Loyal pets, outstanding bird
dogs.  2 males, 4 females.  $225/$275.
Ready June 7th. 785-462-0706, 785-
586-2210, leave message.

——5/25—6/7——-
Purebred Pomeranian puppies.  2
male, 3 female. 785-754-2225.

——5/25—6/7——-

Garage Sales

570 N. Range Ave.  Highway 25 yard
sale.   Friday 1:00 p.m.  Saturday 10:00
a.m.  Something for everyone.  Com-
plete household goes at sale.  Buck
Harper 785-462-3637.

——6/7—6/9——
W. 5th and N. French - Sacred Heart
School Gym.  Friday 4:00 - 8:00 p.m.
Saturday 8:00 a.m. - 1:00 p.m.  Queen
Mary Circle annual huge sale.  Some-
thing for everyone including YU-GI-oh
cards.

——6/7——6/9——-
480 N. Franklin Ave., Colby.  Good
Shepherd Thrift Store.  50 % off store
wide.  Best inventory ever. June 7-9,
noon - 5:00 p.m.  June 10, 10:00 a.m. -
4:00 p.m.

——6/7——
1310 N. Brookside Dr.  Friday 10:00
a.m. - 6:00 p.m.  2 cherry bookcases
with matching computer desk, coffee
table, DVD’s, CD’s, baby and toddler
clothes, toys, Pack-N-Play, household,
lots of misc.

——6/7 & 6/8——-
Community wide garage sale, Oakley,
KS.  Saturday, June 17, 8:00 a.m.  Maps
available at One Stop, Kabredlo’s,
Oakley Shurefine Foods and at each lo-
cation.  Quality items, appoximately 40
locations.  Phone 785-672-4862 for
details.

——6/5—6/16——
Corner Wheatridge and College Dr.
Colby Episcopal Church.  Saturday,
June 10, 8:00 a.m. - 2:00 p.m.  Spon-
sored by Episcopal youth group.  Wide
variety of donated items.

——6/5—6/9——-

Trees stressed from drought?  Free
estimate on our root fertilizer program.
JM Tree & Lawn Service, 780 E. 4th
St., Colby. 800-794-3204/785-443-
1339.

——5/30—tfn——-
Free estimates on fully automatic,
computer operated, underground
sprinkler system.  JM Tree & Lawn
Service 780 E. 4th St., Colby. 800-794-
3204/785-443-1339.

——5/30—tfn——
Free estimates on landscaping, tree
trimming and removal. JM Tree & Lawn
Service, 780 E. 4th St., Colby. 800-
794-3204/785-443-1339.

———5/30—tfn——-
Free estimates on vinyl siding, win-
dows, doors, and insulation.  Murray
Enterprises, 780 E. 4th St., Colby. 800-
794-3204/785-443-1339.

——5/30—tfn——
Free estimates on new roofs, flat or
shingles.  Murray Roofing, 780 E. 4th
St., Colby. 800-794-3204/785-443-
1339.

——5/30—tfn——
We service and repair all makes of hot
tubs.  Sundance Spas & Saunas, 780
E. 4th St., Colby. 800-794-3204/785-
443-1339.

——5/30—tfn——-
We buy guns.  Collections or one at a
time.  Cash paid.  Northwest Arms and
Service. 785-626-3700.

——4/25—tfn——-

Wanted

Failed wheat acres?  Need some ex-
tra income and eliminate some volun-
teer problems?  I’m buying failed wheat
that’s tall enough to swath and bale.
Call Dale Oard 785-586-2372.

——5/24—6/7——-
Will do custom swathing and baling
in Sheridan county area.  Call Chris at
785-675-1330.

——5/22—6/16——-
Someone to remove portable class-
room from Herndon, Kansas school
grounds.  Contact Mark Wolters, USD
105 District Office, 205 N. 4th, Atwood,
KS 67730.  Phone 785-626-3236, fax
785-626-3083.

——5/18——6/7——-

Pets/Supplies

Wanted

Services

Public Notice

Garage Sales

This charming early Ameri-
can home is canopied with
beautiful trees and nestles
into a prime location - just a
block from school with won-
derful neighbors.  Call Tawny
to see this one of a kind 3
bedroom, 1 1/2 bath home.

255 N. Garfield
$99,500

YOUR NEXT
ADDRESS

Call Tawny Stover for a tour!
443-1054
462-8255

www.colbyhomeland.com

Bring your lunch
and lawn chair and
enjoy the musical
talent of....

Thursday, June 8th
12:00 noon

Fike Park
SPONSORED BY COLBY/THOMAS COUNTY CHAMBER OF
COMMERCE, 460-3401; COLBY CONVENTION & VISITORS

BUREAU, 460-7643 AND YOUR COLBY FREE PRESS, 462-3963.

         Picnic

 In The Park

Audrey
Hoyt

& Nolan
Cox

Farmers plant idea in Washington D.C.
WASHINGTON (AP) — When

several North Dakota farmers asked
a consulting firm to help them fig-
ure out how to make more money on
their products, they got a simple
answer: Open an upscale restaurant.

The farmers, members of the
North Dakota Farmers Union, ran
with the advice, and Wednesday
they are in Washington opening
what they hope is the first of many
restaurants that feature their goods.
The producers, many of whom have
had trouble making ends meet, will
now sell their fresh beef, vegetables
and specialty crops directly to law-
yers, lobbyists and tourists in the
nation’s capital for $20 to $30 an
entree.

The unusual restaurant is called
Agraria, nestled beside the Potomac
River in the prime real estate of
Georgetown’s Washington Harbor.
About 90 percent of the restaurant’s
investors are farmers from around
the country, and the food comes
from farms in 25 states. About a
third of the food is expected to come
from North Dakota, where the idea
originated.

Robert Carlson, president of the

North Dakota farmers group and
leader of the project, said his group
had two objectives — to boost
farmer profits and to educate, unob-
trusively, about the lives of farmers
and ranchers. He said they targeted
Washington because it never goes
out of business and it’s home to
people with a lot of disposable in-
come.

“That’s one consumer we wanted
to reach and educate,” Carlson said.
“A lot of these people have been
removed from the farm for several
decades.”

Carlson and the restaurant’s man-
agers say they know they can’t just
educate, they must entertain as well.

One of the city’s top design firms
created a chic, sleek space that cov-
ers 14,000 square feet and is deco-
rated in soft, neutral browns and
greens to evoke life on the farm. It
cost between $2 million and $4 mil-
lion to develop, said project man-
ager Tom Prescott.

The menu features beef from
North Dakota, Montana and Texas,
organic greens and chicken from
Pennsylvania, and fish from Hawaii
and Alaska. Edible flowers adorn

some dishes. Many of the wines are
from small wineries that practice
sustainable viticulture, and a mar-
tini cocktail features cranberry bog
honey from growers in Cape Cod.

“We wanted to make sure there’s
a consistent theme, and we are look-
ing out for where the stuff comes
from,” says Derek Brown, the
restaurant’s sommelier and man-
ager.

Jeff LaFleur, director of the Cape
Cod Cranberry Growers Associa-
tion, which sells to the restaurant,
said Agraria has great potential for
all farmers.

“In many cases the farmers are
just breaking even because there are
so many middlemen,” he said.

The managers say it’s a major
logistical challenge to organize de-
livery from the many farmers and
ranchers that are distributing di-
rectly to the restaurant, and they
must be flexible enough to change

the menu if certain ingredients don’t
arrive. But it pays off, Prescott says,
because the food is so much fresher.

“We’ve literally shaved days off
the delivery time,” he said.
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