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Babies

Card shower

Military news

Quotes as of close of 
previous business day

Hi-Plains Co-op
Wheat	 $8.46
Corn	 $6.61
Milo	 $11.08
Soybeans	 $13.51

Markets

To have your ad placed in the Business Directory call

Jasmine or Crystal today at 462-3963.

BUSINESS DIRECTORY

930 S. Range
Colby, Kansas  67701

Phone:  785-460-0828
Cell:  785-443-1082

H & H Auto Features Limo Services

SHAWN D. JENSEN, D.D.S
1690 W. 4th St., Colby ~ 785-460-3999

Toll Free: 1-866-305-3999

New Patients Welcome
No Referral Necessary ~ Financing Avail.

The Latest Technology and Most 
Complete Care Available!

FAMILY DENTAL 
CARE

Murray Roofing & Construction

Residential roofs
Flat & Low-Sloped Roofs
Metal Retro-Fit
Energy Efficient Roofing Solutions

Vinyl & Steel Siding
Decks & Patios

Wood & Vinyl Fencing
Soffit & Fascia

Tom Sharp - Sales
       (785) 672-5245

Jim Murray - Owner
       (785) 443-1339

Residential & Commercial
(785) 462-6908

Elastomeric Rubber Coating For Metal Roofs

462-6642
ESTIMATES

ROOFMASTERS
Your Local Roofi ng Contractor

425 East Hill, Colby, KS         
Licensed - Bonded - Insured

1-800-536-6642
1-785-462-6642

FREE ESTIMATES

Tamko Shingles
GAF Shingles
Wood Shingles
Metal Roofs

Rubber Single Ply
White TPO Single Ply
Built Up Systems
Modifi ed Systems

BOOK SPRING 
BREAK NOW!

Call for Bus Tours Schedules.

Air & Hotel
Park Passes, Air & Hotel

$800

Kitchen
& Bath

Sales & Service

50 NEW NEW

Wood Floor Installation & Refi nishing

nwkansas.com

Call 462-3963
Get connected to the Internet with us!

We have local technical support.

IT’S A WAY OF LIFE.

statefarm.com®

State Farm Fire and Casualty Company
State Farm General Insurance Company — Home Offices: Bloomington, Illinois

P048112  11/04

IT’S A WAY OF LIFE.

statefarm.com®

State Farm Fire and Casualty Company
State Farm General Insurance Company — Home Offices: Bloomington, Illinois

P048112  11/04

Jane W Johnson, Agent
905 E 4th Street
Colby, KS 67701
Bus: 785-462-7525
jane.johnson.gh2i@statefarm.com

IT’S A WAY OF LIFE.

statefarm.com®

State Farm Fire and Casualty Company
State Farm General Insurance Company — Home Offices: Bloomington, Illinois

P048112  11/04

MOONLIGHT GARDENS

It’s the 18th Annual Moonlight
Madness at Moonlight Gardens

50% off

3 Mi. N. on Hwy. 25,1/2 mi. West of Colby

785-462-6355

STARTING AT NOON - 8 P.M. THURSDAY, JUNE 12

AND 9:30 - 8 P.M. FRIDAY, JUNE 13TH!

Annuals     Perennials

Vegetables     Hanging Baskets

Planters

Trees      Shrubs      Roses

Grasses
40% off

Senior center to have ice cream sodas
The Colby Senior Progress 

Center will an ice cream sodas 11 
a.m. Wednesday.

Monday, June 16 — 10:30 shuf-
fle board.

Tuesday, June 17 — 10 a.m. ex-
ercise; popcorn day

Thursday, June 19 — 10 a.m., 
exercise, 10:30 a.m., Scrabble

Friday, June 20 — 10 a.m., ex-
ercise; sno cones.

In addition to the regular activi-
ties, featured events include  June 
birthday parties, June 25;  and 

horseshoes, June 27.
The Thomas County Nutrition 

Center in Colby wants to invite 
those 60 and older, along with 
their guests, to attend daily lun-
cheons in Colby, Monday through 
Friday. Reservations may be made 
by calling (785) 460-2901 the day 
before by noon.

Home delivery is also available 
for those unable to attend due to 
social or physical disabilities. We 
also invite those working who 
would like to pick up a meal to or-

der by noon the day before. Those 
meals are available at noon. For 
people over 60, the cost is $2.50 
and for those under 60, the cost is 
$4.75 per meal.

The public transportation van is 
available and calls should be made 
after noon to (785) 443-9208.

The menu for June 16-20 is as 
follows:

• Monday — Swedish meat 
balls, mixed fruit, corn, noodles, 
cookie.

• Tuesday — Lasagna, Italian 

blend vegetables, tossed salad, 
garlic bread, watermelon.

• Wednesday — Hot turkey 
sandwich, mashed potatoes and 
gravy, mixed vegetables, bread, 
cranberry-pineapple crunch.

• Thursday — Pork roast, 
steamed cabbage, carrots and on-
ions, strawberries and bananas, 
bread, birthday cake.

• Friday — Chef salad, manda-
rin oranges, bread sticks or crax, 
apple crisp.

Hannah Kathleen 
Thornburg

Bradley Thornburg and Amy 
Eastep of Olathe announce the 
birth of their daughter, Hannah 
Kathleen Thornburg born Mon-
day, May 26, 2008.  Hannah 
weighed 8 pounds 3.5 ounces and 
was 19 inches long.  

Paternal grandparents are Aud-
ie and Bonnie Thornburg of Eu-
reka and Cindy Kean of Benicia, 
Calif. Paternal great-grandparents 
are Marilyn Thornburg of Hudson 
and Rob and Barbara Foy of Be-
nicia, Calif.  Maternal grandpar-
ents are James Eastep and Jeanne 
Kline of Colby, Marsha Eastep of 
Atwood and the late Lynn (Mad-
den) Eastep.  

Maternal great-grandparents 
are Billie Standridge of Amarillo, 
Texas, and late Bob and Peggy 
Madden of Liberal.

Hannah was welcomed home 
by her two siblings, John James, 
9, and Megan Lynn Burris, 6.

Spelling bee for seniors 
to be in Salina

The second statewide Kansas 
Spelling Bee for Senior Citizens 
will be held 8:30 a.m., Friday, 
Oct. 3 at the Bicentennial Center 
in Salina.

“The grand prize will be a trip 
for two to the National Senior Cit-
izens Spelling Bee competition in 
Cheyenne, Wyo. in June 2009 to 
compete against contestants from 
other states,” said Chrystal Brun-
ner, coordinator.

The spelling bee, she said, is 
open to anyone 50 years or older 
and entry forms are due by Sept. 
10.

Those wanting to enter can go 
online: www.salhelp.org/aging/
spellingbee or call (785) 827-9818 
(ext 13).

Sponsors for the event include 
the Salina Senior Center, City of 
Salina Parks and Recreation 50 
Plus Program, Humana Insurance, 
AARP of Kansas, RSVP of Sali-
na, Kansas Association of Retired 
School Personnel, Kansas Area 
Agencies on Aging and the Kan-
sas State University of Salina.

“Spectators are welcome and 
encouraged,” Brunner said.

Patrick Pianalto of San Antonia, 
Texas, the son of Mavis Pianalto 
of Hays (formerly of Colby), was 
recently promoted from major to 
lieutenant colonel in the Medical 
Service Corp of the U.S. Army.

Pianalto is a medical logistics 
officer and has served in the U.S. 
Army for 17 years. In his position, 
he is responsible for future medi-
cal force design, development, 
planning and programming. 

He and his wife, Jennifer (Lars-
en), have twin daughters, Madison 
and Alyssa, 5.

Pianalto is a graduate of At-
wood High School, earning his 
bachelor’s degree in business ad-
ministration at Fort Hays State 
University. He went on to receive 
a master’s degree in Information 
Systems Management from the 
University of Texas at San Anto-
nio.

Michael Saddler and Sara 
Nally

Mr. and Mrs. Tom and LaDonna 
Sloan of Colby and Mr. and Mrs. 
Rudy and Michelle Nally of Gar-
den City announce the engage-
ment of their daughter, Sara Jane, 
to Michael Lane Saddler, the son 
of Lyle and Nancy Saddler of 
Colby.

Sara and Michael are both grad-
uates of Colby High School. 

Sara graduated from Emporia 
State University in May with a 
degree in elementary education. 
Michael graduated from the Uni-
versity of Kansas in 2006 with a 
degree in sports management and 
is currently attending Fort Hays 
State University to obtain his mas-
ter’s degree in sports administra-
tion. 

The couple plan to wed Satur-
day, July 26.

Couple to 
marry in July

A card shower is being held to 
honor Mary Ann (McCoy) Jones 
on her 85th birthday. Cards can 
be sent to her at Post Office Box 
17584, Wichita, Kan., 67217. Her 
birthday is Saturday.

Cakes can survive freezer
By Heloise

Hints from Heloise

Dear Heloise: I bake friend-
ship cakes (Bundt) for church 
and friends, and usually bake four 
at a time, cover them in foil and 
freeze. The day before I need it, I 
take one out of the freezer and cut 
it into slices while frozen. Then I 
frost the cake and put it into a car-
rier. 

— Estelle R. Holley, Dallas
What a timesaver. Your idea 

would work great for any cake 
baked in tube pans, or for a 
flat, one-layer Texas sheet cake. 
Here’s a fun one to try as a sheet 
cake. Cherry Surprise is a deli-
cious recipe that you can make 
by following these easy direc-
tions:

Cream together 2 sticks butter 
or margarine and 2 cups sugar. 
Beat 3 eggs and add into above 
ingredients. Mix in 1 teaspoon 
vanilla extract, 2 teaspoons al-
mond extract and 1 pint sour 
cream. Then add 3 cups flour, 
1 teaspoon baking soda and 1/2 
teaspoon salt, and mix. Last, stir 
in 1 cup chopped maraschino 
cherries and 1 1/2 cups chopped 
nuts.

Bake in a greased-and-floured 
tube pan at 325 degrees for 

about 1 to 1 1/2 hours.
To make the icing: Mix to-

gether powdered sugar, cherry 
juice and a drop of vanilla. FYI: 
A quick, easy icing can be made 
by placing marshmallows on the 
cake before taking it out of the 
oven. Or spread on some jam or 
jelly for a fruity icing on a plain 
cake. 

 — Heloise  
The last pickle

Dear Heloise: When the last 
pickle is taken out of the jar, I 
slice a cucumber (that I have 
scored with a fork) into 1/4-inch 
slices and drop them in the jar. 
Sometimes I add a little more vin-
egar if they are kosher or dill, and 
even some dill weed. The jar goes 
back into the refrigerator, and in 
a day, we have cucumber crisps! 
They get a little lumpy after a few 
days, so eat them up.

— Annie B., Baltimore
Lemon squeeze

Dear Heloise: Squeezing a lem-
on half without getting pits in the 
dish is cumbersome. I put the lem-
on half into a sandwich bag, poke 
holes through the bag into the cut 
half and — voila´— the juice can 
be squeezed out without getting 
your hands wet. Use the lemon 
half in the garbage disposal. 

— Christa from Maine

Duo to perform at church
NewFire will present a con-

cert at 10:45 a.m., Sunday, at 
Colby Wesleyan Church, 320 W. 
Pine St. 

“I have never been so sure of 
what Jonathan and I are called 
by God to do, both individu-
ally and as a couple,” said Alli-
son Firey, one half of the Tulsa, 
Okla., based group. 

The duo is embarking on an 
entirely new journey in life with 
their autonomous sophomore 
record. Marriage, a family mu-
sic store, recording, touring and 
ministry all enjoy a part in this 
adventure and the future has 
rarely shone so brightly. 

Steeped in acoustic pop sen-

sibilities, NewFire gleans con-
temporary vocal arrangements 
alongside elements of bluegrass, 
folk and adult contemporary 
music. Topped off by worship-
ful melodies and poetic lyrics 
the couple’s organic sound is fa-
miliar, like a quiet evening with 
family or close friends.

“I am a country boy from 
Oklahoma - so that comes out in 
my music,” said Jonathan. “I be-
lieve what we are putting out has 
a fresh sound with new ideas mu-
sically. We are covering ground 
that has not been touched.”

NewFire opened for Scott 
Krippayne when he played 
March 31 in Colby.
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