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Death 

Babies

Hints from Heloise

Quotes as of close of 
previous business day

Hi-Plains Co-op
Wheat $6.82
Corn $4.94
Milo $7.87
Soybeans $10.26

Markets

The Colby Free Press wants to 
maintain an accurate record of our 
town. Please report any error or 
lack of clarity in a news story to 
us at 462-3963.

To have your ad placed in the Business Directory call Jasmine or Heather 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

statefarm.

EQUAL  HOUSING
LENDER

11/07

CERTIFICATE OF DEPOSIT

For a limited time only, State Farm Bank® 
is offering the following promotional term 

CD rate. Call me today for more information. 

Don’t miss out on this

GREAT RATE.

P071047

statefarm.com®

9 Months 3.90% APY*

Jane W Johnson
State Farm Agent
Colby, KS 67701
Bus: 785-462-7525
jane.johnson.gh2i@statefarm.com

*Annual Percentage Yields as of 08/20/08. Rates subject to change without notice. Minimum
balance to open an account and obtain the stated APY is $500. Fees and charges may reduce

earnings on your account. A penalty may be imposed for a withdrawal prior to maturity.
Certificates automatically renew at maturity at the then current rate for the next longer standard

rate. Some products and services not available in all areas.

EQUAL  HOUSING
LENDER

11/07

CERTIFICATE OF DEPOSIT

For a limited time only, State Farm Bank® 
is offering the following promotional term 

CD rate. Call me today for more information. 

Don’t miss out on this

GREAT RATE.

P071047

statefarm.com®

18 Months 4.35% APY*

Jane W Johnson
State Farm Agent
Colby, KS 67701
Bus: 785-462-7525
jane.johnson.gh2i@statefarm.com

*Annual Percentage Yields as of 09/03/08. Rates subject to change without notice. Minimum
balance to open an account and obtain the stated APY is $500. Fees and charges may reduce

earnings on your account. A penalty may be imposed for a withdrawal prior to maturity.
Certificates automatically renew at maturity at the then current rate for the next longer standard

rate. Some products and services not available in all areas.

EQUAL  HOUSING
LENDER

11/07

CERTIFICATE OF DEPOSIT

For a limited time only, State Farm Bank® 
is offering the following promotional term 

CD rate. Call me today for more information. 

Don’t miss out on this

GREAT RATE.

P071047

statefarm.com®

18 Months 4.35% APY*

Jane W Johnson
State Farm Agent
Colby, KS 67701
Bus: 785-462-7525
jane.johnson.gh2i@statefarm.com

*Annual Percentage Yields as of 09/03/08. Rates subject to change without notice. Minimum
balance to open an account and obtain the stated APY is $500. Fees and charges may reduce

earnings on your account. A penalty may be imposed for a withdrawal prior to maturity.
Certificates automatically renew at maturity at the then current rate for the next longer standard

rate. Some products and services not available in all areas.
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Agent name
address
city, state
phone
Modern Woodmen email

modern-woodmen.org

Plan your financial future
Life insurance for the unexpected. Financial
products to help you reach your goals. Your
Modern Woodmen representative can help you
choose the right products for you. 

Modern Woodmen of America offers financial
products and fraternal benefits. Call today to
learn more.

FUT0408

Shawn Carney
330 W. 5th St.
Colby, KS
785-460-6921
shawn.carney@mwarep.org
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Get Well Soon!
 Norman Shull is cur-
rently recovering from 
burns. Cards will reach 
him at the University 
of Colorado Hospital.

Anschutz In-Patient Pavilon 
Room 320

12605 E. 16th Ave.
Aurora CO. 80045

Is your Thomas County 
organization planning a 

project or event related to 
the arts, literacy, education, 
or professional development 

for educators?
Would you like 
financial help?
Please contact the

Thomas County Community 
Foundation to apply for a 
grant from the Betty G.

and James Secrest Fund.
Application deadline: Oct. 1, 2008.  

785-460-9152
tccf@st-tel.net
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Maxine A. Neville, age 94, died Monday, September 8, 2008 at 
her home in Colby, Kansas.

Maxine was born Maxine A. Houston on January 29, 1914, Gem, 
Kansas, to P.S. and Carrie Houston; she was the last of a fam-
ily of six children.  She was a homemaker and farmer, living all 
her life in Gem.  Sher married Carl “Dutch” Higerd.  After Dutch’s 
death, nephew Larry Higerd worked for and with Maxine on her 
farm.  he has been a close friend and business partner for over 
48 years.  In later years Maxine married Dwight Neville, who died 
in 1967.

Preceding her in death were her parents, two brothers, Ross and 
Glen Houston, and three sisters, Twila Harrison, Ariel Dechert, 
and Wanda Briggs.  She is survived by nephew Max Houston of 
Wichita.

Funeral services for Maxine will be held on Friday, September 12, 
2008 at 2:00 p.m. at Harrison Chapel, Colby, Kansas with Pastor 
Jeremy Gundling officiating; burial will follow in Gem Cemetery, 
Gem, Kansas.  Visitation at the funeral home will be Thursday, 
September 11 from 9:00 a.m. to 8:00 p.m. and Friday morning 
prior to the service.  A memorial fund has been established to 
benefit Hospice Services of Thomas County and donations may 
be left at any Colby bank or Harrison Chapel.

Maxine A. Neville

Neville Obit.indd   1 9/10/08   11:16:21 AM

The Colby Free Press is looking for a part-
time society editor to do social notes, weddings, 
engagements, obituaries, church and club items, 
features and other news of interest to the community. 
This is a great way to be in touch with the pulse of 
your town and get to know a lot of people. It requires 
accuracy, speed and attention to detail. Work week 
would be 20-30 hours. Pay commensurate with 
experience and ability. Send a letter or e-mail to 
Steve Haynes, publisher, at 155 W. Fifth St., Colby, 
Kansas., 67701, s.haynes@nwkansas.com. This 
could be the job you’ve been looking for. eoe m/f/h

Want to be In the know?

Part-time society editor
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Maxine A. Neville
Maxine A. Neville, 94, of Col-

by, died Monday, Sept. 8, 2008 at 
her home.

Mrs. Neville was born Maxine 
A. Houston on Jan. 29, 1914 in 
Gem to P.S. and Carrie Houston. 

She married Carl “Dutch” Hig-
erd and was a homemaker and 
farmer. Her husband  preceded 
her in death in 1967. 

Others preceding Mrs. Neville 
in death were her parents; two 
brothers: Ross and Glen Hous-
ton; three sisters: Twila Harri-
son, Ariel Dechert and Wanda 
Briggs. 

She is survived by her nephew 

Max Houston of Wichita.
Services will be held at 2 p.m. 

Friday at Harrison Chapel in 
Colby with Pastor Jeremy Gun-
dling offi ciating.

Burial will follow in Gem 
Cemetery. 

Visitation is from 9 a.m. to 8 
p.m., Thursday, at Harrison Cha-
pel, 190 S. Franklin Ave., Colby 
and from 9 a.m. to service time 
Friday.

A memorial fund has been es-
tablished to benefi t Hospice Ser-
vices of Thomas County. Dona-
tions may be left at any Colby 
bank or Harrison Chapel.

Katelyn Ann Diederich
Shawn and Kathy Diederich of 

Colby announce the birth of their 
daughter, Katelyn Ann Diederich 
born Wednesday, Aug. 27, 2008 at 
Hays Medical Center in Hays. She 
weighed 7 lbs., 5 oz.

Grandparents are Alice Urban 
and the late Kenneth Urban and 
Tom and Cheryl Diederich of Le-
nora.

Katelyn was welcomed home 
by her sister, Samantha.

Kaelyn Rana Schilling
Cash and Amanda Schilling of 

Edson announce the birth of their 
daughter, Kaelyn Rana Schilling 
Wednesday, Sept. 3, 2008, at Citi-
zens Medical Center in Colby.

Kaelyn weighed 7 lbs., 15 oz. 
and was 19.5 inches in length.

Grandparents are Ron and Mar-

sha Schilling of Edson and Jack 
and Trish Albrecht of North Platte, 
Neb. Great-grandparents are Doris 
and Jesse Craft of Goodland; Dale 
and Darlene Schilling of Good-
land; Mary Waldron of Baggs, 
Wyom. and Darlene Albrecht of 
North Platte.

Recipe released for seasoning cast-iron skillets
Dear Heloise: Would you please 

reprint the “recipe” for seasoning 
cast-iron skillets? —Phyllis T., via 
e-mail

Phyllis, many times cast-iron 
skillets are handed down from 
generation to generation. In fact, I 
have my grandmother’s and moth-
er’s. If yours is an old skillet, wash 
(no metal brushes or scrubbers, 
and just a drop of soap) and dry. 
Rub the inside, outside and lid (if 
it has one) with a very light coat of 
shortening, lard or light cooking 
oil. Aerosol spray should prob-
ably not be used due to the addi-
tives, which can cause the pan to 
become sticky.

If the skillet is new and has 
a protective coating on it, use a 
steel-wool scouring pad, soap and 
the hottest water possible to scrub 
it off, but only the fi rst time.

Place the clean, oiled skillet in 
the oven upside down on an alu-
minum-covered baking sheet to 
catch oil drips. Bake in the oven 
at 350 degrees for an hour. Care-
fully use a dry cloth or paper towel 
to keep the surface evenly coated 
with oil. After baking, let the skil-

let cool in the oven.  
When cleaning a cast-iron skil-

let, be sure it is cool before doing 
so, and use a nonmetallic scrubber. 
Many people use salt as a scrubber 
or use mild dish soap (only before 
seasoning, not after every use, 
most professionals agree), rinse 
well and dry. Do not soak, let wa-
ter sit in it or put iron cookware in 
the dishwasher. If food is sticking, 
it is not seasoned correctly. If the 
food turns black, it’s time to re-
season. 

Store skillets stacked with a pa-
per towel or paper plate between 
each one to absorb moisture, and 
leave the lid off. 

Keep your skillets clean and 
seasoned, and they will last for 
generations to come. — Heloise

P.S.: Cornbread baked in a cast-
iron skillet is simply the best!

Rubber-band rescue
Dear Heloise: I read where a 

reader uses rubber bands to close 
bags, etc., after they have been 
opened. 

My daughter-in-law and I use 
spring-type clothespins to close 
bags after they have been opened. 

This works great for frozen foods 
that are going back into the freez-
er. — Barb, Valley, Neb.

Chicken and noodles
Dear Heloise: I recently was 

fi xing chicken and noodles and 
was afraid the broth wasn’t rich 
enough, so I added 2 tablespoons 
of powdered chicken bouillon 
to my 4 cups of fl our that I was 
making the noodles out of. They 
turned out great! 

My family ate them all! I’ll 
never go back to making them 
without the bouillon powder. — 
Shirley Watkins, Mattoon, Ill.

Carrot cutter 
Dear Heloise: Canning season 

is here, and it is time to harvest 
the garden.

I’ve been canning carrots for 
the past two summers, and I 

found that a salad-chopper appli-
ance is great for slicing the carrots 
right into the jars. Saves me lots 
of time! — Eileen Scheffer, Bel-
grade, Mont.

 (c)King Features Syndicate
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