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(800) 611-6735

BUSINESS DIRECTORY
To have your ad placed in the Business Directory call Andrea, Heather or Kathryn today at 462-3963.

Elastomeric Rubber Coating For Metal Roofs

462-6642

ROOFMASTERS
Your Local Roofi ng Contractor

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

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

FREE ESTIMATES

RESIDENTIAL
Tamko Shingles
GAF Shingles
Wood Shingles
Metal Roofs

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

Kitchen
& Bath

Sales & Service

Design, Fabrication & Installation
Wood Floor Installation & Refinishing

www.toolboxkitchen.com

ROSALES PLUMBING
For All Your Commercial & Residential Plumbing Needs
24-Hour Emergency Service Available
Also Servicing Heating, Air and Septic Tank Systems!

David J. Rosales
Owner

(785) 675-8254 or (785) 657-7251

Give it a try!  See what the business 
directory can do for you!

Become a winning 
champion in your 
own life! Live your 
dreams!

Laura Wing. PLC
Professional Life Coach

Phone:
785-821-4277 or 719-646-1514
E-mail:
Laura_Wing_plc@yahoo.com

Meadow Lake
Restaurant & Lounge

785-460-6443
1085 E Golf Club Rd

Colby

Monday - Saturday
OPEN EACH DAY AT 4 P.M.

Meal Specials Every Night
PRIME RIB DINNER SPECIAL

EVERY SATURDAY NIGHT

Smoke Free june 1!

Tuesdays: Lady’s Night Golf
Wednesdays: Men’s Night Golf

Fridays: Couples Night Golf

0901038

Even though life is busy, take 
a moment to reflect on what’s 
most important. For peace of 
mind, protect your family with  
State Farm® life insurance. 
Like a good neighbor,  
State Farm is there.®

CALL ME TODAY.

Life insurance shouldn’t wait. 

BUSY. BUSY.
BUSY. BUSY. 
BUSY.

State Farm Life Insurance Company (Not licensed in MA, NY or WI)
State Farm Life and Accident Assurance Company (Licensed in NY and WI)

Bloomington, IL

Jane W Johnson, Agent
905 E 4th Street
Colby, KS 67701

Bus: 785-462-7525
jane.johnson.gh2i@statefarm.com
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Vote
Brenda
                  McCants 

Paid for by Citizens to Elect Brenda McCants for Representative, 
Sue Evans, Treasurer.

Vote Tuesday, Aug. 3

• It’s time to be heard; it’s time to 
preserve our rural communities.

• It’s time to take a stand on issues 
that impact our economy.

• You can count on me to listen to 
you!

for State Representative

Time for a new voice!
American Youth Soccer Organization Region 994

FALL 2010/SPRING 2011SOCCER REGISTRATION
EARLY REGISTRATION JULY 15TH – $45
FINAL REGISTRATION JULY 22ND – $50

Pioneer Memorial Library
5 - 7:30 PM

You may also call 785-460-0647 to register, above dates and fees apply.
REGISTRATION DEADLINE JULY 30, 2010

Scholarships available for qualifying players.

Fee includes jersey, shorts & socks, accident insurance & magazine. Shin 
guards are supplied for new or upgrading players.

  

If you are interested in lowering your monthly mortgage payment, a home 
refinance loan at a lower interest rate may be just what you’re looking for.    
This is also a good time to lock a fixed rate on your dream home.  Give Jacque 
a call at Farmers & Merchants Bank of Colby.  With many loan programs to 
choose from, Jacque will be able to tailor your loan to fit your needs. 
  

  
                             240 W. 4th St., Colby, KS 67701      

 Equal Housing Lender                 Member FDIC  Jacque Golemboski 
                    Mortgage Loan Officer 
                                                                             (785) 460-3321                                  

   
 
 
 
 
 

                                                             

 

 

 

 

 

 

 

Now is the time to take advantage of low interest rates! 

 

Come and enjoy a game of Skip 
Bo at the the Senior Progress Cen-
ter on Monday. 

Activities for the week: Mon-
day: 10:30 a.m., Skip Bo game. 
Tuesday: 10 a.m., exercise; 10:30 
a.m., Rummikub. Wednesday: 
popcorn day. Thursday: 10 a.m., 
exercise; 10:30 a.m., pinochle 
game. Friday: 10 a.m., exercise; 
10:30 a.m., Wii games.

Menus for the week: Monday: 
cook’s choice entree, hash brown 
casserole, cheesy broccoli, bread, 
apricots. Tuesday: beef and noo-
dles, green beans, beets, bread, 
cantaloupe. Wednesday: oven 
fried chicken, mashed potatoes/

gravy, cucumbers and tomatoes, 
bread, rosy pears. Thursday: ham 
sandwich, tomato soup, gelatin 
with fruit, bread, blueberry crisp. 
Friday: meat loaf, scalloped pota-
toes, pasta salad with vegetables, 
bread, peaches.

The Thomas County Nutrition 
Center invites anyone 60 and 
older and guests to lunch Monday 
through Friday at the senior cen-
ter. Home delivery is available, as 
is pick-up service. A contribution 
of $2.75 per meal is suggested for 
seniors, $5 for others. For anyone 
under 60, home delivery is $5.75. 

Make reservations at (784) 460-
2901 by noon the day before. 

We want your local news!  Call 462-3963

Increasing interest in gardening is prompt-
ing increased interest in home food preserva-
tion. 

While preserving summer crops can add 
flavor, color and health-promoting nutrients 
to winter meals, and often a cost savings, not 
following food safety guidelines in preserv-
ing food can be deadly, said Karen Blakeslee, 
Kansas State University food scientist. 

Blakeslee, who as K-State’s Rapid Response 
Center coordinator has been fielding a lot of 
questions about canning green beans lately, 
warns that using a boiling water canner rather 
than a recommended – and tested – pressure 

canner is risky because spores of Clostridium 
botulinum bacteria, which are naturally occur-
ring in soils, are heat resistant. 

“The heat in a boiling water canner is not 
enough to kill the spores that can germinate 
and grow into active bacterial cells that will 
produce a deadly human toxin,” the food sci-
entist said. 

While improperly canned low acid foods, 
including all vegetables and meats, may lose 
their color, develop a cloudy appearance or 
have lids that pop, contamination is not always 
visible, Blakeslee said. 

She does not recommend tasting suspect 

food, but does advise using tested recipes and 
following directions exactly for successful 
home food preservation. 

A pressure canning gauge and seal should be 
checked annually before use. 

Information about checking canning equip-
ment and canning or freezing food is available 
at local K-State Research and Extension offic-
es and online at: www.ksre.ksu.edu/foodsafety 
and www.rrc.ksu.edu/. 

And, if you’re timid about canning, freezing 
is always an option, Blakeslee said. 

Pressure canner a necessity

Beef Stocker Unit provides research to producers
Current research projects and 

the history of the Kansas State 
University Beef Stocker Unit are 
discussed by Dale Blasi, K-State 
extension specialist and professor 
of animal sciences and industry, in 
an audio slide story. 

The story features the arrival 

of long-hauled calves from east-
ern Tennessee to the unit. See the 
story at www.ksre.ksu.edu/news/
DesktopDefault.aspx?tabid=132.

“Presently, we are conducting 
research on our native grass pas-
tures, evaluating various formu-
lations for ensuring we deliver 

adequate levels of an ionophore, 
in particular rumensin; and also 
evaluating the self-delivery of 
dried distillers grains on grass as 
we approach the fall grazing sea-
son,” said Blasi, who is profes-
sor in charge of the Beef Stocker 
Unit.

The unit comprises 1,120 acres 
acquired by the university in 
1948, providing an avenue for 
backgrounding and stocker cattle 
research. The goal is to provide 
stockmen with cost-effective re-
sults and the public with a safe 
product. 

Some like it HOT, HOT, HOT...
and some like to shop the COOL

 want ad way!!
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