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Senior Progress Center

Thomas County Jail

Dr. Tom Barlow
Dentist
785-460-7538

Appointments
Readily Available

505 H N. Franklin, Colby
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(800) 611-6735

Commercial • Residential • Free Estimates

Business Directory
to have your ad placed in the Business Directory call 

sharon or Kathryn today at 462-3963

Representing many companies to 
provide all your insurance needs:

• Home, Auto, Boat, Motorcycle, RV
• Farm and Crop Insurance
• Commercial Property, Automobiles
• General Liability, Workers Compensation
• Inland Marine, Builders Risk
• Auto Service Shops
• Body Shop and Collision Repair
• Contractors 
• Restaurants
• Salons and Day Spas
• Strip Malls, Condominiums
• Churches, Schools, Day Care Centers

P.O. Box 506 • 490 N. Franklin
Ph: 785-462-3939 • Fax: 785-462-3752

Serving NW Kansas for over 100 years.

dtubbs@thomascountyins.com • www.thomascountyins.com

 For great coverage 
     and customer 

     service contact me!

Dennis R. Tubbs/Agent

Meadow Lake
Restaurant & Lounge

785-460-6443
1085 E Golf Club Rd. • Colby, KS

Monday Nights
$1 Draws

Saturday Nights
Prime Rib

425 East Hill, Colby, KS         
785-462-6642

WHO YA GONNA CALL?

ROOFMASTERS
Serving Colby for over 30 YEARS!

Licensed
Bonded
Insured

FREE ESTIMATES

RESIDENTIAL
Heritage Shingles

Wood Shingles
IR Shingles

Stone Coated Steel
Metal Panels

COMMERCIAL
EPDM Rubber

White TPO Single Ply
Modified Systems
Built up Systems

Elastomeric Coating

Auto   l   Home   l   Life   l   Business   l   College   l   Retirement

I make 
insurance simple.  

Securities & services offered through EquiTrust Marketing Services, LLCSecurities & services offered through EquiTrust Marketing Services, LLCSecurities & services offered through EquiTrust Marketing Services, LLCSecurities & services offered through EquiTrust Marketing Services, LLC++++, 5400 University Ave., West Des Moines, IA 50266,, 5400 University Ave., West Des Moines, IA 50266,, 5400 University Ave., West Des Moines, IA 50266,, 5400 University Ave., West Des Moines, IA 50266,
877/860-2904, Member SIPC.877/860-2904, Member SIPC.877/860-2904, Member SIPC.877/860-2904, Member SIPC. Farm Bureau Property & Casualty Insurance Company+*, Western Agricultural Insurance
Company+*, Farm Bureau Life Insurance Company+*/West Des Moines, IA. +Affiliates *Company providers of Farm Bureau
Financial Services © 2011 FBL Financial Group, Inc. M083-ML-BC (5-11)

David Browne III550 N Franklin
Colby, KS 67701

785-462-3388

David Browne III
550 N. Franklin

Colby, KS
(785) 462-3388

Agent Name, Agent

NEED EXTRA 
MONEY?

Be a Newspaper Carrier!

Call us or stop by!

Western Winds Therapeutic Massage
Trigger Point Therapy

Reflexology
Myofascial Release

Deep Tissue
Stress Management

Relaxation

Michelle Bremenkamp
Located at

430 N. Franklin, Colby, KS

~ Balance your life ~

Booked into the Thomas Coun-
ty jail:

• Leodagrio Batalla-Landa, 38, 
West Valley, Utah, Dec. 2, dis-
tribution of Schedule V drug or 
analog, Kansas Highway Patrol, 
released Dec. 12 to Highway Pa-
trol.

• Ascencion Mota, 61, West 
Valley, Utah, Dec. 2, distribution 
of Schedule V drug or analog, 
Highway Patrol, released Dec. 4 
on recognizance.

• Gregory Thomas Mead, 42, 

Colby, Dec. 6, Thomas County 
Sheriff’s Offi ce/Logan County 
Sheriff’s Offi ce, failure to appear, 
released Dec. 8 on $17,973.67 ap-
pearance bond.

• Scott Canas Silva, 24, Colby, 
Dec. 6, assault on a law enforce-
ment offi cer, disorderly conduct, 
obstruction of offi cial duty, pedes-
trian under the infl uence, Colby 
Police Department, released Dec. 
9 on appearance bond.

• Sharon Pearl Despain, 52, 
Monument, Dec. 7, domestic bat-

tery, Logan County Sheriff, re-
leased Dec. 8 on recognizance.

• Sheila Rae Gaede, 45, Dresden, 
Dec. 8, giving a worthless check, 
Thomas County Sheriff, released 
same day on recognizance.

• Barry Dion Woods, 50, Hobbs, 
N.M.

• Dec. 10, driving under the 
infl uence (second offense), trans-
porting open container/alcohol, 
refusal to take PBT breath test, 
Highway Patrol, released same 
day with charges pending.

• Angela Linea Delano, 29, 
Goodland, Dec. 11, disorderly 
conduct, Colby Police, released 
same day on notice to appear.

• James Doyle Holmes, 30, 
Westminster, Colo., Dec. 11, driv-
ing with license suspended or re-
voked, Highway Patrol, released 
same day on notice to appear.

• Kelly Ann McNamee, 33, Col-
by, Dec. 11, disorderly conduct, 
Colby Police, released same day 
on notice to appear.

Colby Public Schools
Activities: Monday: Colby 

Community College Christmas 
break; 2:30 p.m. fi fth grade band 
concert, grade school auditorium; 
7 p.m. school board meeting, ad-
ministration building; 7:30 p.m. 
fi fth to eighth grade band concert, 
grade school auditorium. Tues-
day: college Christmas break. 
Wednesday: 3:30 p.m. dismiss 
for Winter Break; end of second 
quarter and fi rst semester. Thurs-
day: Friday: no school, Christmas 
break; no practice. 

Menus: Monday: fi sh shapes, 
au gratin potatoes, mixed veg-
etables, pears. Tuesday: soft-
shell taco, lettuce and tomato, 
salsa, celery sticks, garlic bread, 
peaches. Wednesday: ham sand-
wich, curly fries, caulifl ower with 
cheese, applesauce. Thursday: no 
school. Friday: no school.

Sacred Heart
Activities: Tuesday: 7 p.m. 

second through fi fth grade music 
program. Wednesday: 3:30 p.m. 
dismiss for Winter Break; end of 
second quarter.

Menus: Monday: ravioli, green 
beans, pears, French bread. Tues-
day: chicken nuggets, mashed 
potatoes and gravy, corn, peach 
halves. Wednesday: potato bar, 
broccoli with cheese or chili, pine-
apple bits. Friday: no school.

Heartland
Activities: Monday: sixth 

through 12th grade semester ex-
ams; noon– secondary dismissed; 
7 p.m. board meeting. Tuesday: 
sixth through twelfth grade se-
mester exams; noon – secondary 
dismissed. Wednesday: end of 

second quarter and fi rst semes-
ter; noon – all students dismissed. 
Thursday: no school, Christmas 
break. Friday: no school, Christ-
mas break.

Golden Plains
Activities: no school, Christ-

mas break.
Brewster

Activities: Monday: 7 p.m. 
Board of Education. Wednes-
day: end of semester; half day for 
staff and teachers. Thursday: no 
school, Christmas break. Friday: 
no school, Christmas break.

Menus: Monday: breakfast: 
pancakes and sausage; lunch: 
hamburger gravy, mashed po-
tatoes, broccoli, peas, biscuit, 
fruit. Tuesday: breakfast: sau-
sage cheese biscuit; lunch: cheese 
quesadilla pizza, seven-layer sal-
ad, corn, peaches. Wednesday: 
breakfast: scrambled eggs; lunch: 
tomato soup, grilled cheese sand-
wich, vegetable sticks, fruit.

Colby Community College
Christmas break.

Triplains
Activities: Monday: school 

in session. Tuesday: 6 to 9 p.m. 
home school basketball practice; 
10 a.m. blood drive; school in ses-
sion. Wednesday: end of second 
quarter; school in session. Thurs-
day: no school, Christmas break. 
Friday: no school, Christmas 
break.

Send us your calendar and 
menus. E-mail colby.society @ 
nwkansas.com or mail Colby Free 
Press, 155 W. Fifth, Colby, Kan., 
67701.

There will be a brunch Thurs-
day at the Senior Progress Cen-
ter. The center will close at noon 
Thursday and be closed until the 
next Tuesday.

Activities for the week: Mon-
day: 10:30 a.m. dart game. Tues-
day: 10 a.m. exercise; 10:30 a.m. 
Wii game. Wednesday: cookie 
day. Thursday: 11 a.m. brunch, 
center closes at noon. Friday: 
closed, no meals or transporta-
tion. 

Menus for the week: Monday: 
steak fi ngers, mashed potatoes 
and gravy, mixed vegetables, 
apricots. Tuesday: Swedish meat-
balls, au gratin potatoes, broccoli, 
peaches. Wednesday: tuna salad, 
vegetable soup, tropical fruit sal-
ad, bread and crackers, cookie. 
Thursday: sausage gravy, cook’s 
choice vegetable, strawberries and 
bananas, biscuits, fruit crisp. Fri-

day: closed.
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 $3 per meal is suggested for se-
niors, $5.25 for others. For anyone 
under 60, home delivery is $5.75. 

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

Activities for the week: Mon-
day: 2 p.m. Barnswallows. 
Wednesday: 10 a.m. ladies’ Bible 
study; Hanukkah. Thursday: 2 
p.m. Come On Down; winter be-
gins. Friday: 9:30 a.m. Koffee 
Klatch; 2:30 p.m. Stitch & Chat-
ter.

Red Barn

What could be better gift
than oven-ready pork loin?

A gift of food is a gift of so many things – 
it’s an extension of yourself; an expression of 
love, care and friendship. And it’s a precious 
gift of time from the kitchen that is priceless 
these harried, crazy days. 

I love giving and receiving food gifts for 
all seasons, so I am always on the lookout 
for special recipes that create unique holiday 
gifts. This year, my friends and family will be 
receiving holiday nourishment in the form of 
a specially prepared pork roast: butter-fl ied, 
pounded, stuffed, tied and magnifi cent – all 
ready to be roasted. 

When giving a gift of food, I’ve learned how 
very important it is to include the recipient in 
a part of this food ritual. By allowing them the 
opportunity to cook their gift, it gives each one 
ownership in the fi nal outcome and they are 
simply delighted, proud to be included in the 
cooking process. This holiday season won’t 
be any different – I know each one will thor-
oughly enjoy roasting their own pork roast, my 
homemade gift of sustenance. 

Chef Alli’s Fruit-Stuffed Roast Pork
Recipe from Cook’s Illustrated, Sept. 2007, 
by way of Rob Russell, Ace of Hearts BBQ 

Specialties, tweaked by Chef Alli
1 cup apple cider
1/2 cup cider vinegar
3/4 cup packed dark brown sugar
1 large shallot, peeled, thinly sliced
1/2 cup dried apples, packed lightly

1/2 cup golden raisins
1/2 cup chopped dried apricots
1/3 cup dried cranberries
1/4 cup dried cherries
1 tablespoon grated fresh ginger
1 tablespoon yellow mustard seeds
1/2 teaspoon ground allspice
1/4 teaspoon red pepper fl akes
2 1/2 to 3 lb. boneless center-cut pork loin 

roast, double-butterfl ied by your butcher to ap-
prox. 1/2-inch thickness all across, when laid 
out fl at

Kosher salt and freshly ground black pep-
per, to taste

Bring all ingredients except pork roast to a 
simmer in a medium saucepan over medium-
high heat; cover saucepan and reduce heat to 
low, cooking ingredients until fruits are quite 
softened, approximately 20 minutes. Strain 
this mixture through a fi ne-mesh sieve, reserv-
ing the liquid to use as a basting glaze. 

Meanwhile, preheat oven to 450 degrees 

F. Place prepared roast out onto a clean work 
surface and cover with plastic wrap. Using 
the smooth side of a mallet, pound out the 
thick parts of pork loin until pork loin feels 
even all across; season to taste with kosher 
salt and freshly ground black pepper. Spread 
prepared fi lling out over seasoned roast, leav-
ing a 1/2 inch border around the edges like a 
picture frame. Starting with one short side of 
the roast, roll it up very tightly. Secure rolled 
roast with kitchen twine at 1 inch intervals; 
season outside of roast with kosher salt and 
freshly ground black pepper. Place roast onto 
a foil-lined baking sheet that has been coated 
with a bit of canola oil. Roast, uncovered, for 
15-20 minutes or until roast is nicely browned. 
Reduce heat to 350 degrees F. and continue to 
cook until internal temperature of roast is 130-
135 degrees. Remove roast from the oven and 
tent with foil, letting rest for 15-20 minutes 
to let roast continue to raise in temperature. 
While roast is resting, warm reserved basting 
glaze. Slice roast and slather with warm glaze 
to serve. 

Alli Winter was raised in Topeka and began 
cooking at age 4, though it was much later 
when she attended the Personal Chef Institute 
in Rio Rancho, N.M., where she acquired her 
certifi cation. Her website is at www.ChefAllis.
com.

• Who’s
   Cookin’ Now?

Chef Alli
Winter

By James Feyerherm
Social Security District Manager 
Social Security is as American 

as baseball and apple pie. Not 
everyone likes apples or baseball 
games, but almost every Ameri-
can who reaches retirement age 
will receive Social Security retire-
ment benefi ts. In fact, 96 percent 
of Americans are covered by So-
cial Security. 

If you’re ready to retire in the 
near future, this article is for you. 
We’d like to share with you a few 
important items about Social Se-
curity retirement benefi ts and how 
to apply for them. 

When you work and pay Social 
Security taxes, you earn “credits” 

toward Social Security benefi ts. 
If you were born in 1929 or later, 
you need 40 credits (10 years of 
work) to qualify for retirement 
benefi ts.

To qualify for retirement ben-
efi ts, 10 years is the minimum. 
The amount of your benefi t is de-
termined by how long you work 
and how much you earn. Higher 
lifetime earnings result in higher 
benefi ts. If there were some years 
when you did not work or had low 
earnings, your benefi t amount may 
be lower than if you had worked 
steadily or earned more. 

Also, your age when you retire 
makes a difference in your benefi t 
amount. The full retirement age 

(the age at which full retirement 
benefi ts are payable) has been ris-
ing from age 65 to age 67. You can 
retire as early as age 62, but if ben-
efi ts start before you reach your 
full retirement age, your monthly 
payment is reduced. Find out what 
your full retirement age is by re-
ferring to the chart in our publica-
tion, Retirement Benefi ts, at www.
socialsecurity.gov/pubs/10035.
html. It’s in the second section.

Just as you can choose an early 
retirement and get a reduced pay-
ment, you also can choose to keep 
working beyond retirement age 
to take advantage of a larger pay-
ment. Your benefi t will increase 
automatically by a percentage 

from the time you reach full retire-
ment age until you start receiving 
benefi ts or reach age 70.

The decision of when to retire is 
an individual one and depends on 
a number of factors. To help you 
weigh the factors, read our online 
fact sheet, When To Start Receiv-
ing Retirement Benefi ts, avail-
able at www.socialsecurity.gov/
pubs/10147.html.

You may want to consider your 
options by using our Retirement 
Estimator to get estimates of fu-
ture benefi ts. You can plug in dif-
ferent scenarios to help you make 
a more informed retirement deci-
sion. Try it out at www.socialse-
curity.gov/estimator.

Social Security tells all about retirement

Don’t need it? Sell it
in the classifieds Call 462-3963


