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Asparagus stars in spring vegetable roundup

Spring has sprung early this year
and so have my cravings for fresh
veggies and salads. That is why
the monthly “Spotlight” for May
on our webpage www.thomas.ksu.
edu is Spring Salad Recipes. Go
check out the recipes for Seven-
Layer Salad Made Over, Shrimp
and Pea Salad, Primavera Pasta
Toss, Bacon Spinach Salad and
Farmer’s Market Pasta Salad.

On the veggie side, one of the
first spring veggies that comes to
mind is asparagus.

What should you look for when
selecting asparagus? Look for
firm, fresh, spears with closed,
compact tips and uniform diam-
eter, so that all spears will cook in
the same amount of time. Larger
diameter spears are more tender.
Avoid limp or wilted stalks.

Asparagus should be stored in
the refrigerator in a moisture-proof
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or cut diagonally into

1-inch lengths.
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ent-dense food which is
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wrapping. To maintain freshness,
you can wrap a moist paper towel
around the stem ends, or stand up-
right in two inches of cold water.
Use within two or three days for
best quality.

Rinse spears well under cold
running water. Bend the cut end of
each spear until you find a place
where is snaps off easily; break
off and discard the tough end. If
there doesn’t seem to be a tough
portion, simply trim half an inch
or so off the cut end with a knife.
You can leave the spears whole
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high in folic acid and is
a good source of potas-
sium, fiber, vitamin B6,
vitamins A and C and
thiamin. It has no fat,
contains no cholesterol
and is low in sodium. Asparagus
is low in calories, only 20 calories
per 5.3 oz. serving, less than 4
calories per spear.

Asparagus is the leading sup-
plier among vegetables of folic
acid. A 5.3 ounce serving provides
60 percent of the recommended
daily allowance for folacin which
is necessary for blood cell forma-
tion, growth and prevention of liv-
er disease. Its wealth of nutrients,
fiber and low sodium and calorie
content make asparagus a nutri-

COLBY POLICE
Thursday

4:50 a.m. — Several 911 calls of
a fight. Report filed for battery.

5:19 am. — Helped Sheriff’s
Office with accident.

5:42 a.m. — Caller reported his
vehicle missing. Report filed; ve-
hicle entered in National Crime
Information Center.

10:09 a.m. — Provided tour at
Law Enforcement Center for fifth
grade Career Day.

11:29 a.m. — Caller found miss-
ing pickup reported at 5:42 a.m.
with items missing from vehicle.

2:02 p.m. — Caller reported
hitchhiker in the 2100 block of
U.S. 24. Deputy was on another

' ' General Public.
I Transportation Van.

Hours: 8 a.m.to 4 p.m.

Days: Monday - Friday
Phone: 785-460-2901
(8 a.m.-12:30 p.m.)
785-443-9208
(12:30 - 4 p.m.)

If possible call for Reservations by
11 am the previous business day.
Provided to Colby, Brewster, Gem,
Menlo, Rexford and a Portion of
Oakley as needed.

“This Project Funded in
Part by the KDOT
Public Transit Program”
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call. Not found.

5:44 p.m. — Caller reported
juveniles fighting at Fike Park.
Spoke with subjects.

8:28 p.m. — Caller reported hit
and run accident at Sonic.
THOMAS COUNTY SHERIFF

Thursday

Midnight — Released James K.
Lovvorn.

12:15 a.m. — Booked Shanelle
R. Sharp.

12:18 a.m.— Released Dylon M.
Braun.

12:25 a.m. — Released Sharp.

1:30 a.m. — Booked Cesar J.
Carrillo.

3:47 am. — Lucas T. Ruth ar-

rested on warrant, by Goodland

Meet
Vernon Hurd

Vernon Hurd

Sales Associate for Tina M. Meitl

Phone: (785) 269-9511
Cell: (785) 443-3890
Fax: (877) 563-4053

See how he can help make it simple to protect what
matters most. Call today.

FARM BUREAU FINANCIAL SERVICES

Police Department.

4:03 a.m. — Booked Jeremy A.
Inderlied.

4:21 a.m. — Released Inderlied.

5:19 a.m. — Numerous 911 calls
of a bull hauler rollover at mile-
post 60 on westbound I-70. Turned
over to Highway Patrol.

5:33 a.m. — Booked James Ross
Harris.

5:34 a.m. — Released Harris.

10:57 a.m. — Two 911 discon-
nects. Child on phone.

1:08 p.m. — Insufficient funds
checks report filed on Gregory
Thomas Mead.

1:10 p.m. — Insufficient funds
checks report filed on Laura Mur-

phy.
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tionally wise choice.

There are many ways to prepare
asparagus:

Saucepan or steamer: Cook
fresh asparagus in a small amount
of boiling water until tender. Fresh
asparagus will be crisp-tender in
five to eight minutes.

Stir-fry: Cut spears diagonally
in 1/2 inch pieces, leaving tips
whole. Stir-fry pieces in butter or
hot oil in a skillet or wok at me-
dium high heat. Stir constantly
until tender-crisp, three to five
minutes.

Microwave: Place one pound
fresh asparagus in a microwav-
able baking dish or serving bowl.
If cooking whole spears, arrange
with tips in center. Add about 1/4

cup water and cover tightly. Mi-
crowave at 100 percent power for
four to seven minutes for spears,
three to five minutes for cuts and
tips. Stir or turn halfway through
cooking time.

Canned asparagus: Can be
simply placed in a sauce pan and
heated. To heat in the microwave,
drain all but one tablespoon of lig-
uid, and microwave at 100 percent
power for two to four minutes,
stirring once halfway through
cooking time. Canned asparagus
has a much softer texture than
fresh asparagus.

A really fast and easy way to
prepare asparagus is to sprinkle
the asparagus with olive oil, gar-
lic powder and mozzarella cheese,

then bake at 400F for 10 to 15 min-
utes. Another great way to prepare
asparagus for an appetizer or as a
side dish for supper is wrapped in
bacon. It tastes great and is easy
to prepare. Wash and trim one
pound of asparagus spears. Cut
eight to 10 strips of bacon in half
crosswise. Wrap one-half strip ba-
con around each asparagus spear.
leaving tip and end exposed. Lay
on a cookie sheet with sides. Bake
in a preheated 400 degree oven for
20 to 25 minutes, or until bacon is
cooked. Serve warm or at room
temperature. Enjoy!

Diann Gerstner is the family
and consumer sciences agent for
the Thomas County Extension of-

fice.
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Outhack® Sts
GPS Guidance
System

Outhack® eDriveTC™
GPS Automated Steering

GPS Guidance System

Outhack® $3 Centimeter-Level

Steering System

Outhack® AutoMate
Boom and Planter Section Control

Outhack® eDriveX

Outback® BaseLineX

W

Outhack™ A220/A221
Dual Frequency
Smart Antenna

GPS Base Station

frequency GPS Receiver

frequency GPS Receiver

o AWorldwide Leader in GPS Guidance and

Auto Steer Systems
e |nnovator of WAAS Technology .
e Eclipse® Technology — Industry leading dual o

e Crescent® Technology — Industry-leading single o

Everyone selects Outhack for
simplicity, accuracy and affordahility.

If you're like many producers around the country, when you take a look around at your neighbors, you'll notice a
large number are running Outback® Guidance Systems. It's not a coincidence. They simply selected the industry’s
most admired GPS brand and here are a few reasons why:

to Operate

Don’t wait, let Outback Guidance put you on the map today. Contact your Outback Guidance Center or visit us
online at www.QutbackGuidance.com.

o ESP —Industry’s Most Comprehensive Protection Plan
e Industry’s Best Direct Factory Support

Excellent Brand Recognition and Resale Value

Most Simple, Accurate and Affordable System

Proven Immediate Return on Investment
[t's What Your Neighbor Runs

GGolden Plains

Ag Tech

650 E. Pine St., Colby
800-255-8280 * 785-462-4120 (cell)

EED EXTRA

Be a Newspaper Carrier!

BEY?
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“Callusor
. Stopby! |

Sharon or Kathryn today

David Browne Il
550 N. Franklin
Colby, KS 67701
785-462-3388

Call today to see how | make insurance simple
and can help you protect what matters most.
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www.agentdavidbrowne.com

Financial Services PC026-ML-BC (2-12)

Insurance  Investments

Securities & services offered through FBL Marketing Services, LLC*, 5400 University Ave., West Des Moines, |A 50266,
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

ROOFMASTERS

Serving Colby for over 30 YEARS!
425 East Hill, Colby, KS

RESIDENTIAL 785-462-6642 COMMERCIAL
Heritage Shingles . EPDM Rubber
Wood Shingles Licensed White TPO Single Ply
IR Shingles Bonded Modified Systems
Stone Coated Steel Insured Built up Systems
Metal Panels FREE ESTIMATES Elastomeric Coating

WHO YA GONNA CALL?

Meadow Lake
Restaurant & Lounge

Monday Nights
$1 Draws

Saturday Nights
Prime Rib

CMenoow Lue

=T GoLr Courst & RESTAURANT

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

NEW SYSTEM

PROFESSIONAL WINDOW CLEANING
7 (800) 611-6735

www.MyWindowCleaner.net
Serving Colby since 1992!

Commercial * Residentia!,o Free Estimates
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» To have your ad placed in the Business Directory call

785-462-3963

ls CLUTTER

taking over your life2

| can ORGANIZE your

-Home
. Office
- Business

%’ where everything
SR’ has a spot
FREE (onsultations

®-Clutter Bug

620-872-4761
Barbi Winderlin

Professional Organizer

UNDER NEW MANAGEMENT

Mobile Home
Lois for Rent
$165 Month

(includes water, sewer & storage shed)

FREE Month with approved application

Friendly Acres
Mobile Home Park
1150 S. Franklin, Colby

Call 785-462-6445

Dr. Tom Barlow
DENTIST
785-460-7538

Appointments
Readily Available

505 H N. Franklin, Colby

TH

MAS
ounty INSURANCE AGENCY

Serving NW Kansas for over 100 years.

Representing many companies to * For great coverage
provide all your insurance needs:

and customer

e Farm and Crop Insurance

e Inland Marine, Builders Risk

¢ Auto Service Shops

¢ Body Shop and Collision Repair
e Contractors

e Restaurants

e Salons and Day Spas

e Strip Malls, Condominiums

e Home, Auto, Boat, Motorcycle, RV

e Commercial Property, Automobiles
e General Liability, Workers Compensation

e Churches, Schools, Day Care Centers

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

dtubbs@thomascountyins.com « www.thomascountyins.com

service contact me!

Dennis R. Tubbs/Agent

4
Baalmann
190 S. Franklin * P.O. Box 391 * Colby, KS 67701
(785)462-2331
“Family Serving Families”

¢ Funeral & Cremation Services
* Monuments & Prearrangements

All Harrison Chapel Prearrangements will be honored/

Mortuary

Y\\Q‘QV Flaing

EXit70 170
Oakley Kan:

Hot tub, clean restrooms Propane available, clubhouse and laundry room.
We only have a few sites available for monthly guests, so call us now.
High Plains RV Resort « (785)672-3538 - www.HighPlainsCamping.com
We sell PROPANE PROPANE PROPANE!

Live at the resort in your
RV Oakley/Colby!

Live in your RV at the #1
rated RV resort in Kansas.
$495 monthly rent - includes
water, sewer and electric.




