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LARGE BEEF
one-topping pizza

Only $8.99 this month
(additional toppings extra)

ROAST BEEF SANDWICH
Regularly $3.19

NOW $2.79

Prices good through May 31

1631 Main • Goodland, Kan. • (785) 899-7100

Kirk LockerKirk LockerKirk LockerKirk LockerKirk Locker
is proud to support the beef industry

during
National Beef Month.

Marion and Virginia CarterMarion and Virginia CarterMarion and Virginia CarterMarion and Virginia CarterMarion and Virginia Carter
OwnersOwnersOwnersOwnersOwners

(970) 362-4260
3001 Co. Rd. M

Kirk, Colo. 80824

Slaughter by appointment only.Slaughter by appointment only.Slaughter by appointment only.Slaughter by appointment only.Slaughter by appointment only.

We provideWe provideWe provideWe provideWe provide
• Quality Custom Slaughter and Meat Processing
• Double Wrapped and packaged to fit your family
• Speciality Sausages - Summer Sausage/Salami
• Jerky - Beef Sticks
• Cured Hams and Bacons
• Many Special Seasonings for Pork Sausages
• Wild Game Processing

Hawkeye Spraying
Service

For All Your Spraying Needs Call:
(785) 899-7140

We say Thanks, Cattle Producers!

Did you know Japan, Mexico, & South Korea
were the leading markets for U.S. Beef Exports in 2000?

May is National Beef Month, Thomas County Feed-
ers would like to take this opportunity to thank all area
producers and consumers for their patronage.

REMEMBER BEEF IS WHAT’S FOR DINNER.REMEMBER BEEF IS WHAT’S FOR DINNER.REMEMBER BEEF IS WHAT’S FOR DINNER.REMEMBER BEEF IS WHAT’S FOR DINNER.REMEMBER BEEF IS WHAT’S FOR DINNER.

Thanks!Thanks!Thanks!Thanks!Thanks!

1762 U.S. 83 • Colby, Kan. 67701
(785) 462-3947 • 800-257-2409 • Fax (785) 462-7606

THANKS,
Cattle Producers & Farmers

for your Business!

Hwy. 24 • Goodland, Kan. • (785) 899-5454

KEEP ON TRUCKING!

EAT BEEF!
Thank You

Kansas Cattle Producers!
Burgundy Beef & Vegetable Stew

(2 1/2 hours 6 servings)
1-1/2 lb beef eye round, 1-1/2” pieces
1 T. vegetable oil
1 t. dried thyme leaves
1 can (13-3/4 oz) ready-to-serve beef broth
1/2 c. Burgundy wine
3 large cloves garlic, crushed
1-1/2 c. baby carrots
1 c. frozen whole pearl onions
2. T. cornstarch, dissolved in 2 T. water
1 pkg. (8 oz) frozen sugar snap peas
In Dutch oven, heat oil over medium-high heat

until hot. Add beef (half at a time) and brown
evenly, stirring occasionally. Pour off drippings.
Season with thyme, 1/2 t. salt and 1/2 t. pepper.
Stir in broth, wine and garlic. Bring to a boil;
reduce heat to low. Cover tightly and simmer 1-
1/2 hours. Add carrots and onions; cover and
cook 35 to 40 minutes or until beef and veg-
etables are tender. Stir in cornstarch mixture.
Bring to a boil; cook and stir 1 minute. Stir in
sugar snap peas. Reduce heat to medium; cook
3 to 4 minutes or until peas are heated through.

Beef Stroganoff
1 lb. Roundsteak—3/4 inch cubes
2 T. oil
1 pkg dry onion soup mix
1 can mushroom soup
1 can beef broth or 1 c. beef boullion
1 c. sour cream
1 T. Worchestershire sauce
Dip meat in flour and brown in oil. Add re-

maining ingredients and simmer until meat is
tender. Serve over rice or noodles.

Sloppy Joes
1 lb. hamburger, 1 can chicken gumbo soup,

3 T. ketchup, 1 T. mustard, 1 medium onion.
Brown hamburger and onion and put in a

crockpot, add soup.

1751 Rd. 65 • Goodland, Kan.
(785) 899-6551

Committed to quality
beef production!

May is National Beef Month.

WE SALUTE THE
National Beef Producers!

“Listen for current livestock information on our stations.”


