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You can count
on WAL-MART
•quality
  beef
•affordable
  prices
•200%
  guarantee

S U P E R C E N T E R
WE SELL FOR LESS

2160 Commerce Rd.
Goodland, Kan. 67735

(785) 899-2111

Jim Alcorn, Agent
1624 S. Main Street

Goodland, KS 67735-0727
Business: (785) 899-2553

Home: (785) 899-3974
Email: jalcorn@agent.shelterinsurance.com

www.shelterinsurance.com

815 Center • Goodland, Kan.
(785) 899-2393 • www.wsbks.com

Paying
Tribute

to the
National
Cattlemen

Cat • Cummins • Detroit•4-Wheel Drive Tractors
Full line of Truck Parts and Accessories•30 Years Experience

Phone: 785-899-2401

714 E. Hwy. 24
Goodland, Kan. 67735

TRUCK & TRACTOR REPAIR, LLC

If you’ve cussed it or kicked it, call
us & let
 the Boys
 fix it

www.bktfeeders.com
Cell: 785-443-1428

Custom cattle feeding the way you want it...
personalized and decicated to excellence.

785-462-3947
Fax 785-462-7606

Mike Hunter, Manager
Email: thcofe@grapevine.com

1762 US 83
Colby, Kan. 67701

Cattle Sales Every Thursday
Horse Sales as Advertised

P.O. Box 39
Burlington, Colo.
80807
719-346-8900 Sale Barn
719-346-7545 Fax

Meeting your hauling needs

Beef - iT’s what’s for dinner

East-West Beef Flank Steak
Wraps

*1 beef flank steak (about 1-1/2
pounds)

*2 cups packaged coleslaw mix
*1/2 cup chopped green onions
*1/8 teaspoon salt
*Dash pepper
*4 flour tortillas (8 to 10-inch di-

ameter)
*Salt and pepper
*1/3 cup coarsely chopped

honey-roasted peanuts
*Green onion flower, chopped

honey-roasted peanuts (optional)
Dressing:
*1 cup rice vinegar
*2 tablespoons dark sesame oil
*1 tablespoon honey
1. Whisk dressing ingredients in

large bowl until blended. Place beef
steak and 3/4 of the dressing in
food-safe plastic bag; turn steak to
coat. Close bag securely and let
stand in refrigerator 10 minutes.

2. Meanwhile add coleslaw mix,
chopped green onions, 1/8 teaspoon

salt and dash of pepper to remain-
ing dressing; toss. Wrap tortillas in
aluminum foil. Set aside.

3. Remove steak from dressing;
discard dressing. Place steak on grid
over medium, ash-covered coals.
Grill, uncovered, 17 to 21 minutes
for medium rare to medium
doneness, turning occasionally. A
few minutes before steak is done,
place tortilla packet on grid near
edge of grill to heat.

4. Remove steak from grill; let
stand 2 to 3 minutes. Season steak
with salt and pepper, as desired;
carve across the grain into thin
slices.

5. To assemble, layer an equal
amount of beef, coleslaw mixture
and the 1/3 cup peanuts down cen-
ter of each tortilla. Fold bottom edge
of tortilla up over filling. Fold right
and left sides to center, overlapping
edges. Garnish with green onion
flower and peanuts, if desired.

Makes 4 servings.
Grilled Beef Steak Bruschetta

*1 well-trimmed boneless beef
top sirloin steak or 4 beef tenderloin
steaks, cut 1 inch thick (about 1-1/
4 pounds)

*4 crusty rolls (6 inches long),
split

*1/3 cup prepared Italian dress-
ing

*3/4 cup shredded mozzarella
cheese

*1 envelope (0.7 ounces) Italian
salad dressing mix

*2 cups lightly packed thinly
sliced spinach leaves

*1 large tomato, chopped
*1/3 cup lightly packed thinly

sliced fresh basil
*Fresh basil sprigs (optional)
1. Lightly brush cut surfaces of

rolls with prepared dressing. Place
rolls, cut side down, on grid over
medium, ash-covered coals. Grill,
uncovered, 1 to 2 minutes or until
crisp and golden brown. Turn rolls,
over, sprinkle with cheese. Grill 1
to 2 minutes or until cheese just be-
gins to melt. Remove.

2. Press dressing mix evenly onto
both sides of beef steak. Place steak
on grid over medium, ash-covered
coals. Grill top sirloin steak, uncov-
ered, 17 to 21 minutes (tenderloin
steaks 13 to 15 minutes) for medium
rare to medium doneness, turning
occasionally.

3. Meanwhile combine spinach,
tomato and sliced basil in large
bowl; toss lightly. Top roll halves
evenly with spinach mixture.

4. Carve steak into thin slices.
Place beef on top of spinach mix-
ture. Garnish with basil sprigs, if
desired.

Makes 4 servings.
Spicy Sonoran Beef Tacos

with Cranberry Pico
1999 National Beef Cook-Off

Finalist Didi Fraioli - New York
*1 1/2 pounds ground round
*Salt and pepper
*1 cup sweetened, dried cranber-

ries
*1/4 cup fresh cilantro leaves
*1 to 2 serrano chilies,  chopped

*3 tablespoons fresh lime juice
*8 flour tortillas
*Fresh cilantro sprigs, lime

wedges, lime peel strips (optional)
1. Brown ground beef in large

nonstick skillet over medium heat
8 to 10 minutes or until beef is not
pink, breaking up into 3/4"
crumbles. Pour off drippings; sea-
son with salt and pepper, as desired.

2. Place cranberries, cilantro
leaves, chilies and lime juice in food
processor container. Cover; pro-
cess, pulsing on and off, until ingre-
dients are finely chopped.

3. Add 1/2 of cranberry mixture
to beef; mix well. Fill each tortilla
evenly with beef mixture; top
evenly with remaining cranberry
mixture. Garnish with cilantro
sprigs, lime wedges and lime peel
strips, if desired.

Makes 4 servings.
Grilled Steak Salad

*1 1/4 pounds boneless beef top
sirloin steak, cut 3/4" thick

*1 teaspoon fresh lemon juice
*6 cups mixed salad greens
*2 medium plum tomatoes,

halved lengthwise, then cut cross-
wise into slices

*1/2 cup ranch dressing
Seasoning:
*1 teaspoon dried oregano

leaves, crushed
*1 clove garlic, minced
*1/4 teaspoon pepper
1. Combine seasoning ingredi-

ents. Press evenly into both sides of
beef steak. Place steak on grid over
medium, ash-covered coals. Grill,
uncovered, 13 to 16 minutes for
medium rare to medium doneness,
turning occasionally.

2. Season steak with salt, as de-
sired. Drizzle with lemon juice.
Carve steak crosswise into thin
slices.

3. In large bowl, combine salad
greens and tomatoes; toss gently.
Arrange beef on top of salad. Serve
with dressing.

Makes 4 servings.
Moo Shu Beef

Ingredients:
*1 lb. beef round tip steaks, 1/8"

to 1/4" thick
*3 cups packaged coleslaw mix
*2/3 cup sliced green onions
*1 Tbsp. cornstarch, dissolved in

1/4 cup water
*8 medium flour tortillas,

warmed
*1/3 cup hoisin sauce
Marinade:
*2 Tbsp. reduced-sodium soy

sauce
*2 Tbsp. water
*1 Tbsp. dark sesame oil

*2 cloves garlic, crushed
*2 tsp. sugar
Directions:
1. Cut steaks lengthwise in half

and then crosswise into thin strips.
In medium bowl, combine mari-
nade ingredients; add beef, tossing
to coat. Cover and marinate in re-
frigerator 20 minutes.

2. Remove beef from marinade;
discard marinade. Heat large non-
stick skillet over medium-high heat
until hot. Add beef (1/2 at a time)
and stir-fry 1 to 2 minutes or until
outside surface is no longer pink.
(Do not overcook.) Add coleslaw
mix, green onions and cornstarch
mixture. Cook and stir until sauce
is thickened and bubbly.

3. To assemble, spread one side
of tortilla with 2 tsp. hoisin sauce.
Spoon 1/2 cup beef mixture in cen-
ter of each tortilla. Fold bottom edge
up over filling. Fold sides to center,
overlapping edges.

Makes 4 servings.
Beef Barley Soup

*3 pounds beef shank cross cuts,
cut 1 inch thick

*1 tablespoon vegetable oil
*1 medium onion, chopped
*1/2 cup chopped carrot
*1/2 cup chopped celery with

leaves
*3 cloves garlic, minced
*5 cups water
*1-1/2 teaspoons salt
*1-1/2 teaspoons dried thyme

leaves
*1/2 teaspoon pepper
*1 bay leaf
*1/3 cup medium pearl barley
*1 package (9 ounces) frozen

French-cut green beans
1. Heat oil in Dutch oven over

medium heat until hot. Add onion,
carrot, celery and garlic; cook and
stir 5 minutes or until tender. Add
beef shank cross cuts, water, salt,
thyme, pepper and bay leaf; bring
to a boil. Reduce heat; cover tightly
and simmer 1 hour.

2. Remove cross cuts from Dutch
oven. Cut beef from bones; cut beef
into 3/4-inch pieces. Skim and dis-
card fat from soup. Return beef to
Dutch oven; stir in barley. Cover
and simmer 50 to 60 minutes or un-
til beef and barley are tender.

3. Add green beans; bring to a
boil. Reduce heat; simmer 2 to 3
minutes or until beans are tender.
Discard bay leaf.

Makes 6 servings.
Cook’s Tip-One-half cup quick-

cooking barley may be substituted
for pearl barley; add after soup has
cooked 1 hour and 40 minutes.

club news
The Lincoln Larks met Tuesday,

April 15, at the assembly room.
Colleen Duell and Arbutus Topliff
attended the business meeting at
Colby.

Everyone enjoyed the lesson on
Harvest of Grain by Lori Sporer.
She told the group to check food
labels and make sure they say whole
grain. She also said popcorn is good
for you, as it is a whole grain.

Sporer had several flours, cereals
and breads on display. The group
went home feeling they need to eat
more whole grain foods.

The group met again on Wednes-
day, April 23, at the assembly room.
The club voted to buy a book on
quilting to be placed at the Good-
land Public Library in memory of
Virginia Chatfield.

A lesson on “Life Tapestries”  was

given by D’Etta Scholtz. She gave
several hints on how to preserve
your textiles by framing or storing
in acid free boxes and paper. Un-
bleached muslin was also men-
tioned. They should not be stored in
direct sunlight, need to be able to
breathe and should be cleaned.

Scholtz had several items to dis-
play and showed how to preserve
them. Some were very fragile.

A general rule for storing textile
items is to keep them in a bedroom
or family room.

Colleen Duell, LaDonna Frerichs
and Arbutus Topliff attended Rec-
ognition Day in Colby, and the Lin-
coln Larks received first place in
leadership, an honorable mention in
education and a 100 percent certifi-
cate for getting all reports in on
time.

Accidents
The following accidents were re-

ported to the Goodland Police De-
partment:

April 28 — Marcia Evert pulled
up to the stop sign at Hwy. 24 and
Market in a 1997 GMC. When a
semi was turning south onto Mar-
ket, she started to back up to avoid
a collision and backed into a 1998
Ford driven by Christina Lalicker.

Jolene M. Miller was pulling into
the parking lot at Wal-Mart in a
2000 Chevy pickup and hit a con-
crete stop sign post.

Goodland Police
The following crimes were re-

ported to the Goodland Police De-
partment:

May 1 — Marsha L. Brigham
reported battery and disorderly con-
duct at 721 W. 14th.

Real Estate
The following real estate trans-

fers were reported by the Sherman
County Register of Deeds:

The Northwest Kansas Technical
College, formerly Northwest Kan-
sas Area Vocational-Technical
School, quit claims to the City of

Goodland a tract in Tract 2 of the
Eastridge Subdivision to the City of
Goodland, all in the NE/4 of Sec.
20, T8S, R39W.

Tim Scott conveys and warrants
to Kent L. and Shelly K. Willems
the NE/4 of Sec. 15, T9S, R42W.

Homestead Heritage L.P., a Kan-
sas limited partnership, conveys
and warrants to Wayne D. and Irma
D. Deeds the N/2 of the SE/4 of Sec.
32, T6S, R40W.

Mary Magley conveys and war-
rants to Dale Mitchek the N/2 of
Sec. 19, T9S, R37W.

Dale F. Magley conveys and war-
rants to Dale Mitchek 1/14 interest
in and to the N/2 of Sec. 19, T9S,
R37W.

Gerald Magley conveys and war-
rants to Dale Mitchek 1/14 interest in
and to the N/2 of Sec. 19, T9S, R37W.

Bruce Magley conveys and war-
rants to Dale Mitchek 1/14 interest
in and to the N/2 of Sec. 19, T9S,
R37W.

Lynn Magley conveys and war-
rants to Dale Mitchek 1/14 interest
in and to the N/2 of Sec. 19, T9S,
R37W.

matters of record


