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Your KEY to business success.
Have your name up front when a customer needs you.

Repetitive advertising is the key to opening the door to new customers.

The Goodland Star News Service Directory
785-899-2338

Combined rates are
available to feature your services in the
Star-News and The Country Advocate.

FINALLY!
Health Insurance for Individuals,
Families and the Self-Employed

at AFFORDABLE Rates.
Insurance is Underwritten by The MEGA Life and Health Insurance Company

800-783-9417
M/NATL 0067

Full Service Family Salon and Barber Shop Cuts,
Curls, Color!  Specializing in clipper cuts!
Monday, Wednesday, Friday: 1-7:30 p.m.
Tuesday, Thursday: 8 a.m. to 5 p.m.
Saturday: 8 a.m. - noon

Master Barber & Stylist, Cynthia Bohl
212 E. 17th, Goodland, Kan. 785-890-6544

17th Street Barber Shop
Bring this ad for $1 off any service

Walk-ins always welcome!

•Quality fuels, clean restrooms, well-stocked convenience store
•Greyhound Bus Service • Tourist information service
•Full service: 8 a.m. - noon, Mon. to Thurs. - Seniors (65+) and
handicapped at everyday prices • Lotto/Lottery
•Open 7 days, Auto repair, 24 hour towing, after hours cell 785-821-1509

Goodland Sinclair
Stage Stop Towing

2320 Commerce Road
Goodland, Kan. 67735 785-890-6855Towing

Impact Auto Glass
Greg & Kathy Cochrane, Owners

Goodland, Kan. 67735
785-821-0121 or 888-858-4661

This ad good for $100 towards insurance
deductible or windshield replacement

Truck Lettering
800-886-2423

AWARD WINNING SIGNS AND PINSTRIPING SINCE 1974

Hot Brush 204 W. 4th Box 309
Bird City, Kan. 67731

Commercial - Residential
Free Estimates

Chris & Beth Lewon

Colby, Kansas

No job too big or small

650 N. Grant
785-462-6995 or
1-800-611-6735

Jim Alcorn, Agent
1624 S. Main Street

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

Home: (785) 899-3974

www.shelterinsurance.com

Madd
Hatters
Music
Emporium
Custom
Tailoring
by Marie

Open Mon. - Fri. 10 - 6
120 W. 11th Goodland, Kan.

785-890-3510

Michael Downing
General Contractor

785-626-3529 or 785-626-0060

Concrete Work • Patios & Decks
 •  Garages & Etc.  •

•  Remodels & Additions  •

B’s Pump and Well Service
Rex Smith, owner

•Irrigation or domestic drilling or pump service
•Pressure tanks
•Irrigation well acid
•Gearhead (new or used)

785-899-6302

Star-News
Classifieds

work!
Call

899-2338
(785) 734-2007

REFINANCE/CASH OUT/
NEW PURCHASE/

HOME LOANS

First Security Bank & Trust Company

P.O. Box 383,
Norton, KS 67654

•We Offer
the Lowest

Possible Rates!
•Very Low

Closing Costs!
•An Easy Process!

•Personalized
Service!
MEMBER

FDIC

Convenient
Home Loan

Service.
Apply Today

By Our Secure
Internet System

Or By Phone

www.nbanker.net

1-800-569-5909

In The Can, LLC.
Now offering rural trash service.

Call and let us customize a rate

for you!!!

1007 E Hwy. 24, Goodland, Kan.
Phone: 785-890-8090

Improvisational cooking is king
pat
schiefen
• postscript

‘New Orleans by the Bowl’ by
John DeMers with Andrew Jaeger
illustrates the bold improvisational
nature of Louisiana cooking.

Some say  that the cooking in
New Orleans gets dull when times
are good. Most anything that moves
or grows in the swamps has found
its way into the pot, especially when
there is little or no money. They
show a general tendency to take a
cheap, tough or tasteless meat/fish,
cook it for a long time in lots of
gravy and serve it over rice.

Creole Seasoning
5 tablespoons paprika
1 tablespoon ground black pepper
1 tablespoon ground white pepper
1 tablespoon cayenne pepper
1 tablespoon dried thyme
2 tablespoons garlic powder
1 tablespoon dried oregano
1 teaspoon salt
1 teaspoon chile powder
1 teaspoon onion powder

Blend the ingredients together
well. Store in a tightly sealed jar.
Yields 3/4 cup.

Alligator Soup
Stock
2 pounds cleaned alligator meat
2 stalks celery, coarsely chopped
1 head garlic, peeled and chopped
1 coarsely chopped onion
salt
8 cups water
Soup
1/2 cup flour
1/2 cup oil
3/4 cup chopped onion
3/4 chopped leek, white part only

1 cup tomatoes, chopped
1 teaspoon Creole seasoning
2 hard boiled eggs, chopped for gar-
nish

In a large pot, combine meat, cel-
ery, garlic, onion and water. Season
with salt. Cook over medium heat
for about 30 minutes. Skim and
strain the stock. Keep warm over
low heat. Chop the meat into bite
sized pieces. Discard the celery,
garlic and onion.

For the soup, stir together the oil
and flour in a large skillet over me-
dium heat. Stir until brown. Add
onion, leeks and tomatoes. Simmer
until onion is soft. Add mixture and
meat back to the stock. Season with
Creole seasoning. Serve with a
splash of sherry in a soup bowl and
garnish with chopped egg. Serves 6
to 8.

Flaming Pontchatoula
 Strawberries

1 pint fresh strawberries. Trim and
cut into 2 or 3 pieces.
1/4 cup water
1/4 cup sugar
1/4 cup Grand Marnier
vanilla ice cream

Combine strawberries with water
and sugar in a large sauté pan over

medium high heat. Stir
until sauce thickens
into a bright red syrup.
Carefully add the
Grand Marnier and set
on fire using a long
match. Let the alcohol
burn off. Spoon quickly
into dessert bowls over
ice cream. Serves 4.

Red Beans and Rice
1/4 cup unsalted butter
2 tablespoons chopped garlic
1 3/4 cups chopped celery
1 1/4 cups chopped onion
1 3/4 cups chopped green bell pep-
per
1 pound andouille or other smoked
sausage, thinly sliced
2 bay leaves
8 cups water
2 pounds red beans, soaked over-
night
1/2 tablespoon liquid smoke

3 or 4 tablespoons Louisiana hot
sauce
3 tablespoons Worcestershire sauce
3/4 tablespoon chile powder
salt and ground black pepper
3 or 4 cups cooked white rice

Melt butter in a large stock pot
over medium heat. Sauté garlic un-
til you can smell the aroma, around
2 minutes. Add celery, onion and
bell pepper. Sauté 8 to 10 minutes
until transparent.

Add smoked sausage and con-
tinue to cook until brown on the
edges, 5 to 7 minutes. Add bay
leaves, water, red beans, liquid
smoke, hot sauce, Worcestershire
sauce and chile powder.

Bring to a boil, lower heat to sim-
mer, and simmer uncovered for
about 3 hours or until beans are ten-
der. Season with salt and pepper.
Discard bay leaves. Serve over rice.
Serves 6 to 8.

Internet tonight! 788-2338


