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Your Child can ThriveThriveThrive
An online public school powered by K12 can 
unlock your child’s academic potential.

   Tuition free
   Individualized Learning Plans
   State-certified teachers

This fall, choose a school that fits your child.

Enrollments are now being accepted.

VISIT: K12.com/KS7

Our Accounting Firm is Growing 
Come Grow with Us!

At Mize Houser & Company P.A. we serve highly regarded 
clients in our region and in over 40 states, representing 
privately-held companies and nonprofit organizations. They 
are great to work with and offer gratifying challenges.

We love the fact that we rarely have overnight travel, which 
allows us to be with our families and friends and take an active 
role in our vibrant communities.

Business is great - all we really need at Mize Houser is YOU! 
We have a number of positions open and are particularly 
interested in talking with experienced accountants.

If you are ready for a change, email your resume to Stella 
Penry at spenry@mizehouser.com and visit us at 
www.mizehouser.com to see current openings. 

Mize Houser is a great place to grow!

Topeka ■  Lawrence ■ Overland Park

Adoption    
Adoption - WANTED: dirty 
diapers, sleepless nights, & a 
baby to love. Expenses paid. 
Lauren & Greg, 1-888-449-
0803
 

Adoption    
PREGNANT? Considering 
Adoption? Call us First! Living 
expenses, housing, medical 
and continued support 
afterwards. Choose adoptive 
family of your choice. Call 
24/7. Adopt Connect. 1-866-
743-9212
 

Career Opportunity    
ALLIED HEALTH career training 
- Attend college 100% online. 
Job placement assistance. 
Computer available. Financial 
Aid if qualifi ed. SCHEV 
certifi ed. Call 800-481-9409 

www.CenturaOnline.com

Career Opportunity    
ATTEND COLLEGE ONLINE 
from Home. *Medical 
*Business *Paralegal, 
*Accounting, *Criminal Justice. 
Job placement assistance. 
Computer available. Financial 
Aid if qualifi ed. Call 888-220-
3977 www.CenturaOnline.com

Career Opportunity    
AIRLINES ARE HIRING - Train 
for high paying Aviation Career. 
FAA approved program. 
Financial aid if qualifi ed - 
Job placement assistance. 
CALL Aviation Institute of 
Maintenance. 888-248-7449
  

Help Wanted    
Reefer/Flatbed Independent 
Contractors Great Equipment 

- No Money Down - No Credit 
Check Earn 72% of Revenue 
- Guaranteed $1.02/mile Fuel 
Surcharge & Great Benefi ts! 
1-800-277-0212 www.
primeinc.com
 

Help Wanted/Truck Driver    
QUALITY DRIVE-AWAY wants 
CDL drivers to deliver new 
trucks and buses. We are 
the Exclusive Transporter for 
Collins Bus in Hutchinson, 
KS. NO forced dispatch; 
Daily Settlements; RELOADS 
available from other terminals. 
1-866-764-1601 or www.
qualitydriveaway.com
 

Help Wanted/Truck Driver    
“You got the drive, We have the 
Direction” OTR Drivers APU 
Equipped Pre-Pass EZ-pass 
Pets/passenger policy. Newer 

equipment. 100% NO touch. 
1-800-528-7825

Misc.    
DIVORCE with or without 
children $99.95 Includes 
name change and property 
settlement agreement. FREE 
information. SAVE hundreds. 
Fast and easy. Call 1-888-789-
0198 24/7 

More ways to cook corn than boiling
When I grew up, my Grandma 

cooked sweet corn in a pot of boiling 
water on the stove.  I always thought 
it was delicious, but I’m thankful 
that when it comes to cookin’ sweet 
corn now, there are other fl avorful 
techniques. 

Microwave – This is my favorite 
FAST option if we need just a few 
ears of corn for a quick meal.  

A single ear in the microwave 
requires a zap on full power for 4 
minutes; for each additional ear, 
add one minute of cooking time. 
The key here is not to overload the 
micro by cooking more than three 
to four ears at a time. Be sure to turn 
the ears over half-way through the 
cooking time. 

It’s important to microwave your 
corn in the husk - this ensures those 
kernels will be moist and tender. 
Once the ears are fully cooked, 
all that corn silk and the husk will 
literally “sweep” right off as you 
pull it away, using your hot pads 
to handle.  

In the Oven – A great way to cook 

a “boat load” of corn, IF you don’t 
mind turning on your oven this time 
of year!  

Lay the ears of corn, in the husks, 
across a baking sheet.  Go ahead and 
make a couple layers – it works fi ne.  
Just remember to rotate the ears 
from top to bottom, turning each 
one over as well, half way through 

the cooking time.
Place the loaded baking sheet into 

a preheated 350 degree F. oven and 
cook for 35-40 minutes.  

On the Grill – This way is the most 
fun, and defi nitely the most fl avorful 
due to the delicious, smoky, char-
ring.  No matter which way you 
grill the corn (in the husk or with 
it removed) preheat your grill to 
medium high heat. 

In the husk:  Peel the husks back, 
but leave intact. De-silk each ear 
by using a clean, moist cloth, gen-
tly rubbing the length of each ear.  
Spread butter over each ear, then 
pull the husks back up and over.  
Grill the corn, uncovered, for 25-
30 minutes, turning every once in 

awhile.
Out of the husk:  Pull away all 

husks and de-silk each ear as direct-
ed above with a damp cloth.  Grill 
for 15-20 minutes or until kernels 
are nicely charred.  

Better Buttering:  My family 
discovered that placing a big pat of 
butter on a slice of bread is the way 
to go.  Simply run the ear of corn 
up and down the bread – works like 
a charm because the bread holds 
the butter in place and by the time 
you’ve buttered all your ears of 
corn, that pat of butter is softened 
and ready to spread. 

For added fun this summer, try a 
fl avored butter.  Below is one of my 
all-time favorites – enjoy! 

Chef Alli’s Lime and Curry 
Butter

½ teaspoon chicken base paste
1/2 cup unsalted butter
1 teaspoon dried dill
Zest of 1 lime
1 teaspoon curry powder
½ teaspoon Kosher salt
Freshly ground black pepper, 

to taste
Place all ingredients into a small 

saucepan over low heat and whisk 
together as butter melts. Keep warm 
until corn is ready. Use a good sili-
cone basting brush to slather over 
your ears of corn.

Now You’re Cookin’, 
Chef Alli

Who’s Cookin’ Now?

Boot race at the fair

At the boot race at the Howdy Rowdy Rodeo on Monday night 
kids took off their shoes and they were placed in a pile. Then the 
kids were taken to the start line. They had to race to the pile, fi nd 

their shoes, put them on and run back to the start line. 
                                                      Photo by Pat Schiefen/The Goodland Star-News

Seed with
mosaic
can be used

With wheat streak mosaic posing 
a severe problem on some wheat 
fields in 2011, some producers 
may be wondering if seed from 
that wheat can be used this fall or if 
the wheat streak mosaic virus can 
be carried over into the following 
season from the seed.

Kansas State University plant 
pathologist, Bill Bockus, said that 
viruses in general are mobile within 
the wheat plant, but they have a hard 
time getting through the barrier 
formed between the developing 
kernel and the rachis and making it 
into the seed.

“Australian scientists, however 
reported in a 2005 issue of the jour-
nal “Plant Disease, seed transmis-
sion by wheat streak mosaic virus,” 
Bockus said.

“They reported seed transmis-
sion rates of 0.5 to 1.5 percent from 
infected genotypes. I don’t recall 
that seed transmission has been 
reported in the U.S. However, based 
on the Australian research, one has 
to assume the potential exists to in-
troduce the virus into new areas via 
seed to a very small degree.”

Obviously, without the mite 
vector, the virus will not spread 
from the 0.5 to 1.5 percent infected 
plants that develop from the seed, 
he said.

If the mite is present, it most likely 
will already be a vector of the wheat 
streak mosaic virus, so the impact 
of seed transmission with an indi-
vidual fi eld seems very small.

With regards to using the grain 
from the field with wheat streak 
mosaic virus for seed, the major 
problem will probably be that it will 
be shriveled, Bockus said.

“All else being equal, small seed 
often produces less vigorous plants 
than large seed. A producer who 
uses small seed and plants according 
to bushels per acre will plant more 
seeds per acre than someone who 
uses large seed,” he said.

“If the germination rate of the 
small seed is still high, that tends 
to compensate for the less vigorous 
plants that come from small seed 
compared to large seed, according 
to my data. 

“The key is whether the seed has 
high germination and good seedling 
vigor.”


