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kansas classifieds

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.

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

Schedule your Spring
Cleaning Now!

650 N. Grant
Colby, Kan.

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

“Seek Shelter Today!”

204 N. Caldwell • Goodland, Kan

Groomingdales Grooming by Amanda
Tired of grooming your pets your
self?  Need professional help?
Call 899-6166 for an appointment
Located at

$2 off your first visit
for all new clients

Your ad could
be here!  Call Doug,

Jennifer or Anne
 at 899-2338.

Scientists report that elevated manganese exposure from 
welding rod fumes has been associated with Parkinsonism (like
Parkinson’s disease) and manganism. Symptons include 
shakiness, distorted facial expression, loss of equilibrium,
decreased hand agility, difficulty walking, joint pain, loss 
of short term memory, slurred/slow speech, stiffness in 
muscles and tremors. If you have experienced any of these 
problems, call us today toll free at 1-800-THE-EAGLE for a free
consultation to evaluate your potential claim. We practice law
only in Arizona, but associate with lawyers throughout the U.S. 

Urgent news for people who have used

WELDING RODS

Offices in
Phoenix &
Tucson

GOLDBERG & OSBORNE
1-800-THE-EAGLE
(1-800-843-3245)

www.1800theeagle.com Open 7 days

a w
eek

37TH
ANNUAL

Wed-Th 11 AM - 9 PM / Fri-Sat 9 AM - 9 PM / Sun 11 AM - 6 PM
ADULTS (12 & Older) $8.50 / Thursday (Senior Citizen Day) SENIORS $7.50

Wed. & Thurs. CHILDREN  (11 and Under) FREE / Fri.-Sun. CHILDREN (3-11) $3.00
Group $7.50 / Multi-Day Pass $18

FREE SHUTTLE from Lawrence Dumont Stadium - Handicap Accessible

CENTURY II CIVIC CENTER — DOWNTOWN WICHITA

MARCH 3 — 7, 2004

Tim McDonnell, Kansas Forest Service, VOICE OF THE WICHITA GARDEN SHOW

“Spring comes to Kansas when the Wichita Garden Show
opens its doors. This is the Show with answers to every
gardening question you have as well as thousands of ideas
on making your dream yard happen.”

◆ 13 Beautiful Gardens
◆ Latest Yard Products
◆ Educational Exhibits
◆ Free Hourly Garden Seminars

◆ Jackson Perkins Rosebush
Give-away Every Hour

◆ P. Allen Smith - Sat. 2:00
◆ Entertainment by Inkapirka

FOR MORE INFORMATION CALL 316-946-0883
website: wichitagardenshow.com or live web camera coverage on www.360wichita.com

email: wlfandg@southwind.net

Sponsored in Part By:

Affordable Health InsuranceAffordable Health InsuranceAffordable Health InsuranceAffordable Health InsuranceAffordable Health Insurance

Savings up to 15-25%

www.HealthInsurance2004.com

Underwritten by Reserve National Insurance Company

AHI-2

Misc.
FREE 4-ROOM DIRECT TV
SYSTEM INCLUDING INSTAL-
LATION 125+ channels, includ-
ing locals, from $29.99/mo. Digi-
tal picture/sound. Limited Offer.
$59.95 shipping. Restrictions
apply. 1-800-217-4578

Misc. For Sale
Reach more than 490,000 Kan-
sas households by advertising in
the Kansas Classified Ad Net-
work. Contact this newspaper or
Kansas Press association at
785-271-5304 or kcan@ks-
press.com for more information.

Musical Instruments
PIANOS! Pre-owned vertical pi-
anos from Yamaha, Baldwin,
Kimball, Wurlitzer & More from
$688! Statewide delivery, tuning
and warranty included! Mid-
America Piano, 1-800-950-
3774. www.piano4u.com

Recreation
Jet Ski/Motorcycle Auction, Sat-
urday, March 6, 9:30 a.m., 6460
N. Broadway, Wichita, KS.
Newcom Auctioneers, Ph. 1-

800-880-1333. www.new-
comauction.com “Come buy
and/or sell”.

Steel Buildings For Sale
20x8x8; 40x8x8; 48x8.5x9.5;
53x8.5x9.5 SHIPPING CON-
TAINERS. Camlock doors with
Perimeter seals, hardwood
floors will support forklift,
$1,650-$2,850. 1-785-655-
9430. www.ChuckHenry.com
complete web listing, photos,
specs, pricing.

Steel Roofing/Building Materi-
als. Galvanized Steel starting @
$32 square, painted @ $42.  Call
for catalog.  Western Metal -
Kansas, Hays 1-800-770-2725,
Louisburg 1-800-489-4100,
Statewide delivery available.

Swimming Pools
HOMEOWNERS WANTED -
Kayak Pools and Spas is Seek-
ing Demo Home Sites.
Homeowners $ave on Pre-
season Scheduling 877-529-
7625 www.kayakpoolsofthe-
rockies.com

Classifieds work!
899-2338

Biscuits traced to first century Roman bread
pat
schiefen
• postscript

James Villas in “Biscuit Bliss”
celebrates how much of a regional
phenomenon biscuit and scone
making is. He talks about how bis-
cuits have been part of the South’s
cultural backbone along with pork
barbecue and fruit cobblers. The
following information and recipes
are from “Biscuit Bliss”.

Biscuit comes from the Latin bis
(“twice”) and coctus (“cooked”)
which refers to a crude Roman bread
made in the first century A.D. The
English developed bysquytes and
the Scots skonns (scones) during the
Middle Ages. In France by the late
seventeenth and early eighteenth
century the pain bis-cuit (“twice-
baked bread”) had evolved. The
English and French biscuits were
probably an unleavened, dry, hard
flat-bread or cracker. These were
first cooked on a griddle, then baked
and were used for military troops on
the move as a spoilage resistant ra-
tion. These were probably the
“ship’s biscuit” common on ships
headed to colonial America and the
first whaling boats of New England.

In 1828 Webster defined biscuit
as “a composition of flour and but-
ter, made and baked in private fami-
lies.” A few years later baking soda
was introduced and the American
style “soda biscuit” resulted. In
1856 commercial baking powder
and in 1868 commercial yeast made
their first appearances.

Sour Milk Biscuits
Makes 12 to 16 biscuits

2 cups flour
2 teaspoons baking powder

1 teaspoon salt
1/2 teaspoon baking soda
4 teaspoons chilled lard or veg-

etable shortening
1 cup sour whole milk

  Preheat the oven 425 degrees.
  Whisk flour, baking powder, salt
and baking soda in a large mixing
bowl. Cut in lard with a pastry cut-
ter until mixture is mealy. Add milk
until a soft, sticky dough forms. Add
a little more sour milk is necessary.
  To a lightly floured work surface
place dough and knead about 8
times. Pat dough out until it is 1/2
to 3/4 inch thick and using a biscuit
cutter cut rounds. Put scraps to-
gether and cut more rounds.
  Arrange on baking sheet about 1/2
inch apart and bake in the upper
third of the oven until golden brown
about 15 minutes.

Kansas Fruit Biscuits
Makes 10 biscuits

2 cups flour
4 teaspoons baking powder
1/2 teaspoon salt
3 tablespoons chilled vegetable

shortening
3/4 cup whole milk
2 tablespoons butter, melted
2 tablespoons firmly packed light

brown sugar
1/2 teaspoon ground cinnamon

1/2 cup finely
chopped dark raisins

Preheat oven to 425
degrees. Grease a bak-
ing sheet and set aside.

Whisk together
flour, baking powder
and salt in a large mix-

ing bowl. Cut in shortening with a
pastry cutter until mixture is a
mealy. Add milk and stir with a fork
until a soft ball forms.

On a lightly floured work surface
knead dough about 8 times. Pat
dough until 1/2 inch thick and brush
half the dough with melted butter.
Top the buttered half with brown
sugar, cinnamon and lastly the rai-
sins. Fold the other half of dough
over the top and press down slightly.
Pinch the edges together and cut out
with a 2 1/2 biscuit cutter.

On the baking sheet arrange the
rounds about 1 inch apart. Bake in
the center of the oven until golden
brown about 12 minutes. Serve at
room temperature or hot.

Jalapeno Buttermilk Biscuits

Makes 6 biscuits
2 cups flour
1 tablespoon baking powder
1/2 teaspoon baking soda
1 teaspoon salt
1/4 cup chilled lard, cut into

pieces
2 small jalapeno chiles, seeded

and minced
1 cup buttermilk
Preheat oven to 425 degrees.
Whisk together flour, baking pow-

der, baking soda and salt in a large
mixing bowl. Rub in the lard with
your fingertips until the mixture is
mealy. Add jalapeno and buttermilk.
Stir till blended but still sticky. On a
lightly floured work surface knead
about 8 times. Pat out until 1/2 inch
thick and cut out rounds with 3 inch
biscuit cutter. Pat scraps together and
cut out more rounds.

On a large baking sheet arrange
about 1 inch apart and bake in the
center of the oven until golden
brown about 15 minutes.

Split biscuits in half, arrange on
a plate and spoon chili over the top.


