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Supporting Farmers In
Northwest Kansas and Eastern

Colorado for 118 years.
We at BANKWEST OF KANSAS understand the
struggles that farmers face daily. That is why we offer
a wide variety of products and services to keep your
farm operation going through these difficult times.

Goodland, Colby, St. Francis, Idalia CO.
www.ebankwest.com

1-888-828-2265 or 899-2233

Looking forward to
serving ALL of your

Spring needs.

ADM - Collingwood Grain
123 Railroad, Kanorado

785-399-2231
410 Railroad, Brewster

785-694-2286
17th and Wyoming, Goodland

785-899-3636

Middleton Spraying
Service

Goodland, Kan. • (785) 899-5781

Contact us for all of
your ariel spraying

needs.

Hawkeye Spraying
Service

Congratulates area
farmers & ranchers

For All Your
Spraying Needs

Call: (785) 899-7140
HELENA CHEMICAL COMPANY

6409 Road 25 • Goodland, Kan. 67735
785-899-2391

Proud to be a sponsor of
National Agriculture Week.

HELENA ®

L.L.C.
714 E. Hwy. 24

Goodland, Kan. 67735

Truck & Tractor Repair

Cat • Cummins • Detroit
4-Wheel Drive Tractors

Full line of Truck Parts and Accessories
Phone: 785-899-2401

Proud to be a part of
National Ag Week

Sherman County
Hwy 24 • Goodland, Kansas

(785) 899-2592 • 1-800-242-6939

We salute you Farmers
and Ranchers

Your success is truly the
key to our economy.

We thank you for your support!

A Proud sponsor of
National Ag Week

PUEBLO CHEMICAL
Bus:         785-899-5601
Toll Free: 800-234-0815

Hwy. 27 Bypass • P.O. Box 390 • Goodland, Kan. 67735

SUCCESS, from Page 14

Agriculture a big success story in feeding the world
1 medium red onion, sliced into

rings (about 1 cup)
3 large mushrooms, sliced
1 tablespoon balsamic vinegar
1 boneless chicken breast
1/2 cup part-skim mozzarella

cheese, shredded
1 tablespoon fresh basil leaves,

chopped or 1 teaspoon dried
1 tablespoon fresh oregano

leaves, chopped or 1 teaspoon dried
1/4 cup grated Parmesan cheese
Lightly brush one side of pizza

crust(s) with 1 teaspoon of the ol-
ive oil. Place crust, oiled side down,
directly on grill rack. Lower grill

cover and grill 4-6 inches over me-
dium coals for about 3 minutes.
Remove crust from grill; set aside.

Combine zucchini, pepper, on-
ion, mushrooms, vinegar and 1
tablespoon oil in large bowl; toss to
coat vegetables. Place vegetables
on foil and place on grill. Pepper
and onions take about 8 minutes;
squash and mushrooms about 4
minutes. Remove vegetables from
grill as they reach desired tender-
ness.

Grill chicken 4-6 inches over
medium hot coals, turning fre-
quently until done. Cut breast into
1/2-inch cubes.

Sprinkle mozzarella cheese over

pizza crust. Layer with grilled
vegetables, chicken, basil and
oregano. Top with Parmesan
cheese.

Raise grill rack to highest set-
ting, or turn gas grill to low. Place
pizza on grill rack. Cover; grill 10-
12 minutes or until cheese and
toppings are hot.

Watch closely to avoid burning.
Makes 8 slices.

Strawberry Pecan Coffee
Cake

This is tasty for breakfast or
afternoon coffee.

1 cup sliced, fresh strawberries *
3 tablespoons brown sugar,

packed

1/2 cup all-purpose flour
1/2 cup whole wheat flour
1/3 cup granulated sugar
1/2 teaspoon baking powder
1/4 teaspoon baking soda
1/8 teaspoon salt
1/2 cup light sour cream
2 tablespoons margarine or but-

ter, melted
1 teaspoon vanilla
1 large egg
1/4 cup pecans, chopped

Icing: (optional)
1/4 cup confectionersí sugar
1 1/2 teaspoons low-fat milk
1/4 teaspoon vanilla
*Frozen, whole strawberries may

also be used. Thaw before using in

recipe.
Preheat oven to 350 degrees.

Spray an 8 inch round cake pan with
cooking spray.

In a small bowl, combine straw-
berries and brown sugar; set aside.
In a large bowl, combine all-pur-
pose flour, whole wheat flour,
granulated sugar, baking powder,
baking soda and salt.

 In a separate bowl, combine sour
cream, margarine, vanilla and egg.
Mix well and add to flour mixture.
Stir just until moistened.

Spoon 2/3 of the batter into the
prepared pan. Spread strawberry
mixture evenly over the batter. Top

with remaining batter. Sprinkle pe-
cans on top.

Bake 30-35 minutes or until a
wooden pick inserted in the center
comes out clean. Cool 10 minutes
on a wire rack before removing
from pan.

Combine icing ingredients and
drizzle over cake. Serve warm or at
room temperature.

Makes 10 servings.

Classifieds
work!

899-2338


