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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.

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

With monthly costs as low as
$14.95 per month!

Call (785) 899-2338 for
information.

nwkansas.com

SNIDER’S MOBILE

GLASS

785-899-2753

Auto Glass Replacement
Serving Northwest Kansas for 15 years

No Extra charge for mobile service to your
home, farm or business up to 80 miles

of Goodland
Insurance Claims handled

Call for Special Spring
savings on windshields

Moore Tire Service
24 hour mobile tire service
Farm - Truck - Passenger
Complete farm service

Garry Moore
Kanorado, Kan. 67741
Telephone: 785-399-2924
Cell Phone: 785-821-0039

Book explores options for favorite deviled egg recipe
Everyone has their favorite

recipe for deviled eggs, from
smooth to chunky fillings, spicy to
sweet, plus regional favorites.
Debbie Moose in “Deviled Eggs”
has explored some of the many op-
tions. The following recipes are
from her book.

Moose’s suggestion to hard cook
eggs is to put the eggs in a pan large
enough that they are in a single
layer. Cover the eggs with cold wa-
ter to about an inch above the eggs.
When the water hits a full boil, re-
move pan from the heat and let set
covered for 15 minutes. Drain im-
mediately and cool under cold run-
ning water. The faster the eggs cool
the less likely the yolks will turn
green. Eggs should be seven to ten
days old as eggs fresher than that are
very hard to peel.

  For the flavor to set the eggs
should set in the refrigerator for a
while.

Pimento cheese deviled eggs
6 hard cooked eggs, peeled, cut in
half with yolks mashed in a bowl
1/4 cup finely shredded sharp ched-
dar cheese
1 tablespoon plus 1 teaspoon
drained and chopped pimentos
2 tablespoons mayonnaise
2 teaspoons Dijon mustard
2 teaspoons chopped Vidalia or

other sweet onion
1/2 teaspoon grated
garlic
salt and pepper to
taste
chopped pimentos for
garnish
  Combine mashed
yolks with cheddar,

pimentos, mayonnaise, mustard,
onion and garlic. Taste and season
with salt and pepper to taste.
  Fill the whites with the mixture and
garnish each egg half with chopped
pimentos.
  Makes 12.

Springtime herb delights
6 hard cooked eggs, peeled, cut in
half with yolks mashed in a bowl
1/4 cup mayonnaise
1 1/2 teaspoons fresh lemon juice
1 tablespoon finely chopped fresh

Italian parsley
1/2 teaspoon finely chopped fresh
dill
2 teaspoons finely chopped fresh
chives
salt and black pepper to taste
fresh Italian parsley leaves for gar-
nish
  Combine mashed yolks with the
mayonnaise and lemon juice. Stir in
the finely chopped herbs. Taste and
season with salt and pepper to taste.
  Fill whites evenly with the mixture
and garnish with a whole parsley
leaf.
  Makes 12.

Green eggs and ham
approximately 2 teaspoons green
food coloring or enough to color the
whites
6 hard cooked eggs, peeled, cut in
half with yolks mashed in a bowl

1/4 cup plus 2 teaspoons mayon-
naise
1 tablespoon plus 1 teaspoon pre-
pared yellow mustard
1/4 cup finely chopped cooked
country ham
salt and pepper to taste
  Pour green food coloring on a plate
and gently roll egg white halves in
it. (Prepare to have your fingers turn
very green)
Place whites, hollow side down on
a cake rack over a plate or tray to let
drip dry.
  Mix yolks with mayonnaise, mus-
tard and ham while the whites dry.
Taste and season with salt and pep-
per to taste.
  Dab the whites with paper towels
to remove excess coloring if needed
before filling. Fill the whites evenly.
  Makes 12.

Devil’s food eggs
6 hard cooked eggs, peeled, cut in
half with yolks mashed in a bowl
6 tablespoons (3/4 stick) unsalted
butter, softened
1 tablespoon plus 1 teaspoon creme
fraiche
2 teaspoons unsweetened cocoa
powder
1 tablespoon firmly packed light
brown sugar
pinch of salt
grated milk chocolate candy bar for
garnish
  Combine yolks with the butter and
creme fraiche. Make as smooth as
possible. Add cocoa, brown sugar
and salt.
  Fill whites evenly with the mixture
and garnish each with grated choco-
late.
Makes 12.
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Prosecutor’s scholarships awarded
Six Goodland students have received

Prosecutor’s Charitable Trust Scholarships.
Megan McCall, a senior at Goodland High

School, received $2,000. She plans to attend Kan-
sas State University to major in sociology with
an emphasis in criminology.

David Griffith, also a Goodland senior, re-
ceived $1,500. He plans to attend Kansas State to
major in criminology.

David Russell, a 2002 Goodland graduate ma-
joring in criminology at Kansas State, received a
$1,000 scholarship.

Brock Abbey, a Goodland senior, received $700
and plans to attend the University of Nebraska in
Kearney to major in either business marketing or
sports administration.

Timothy Gittinger, a Goodland, senior, received
$500 and plans to attend the two-year auto body
program at the Northwest Kansas Technical Col-
lege.

Joshua Topliff, a 2003 Goodland graduate, re-
ceived $350.

He is majoring in mechanical engineering and
minoring in aerospace engineering at the Univer-
sity of Kansas.

Priority for the scholarships is given to students

club news

Abbey TopliffGittinger

Griffith RussellMcCall

whose educational goals are related to law enforce-
ment or legal education. The student’s record and the
effort the student put into applying for the scholarship
also are considered.

The Veterans of Foreign Wars
auxiliary met Thursday, April 22.

The announced activities for May
included the Bane Auction May 1;
cinnamon rolls baked by the auxil-
iary for the academic breakfast
Wednesday, May 5, at the high
school.

The Vietnam Moving Wall will
be in Oakley Tuesday-Sunday, May
11-16; the motorcycle Run for the

Wall will be coming through Good-
land Sunday, May 23, on its way to
Washington, D.C.; and the youth
run across Kansas will be held Me-
morial weekend.

The installation of officers will be
at the next regular meeting, Thurs-
day, May 27. The new officers are
President Brenda Frankenfeld, Se-
nior Vice President Carlene Fenner,
Junior Vice President Dorothy

Fairbanks, Treasurer Iris Scheop-
ner, Secretary Reita Deane, Chaplin
Tess Luckert, Conductress Rita
Erickson, Guard Carmelita Clark
and trustees, Joanne Wahrman,
three-year term; Barb Whisler, two-
year term; and Marilyn Colby, one-
year term.

Auxiliary meetings are held at
5:30 p.m. the fourth Thursday of
each month at the post home.

Cliff Leach, a loan officer with First Na-
tional Bank in Goodland, completed a bank
compliance school in Topeka sponsored by
the Kansas and Nebraska Bankers associa-
tions.

The school is designed to educate compli-
ance and audit officers on federal regulations
covered in an on-site compliance examina-
tion by examiners.

Bankers attending the school were pro-
vided with reference materials and tech-
niques to help their bank comply with federal
and state regulations.

The school was put on by the Schools of
Banking, Lincoln, Neb., a jointly owned sub-
sidiary of the Kansas and Nebraska Bankers
associations.

Loan officer finishes school

Leach


