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EXPERIENCED WEB OFFSET PRESSMAN
We are looking for an experienced pressman with
Goss Community-SC knowledge preferred, but not
mandatory. We are a M-F P.M. and Sunday A.M. daily
newspaper. Competitive wages plus good benefits.

Apply to:
Ron Maley,

Daily Union, P.O. Box 129, Junction City, KS 66441
Phone: (785) 762-5000 or Email rm@dailyu.com

MESOTHELIOMA OR LUNG CANCER 

• Did you know that being exposed to Asbestos dust can cause 

Lung Cancer 20 to 30 years after exposure? 

•If you or a family member has suffered or died from Lung Cancer 

or Mesothelioma, you may be entitled to compensation. 

CALL FOR A FREE CONSULTATION 

Joseph P. Danis 

CAREY & DANIS LLC 

Offices in Chicago, Godfrey, New York, St. Louis 

Call Toll Free 1-800-721-2519 

www.careydanis.com 

Escape to
Wichita

Per Night +Taxes
1-2 People

www.leisurehotelswichita.com/ksawww.leisurehotelswichita.com/ksa

$5995
Free Hot 
Breakfast Buffet

High Speed 
Internet Access

Indoor Pool &
Dome Area with
GamesBOOK ONLINE

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

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!” 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

Save $$$$
Spring Carpet  Cleaning Discounts
Steam Carpet & Upholstery Clean-
ing Specialists • Commercial/Resi-
dential • Advanced Power Cleaning
Methods • Truck Mount Power • Fast
Drying Time
We don’t cut corners we clean them!

Free estimates
Office 785-462-8313
Mobile 785-443-1091
Toll Free 1-800-473-4138

Spring discounts not valid with any other offers

Commercial - Residential
Free Estimates

Chris & Beth Lewon • “ We do windows”

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

Serving hundreds of satisfied
customers for over 10 years. Since 1994.

A Big Thank You
to our Customers!!!
Serving NW Kansas & Eastern Colorado

Auto Hail Damage Repair
“Paintless Dent Removal”
• Locally owned and owner operated

• In business nine years
• NO painting - preserve the factory finish of your

car or truck
• Free Estimates • Mobile Service

• Recommended by major insurance companies
• We work with all local insurance agents

• Windshield Chip Repair

CAR PERFECT
RR 2 Box 93

St. Francis, Kansas 67756
785-332-8930
303-378-7018

Toll Free 1-877-206-2631
Marty Church

American Financial Group
Associated with Polar Investment Counsel Inc. - member SIPC, NASD, NFA, MSRB

Campbell Strategic Allocation Fund
Will be closing to all new investors in the next few months. This is one of
our premier Managed Futures Funds. This advisory firm has outperformed
the “S&P 500” for the last 31 years.
It is for serious investors only, with a minimum of 100,000 to invest.
For more  details please call and take advantage of this great opportunity
while it lasts. *as always, Past performance is not indicative of future results.

Mike van Maarth www.1american-financial.com
470 14th St. • Burlington, Colo. • 719-346-9435

 Fall Harvesting Wanted

Service Truck 940-733-1713
Cell 940-631-8457

Home 940-767-0713
Cell 940-781-3324

Wade Dishman
1736 Evans Rd
Wichita Falls,
 Tx 76305

Tommy Dishman
1878 Evans Rd

Wichita Falls, Tx
76305

Dishman Harvesting

With monthly costs as
low as

$14.95 per month!

Call (785) 899-2338 for
information.

nwkansas.com

Your ad could
be here!

Call Doug, Jennifer or Anne
 at 899-2338

Star-News
Classifieds

work!
Call

899-2338

Colorado Peaches

Contact
Colleen or Steve Duell

899-5888

public notice
NOTICE

The Local Area I Workforce In-
vestment Board and Chief
Elected Official Board (as autho-
rized by the Workforce Invest-
ment Act), shall hold a sched-
uled meeting at 10:00 AM on
Wednesday August 4, 2004 at
the Center, 1225 Patton Road,
Great Bend, KS.

Published in The Goodland Star-
News on Friday, July 23, 2004.

‘How to Make Candy’ has recipe for making marshmallows
Ever been curious about how a

certain candy is made? In Marilyn
Myerly’s book “How to Make
Candy,” she talks about divinity,
fudge, nougat, caramel, taffy,
brittles, nut clusters, marshmal-
lows, truffles, fruit candies,
marzipan and candy bars. The fol-
lowing recipes and information are
from this book.

Candy making takes precise tim-
ing and finishing temperatures.
Starting with good ingredients is
always a must.

Marshmallows in Webster’s New
International Dictionary Second
Edition Unabridged are defined as
“Originally, a confection in the
form of a sweetened paste made
from the root of the marsh mallow;
now a confection made from corn
syrup, sugar, starch and gelatin,
beaten to a light, creamy consis-
tency. This paste is often cast in
square molds, and when partly dry,
rolled in powdered sugar.”

Marshmallows come into being by
beating a sugar syrup into gelatin

until it thickens. Beat the mix until it
is quite thick. Not as thick as whipped
cream but like whipped cream just
before it really begins to hold shape.
Pour the mixture into an 8 inch square
pan. The marshmallows will be about
1 inch thick. Use a larger pan if you
want thinner marshmallows.

Let your marshmallows sit, cov-
ered for at least 12 hours before they
set up right. Before they set up they
are very soft and sticky. Marshmal-
low keep for about 10 days in a
tightly closed plastic bag. Longer
than that they will become a little
sugary.

In order to handle marshmallows
easily they need to be coated. Coat
them lightly with corn starch. Other
coatings can be used as well. Use a

coarse sieve to break
up the corn starch or
other powdered coat-
ings when applying.
Powdered sugar can be
combined with corn
starch if a sweeter
coating is preferred.

Other items that can be used for
coating the marshmallows are dried
fruit, nuts, candied ginger, coconut
and cocoa. If you are going to use a
candied fruit or coconut the sugar
coating must be removed or the
marshmallows will absorb mois-
ture. Soak the fruit for a few min-
utes and then dry thoroughly in the
folds of a clean towel.

A heavy duty mixer should be
used to mix ingredients. Also find
out at what temperature your candy
thermometer reads boiling water at.

Marshmallows
  Put 3 packages of unflavored

gelatin (2 tablespoons and 1 1/2 tea-
spoons) and 1/2 cup cold water in a
large bowl of an electric mixer and
stir thoroughly.

  In a 4 quart cooking pan that
measures from 7 to 8 inches across
the bottom on the inside:

2 cup sugar
1/2 cup water
3/4 cup corn syrup
1/4 teaspoon salt
1/4 cup (4 tablespoons) butter. If

omitted increase salt to 3/4 tea-
spoon. The marshmallows will
have a richer taste with the butter
and is recommended.

  Place the candy thermometer in
the pan with the bulb 1/2 inch off of
the bottom. Do not remove until
your finish temperature is reached.
Read the thermometer with your
eyes at the same level as the top of
the mercury column.

  Adjust burner to medium high.
  Cook, stirring constantly. When

the syrup reaches the temperature you
set on your stove for boiling water set
a timer for 5 minutes. If the tempera-
ture rises 22 degrees in that time your
heat is set correctly. If the temperature
is higher lower the heat and if lower
raise the heat. That means the candy

will reach the correct finishing tem-
perature in 12 minutes.

  When the syrup reaches the finish-
ing temperature, remove from heat.
Pour syrup into gelatin in a stream the
size of the lead of a pencil while gela-
tin is beating on the lowest speed us-
ing wire whip type beaters.

  When all the syrup has been
poured in, stop beating and add:

1 tablespoon vanilla extract
1 teaspoon almond extract
(Or any of the flavor variations)
  Beat on medium speed for 15

minutes. Use a timer. The mixture
should be very thick. Scoop mixture
into the 8 inch pan with a rubber
spatula. Sieve more cornstarch or
other coating except sugar on the
top. Cover the surface thoroughly.
After 30 minutes cover with plastic
wrap. Let sit for 12 hours at room
temperature to let it firm up.

  Remove plastic wrap and cut
into squares. Cut straight down. Cut
into 16 squares. Press each side of
the marshmallows into the coating

to prevent sticking. Put in a plastic
bag and seal. They will dry out in the
air. If using cornstarch knock off ex-
cess before using.

  Flavor variations include al-
mond, honey, banana, black walnut,
coconut, lime, maple, orange, pine-
apple, butterscotch, cherry, choco-
late, coffee, fruit, ginger, lemon,
mint, strawberry and vanilla.

pat
schiefen
• postscript


