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Health Essentials

Natural Foods, Vitamins,
Massage Therapy,

Acupuncture & More

Natural Living Cottage
& Wellness Center

314 14th Street, Burlington, Co.
719-346-4681

The Feed BunkThe Feed Bunk
Your authorized dealer
for Barenburg Irrigated
Grasses

“Forage For Profit”
and now carrying
High Plains Brand
Sorghum-Sundangrass
and Annual Forages

1847 Rose Ave.,
Burlington, Co.

719-346-5220 or 800-428-7560

Shop Burlington Shop Burlington for all your needs

We’re Moving
New Location: 543 14th St.

All gifts 35% off
Select scrapbooking items

50% off
337 14th Street,
Burlington, Co.

719-346-5538  1-800-247-9081

Superior Flooring &
Rugs

360 14th Street, Burlington, Co.
719-346-7579

Dan & Myrna Troyer

EE
Errington & Errington
Park Place Interior Design

Interior Design &
Specialty Floral

Specializing in all your design
needs

•Space planning
•Custom floral arrangements
•Specials on window
treatment & wall coverings
524 15th St., Burlington, Co.

719-346-4626

•Flooring•Gift Items
•Gourmet Chocolate
•Window Covering
• Wall paper

Let
Advertising

work for you!
Call Anne

at 785-899-2338

Published in The Goodland Star-News on Friday, September 3, 2004

Internet tonight! 899-2338

Auction draws many buyers
It was another busy weekend for

Brewster with the big auction at
Louie and Lita Linden’s.

There were a lot of people on
hand, and from what I hear, nearly
everything sold. I imagine it de-
pends on who you ask as to whether
it sold for a good price or not. That
is the way it has always seemed to
me anyway.

I know it kept the auctioneer busy
for hours. I hope everyone is satis-
fied with the results.

It was a shock to hear that Johnnie
Cooper passed away from the ef-
fects of a fall he had earlier this
month.

I send my condolences to his fam-
ily, and I know he will be missed,
especially by his grandkids.

He had a special interest in his
family and loved them all. It’s been
several years since he lived in
Brewster, but he kept up with the
town as much as possible.

We also were sorry to read that
Mary Galli of Colby lost her battle
with cancer this week.

LaVelle enjoyed visiting with her
and John when she was taking treat-
ments at the time he was. Our sym-
pathy to John and other family
members.

It won’t be long until the football
and volleyball seasons are on hand,
in fact, by the time you read this, I
imagine they will be started.

The kids look ready for anything,
and I’ll predict that it is going to be

a good year for the Brewster Bull-
dogs. I think there are a lot of good
kids in our school system, but there
usually are, aren’t there?

Troy Dillinger wants everyone to
know he appreciates the cards, let-
ters calls and visits from those who
helped him celebrate his 90th birth-
day on Aug. 21 at the Brewster
Community Church.

He especially wants to thank the
ladies who made it such a nice re-
ception for all their work and effort.
He sends a special “thank you” to
his family for honoring him with
this gathering. Troy enjoyed every
second of it.

We are hoping for some of the
family to be here for Labor Day for,
yep, you guessed it — labor! So far,
it looks like there might be some on
hand, but if it is like usual, we will
probably end up visiting instead of
working, but that is all right too.

It will be good to see them again,
as it didn’t seem like we had much
time to visit when they were here for
LaVelle’s service.

The painting of Mike Baughn’s
home is nearing completion, and it

looks very nice.
I imagine he was
getting tired of
everyone asking
him about it, but
it looks like it
was worth the
wait. The color
scheme is very

nice.
There are a lot of pretty flowers

in bloom around town, and the
blooms seem to be long-lasting too.
Of course, there doesn’t seem to be
any flower that works harder at
blooming than the hibiscus in the
window at the senior center.

It is getting pretty big, and Dor-
othy Evans says she might have to
trim it down when the blooming
slows down. I’m not sure that is
going to happen though; it just gets
more and more buds on it every day.

Flowers are God’s antidepressant
medicine. It’s hard to think bad
thoughts when you are in the pres-
ence of blooming plants.

That seems to be it for now, but I
hope all of you have a safe and fun-
filled Labor Day. If you travel,
watch out for the other guy. It seems
like there are more wrecks than
usual lately, and I don’t think any of
us should be in such a hurry that we
forget to be safe.

I will say that it seems like the
area from Goodland to Oakley is
particularly hazardous, so stay alert.
See you all next time.

brewster beacon

sally
michael
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Cookbook has glimpses of south
J. D. Robbins, a retired teacher,

writes cookbooks and stories about
farm life in the South in the 1900s.

Robbins’ cookbook “Country
Cookbook and Country Stories”
includes pictures of a moonshine
still, cooking pork skins, candle
making and grinding sugar cane.

The following recipes and infor-
mation are from that book.

Bourbon pecan cake
4 cups flour
1 1/2 teaspoon baking powder
2 1/2 teaspoon nutmeg
2 1/2 cups white sugar
1 cup brown sugar
2/3 cup butter
6 eggs, separated
1/2 teaspoon soda
1/2 cup buttermilk
1 cup bourbon
4 cups pecans (2 pounds)

Reserve 1/2 cup of flour for
dredging nuts. Sift remaining flour,
baking powder and nutmeg. Cream
butter with sugars.

Add the well-beaten egg yolks
and mix well. Dissolve soda in the
buttermilk and add with bourbon to
the mix. Add pecans dredged in
flour. Fold in dry ingredients about
1/3 at a time. Beat egg whites until
stiff and fold into batter. Turn into a
greased waxed paper lined tube
pan.

Cover with waxed paper to ex-
tend one inch over the edge of pan
and tie tightly. Steam 3 to 3 1/2
hours. Brush with brown sugar
glaze. Bake at 250 degrees for 90

minutes. Brush again with the glaze
while still warm. Wrap in a cloth
saturated with whiskey. Store in an
airtight container.

Brown sugar glaze
1/3 cup brown sugar
1/3 cup light corn syrup
1/3 cup water
2 teaspoons lemon juice

Combine brown sugar, corn
syrup and water in a saucepan.
Place over low heat and bring to a
boil slowly. Boil for 2 minutes and
add lemon juice.

Each farm community had a
gristmill that ground corn by rub-
bing it between two large stones.
The stones were turned with water
power. Coarse ground meal is
called grits and the fine ground is
corn meal. Bread is made from the
meal. Meal freshly ground is warm
and quite tasty.

Farm families were isolated
sometimes for long periods of time.
Community events such as dances,
revivals, baseball games, basketball
games and family reunions pro-
vided an opportunity to visit and
gossip. Telephones came into use in

the South in the thir-
ties.

Fresh apple cake
1/2 cup coconut
2 cups sugar
2 eggs
1/2 cup nuts
3 cups flour
1 cup oil

2 teaspoons soda
1 teaspoon cinnamon
3 large apples or 4 cups (chopped)

Mix the dry ingredients first.
Cake is better mixed by hand. Add
the other ingredients and mix.
Grease a tube pan and cover the
sides and bottom with flour. Pour
mix in pan. Bake for one hour at 325
degrees. When a toothpick pulls out
clean the cake is done.

Peach cobbler
4 cups peaches
1/2 cup butter
3/4 cup milk
1 3/4 cup sugar (separate)
1/8 teaspoon salt
2 teaspoon baking powder
1 teaspoon vanilla flavoring
3/4 cup all purpose flour

Melt butter and cover the bottom
of a two quart casserole dish. Mix
peaches, 1 cup sugar and flavoring
in a separate dish. Set aside. Mix
flour, baking powder, salt and the
remaining sugar. Stir in the milk and
mix well. Pour into a dish. Top with
peach and sugar mixture without
stirring. Spread evenly over the bat-
ter. Do not stir. Bake at 350 degrees
for 50 to 55 minutes. Check often.

pat
schiefen
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matters of record
Goodland Police

The following crimes have been
reported to the Goodland Police
Department:

Aug. 30 — Saul Sigala was ar-
rested with charges pending in mu-
nicipal court for battery of Perla
Vasquez at 521 W. 13th.

Aug. 31 — Sight and Sound En-
tertainment reported the theft of
two video games valued at $50 each
at 1224 Main.

Tabitha M. Pope reported a
forged check cashed for the amount
of $30.28 at 1803 Cherry.

Pizza Hut reported two forged
checks cashed in the amount of
$31.87 and $30.88 at 1803 Cherry.

Cowboy Loop reported two
forged checks cashed in the amount
of $21.08 and $21.60 at 1631 Main.

Sept. 1 — Jesus E. Trevino was
arrested and charged in municipal
court with driving while suspended

and minor in possession at the inter-
section of 15th St. and Harrison
Ave.

Daniel R. Oikarinen reported the
theft of his bicycle at 224 E. 16th.

Meridee L. Whittum reported the
theft of her purse valued at $140
from her vehicle at 1100 Main.

Charges are pending against a
juvenile suspect for tampering with
a traffic signal at 4th St. and Arcade
Ave.


