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Farm Credit of Western Kansas
TOLL FREE 1-800-657-6048 — 1055 S. Range — Colby

Happy 102nd
Birthday 4-H’ers

We
support
Decatur
County

4-H
Clubs

Happy Birthday

4-H’ers
We support our 4-H clubs.

Colby, Goodland, Kirk, Oberlin,
Bird City, Quinter,
Sharon Springs,

 St. Francis

Home Planning Center
180 South Penn, Oberlin          Phone 785-475-2325

Wallpaper Sale

Several Select Books
50% Off

(Sale ends Dec. 17)

20% Off

Sale Barn Phone — 785-475-2323
       For consignment or to view livestock, call:

Jerry Fortin 785-475-2457
 Daren Fortin 785-475-8912

We Salute our  Area
 4-H’ers!

Oberlin Livestock Auction, Inc.

Keep up the
 Good Job!

We’re behind
you 4-Her’s

Budke Motors
4x15

oh/adv
Sent to GDN

Ask Us About

CRAZY
LENSES!

Change your mind.
Change your mood.

Change the color
of your  eyes.

Lifetime Eye Care
has the colored
contact lenses

you need.
If you like to try different styles and be adventurous, then colored
Contact Lenses are totally you. They’re an easy, safe way to make
a temporary change.

LIFETIME EYE CARE
YOUR EYE DOCTORS FOR LIFE

105 S. Penn. - Oberlin, KS

785-475-1200
www.mccookeyeclinic.com

Dr. Robert A. Stamm
Dr. Dirk M. Gray

OPTOMETRISTS

DEVELOPMENTAL SERVICES OF NORTHWEST KANSAS, INC.

Opportunities in
Human Services

Norton

We’re looking for caring, reliable individuals to join our team in
providing support and teaching daily living skills to adults with
developmental disabilities in Norton. Full and part time posi-
tions available on all shifts! H/S diploma or equivalent required,
related experience is helpful, however, training by an experi-
enced staff is provided. Offering $6.50 - $7.00/hr., depending
on shift, full benefit plan, training incentives and much more!
Apply in person at DSNWK, 1104 N. State, Norton, KS or phone
(785) 877-5154 for more information.

DSNWK - Work that Makes a Difference!
EOE

Preparing game  hunters bring home
With fall here, hunters are eager

to hunt deer, pheasant and other wild
animals. After harvesting the ani-
mals, preparing the meat for a meal
is the reward.

Most game meats are low in fat
compared to domestic animals.
Therefore, they may dry out quicker
and cook faster. Meats with excess
fat should be trimmed prior to cook-
ing since fat holds “off” flavors
more than the muscle.

Using marinades and sauces will
help enhance the flavor. Game birds
are delicious when smoked with
woods such as apple, cherry or

hickory.
Venison can be prepared almost

any way beef is prepared. Chops,
steaks and tender roasts can be
grilled, pan-fried or roasted. To pre-
vent excess drying, brush with veg-
etable oil. Cook the meat to an inter-
nal temperature of 170 degrees.
Less-tender cuts are best with added
moisture such as a marinade. The
marinade will help tenderize.

Game birds can also be dry when
cooked. This is especially true if the
skin is removed. Wild turkeys can
be roasted  like domestic turkeys
Cook the turkey to an internal tem-

perature in the breast of 180 to 185
degrees.

Ducks and geese may be baked,
broiled, barbecued, breaded, fried,
and used in casseroles, gumbos,
creoles, chop suey, gravies and

more. Older birds will have tougher
meat. Wild duck is darker and drier
than domestic duck.

Tranda Watts is Kansas State
University extension specialist.

Home Time
By Tranda Watts

Multi-county Extension Agent


