PROFESSIONAL PHOTOGRAPHER Steve Cathcart,
right, isshownwithhissons, Aaron, (center) and David (left).
Both are associated with their father, aformer Oberlin resi-
dent, in Cathcart Photography in Estes Park, Colo.

Oberlin nativeexpands
photogr aphy business

Steve Cathcart of Estes Park,
Colo., aformer Oberlinresidentand
1962 graduate of Decatur Commu-
nity High School, made headlines
recently in a feature story in
“Rangefinder,” amagazinefor pro-
fessional photographers.

The story was called, “ Cathcart
Photography, One Hour Wed-
dings.”

Mr. Cathcart, 60, thedrivingforce
behind Cathcart Photography, was
rearedin Oberlin, theson of Joeand
Gwen Cathcart. Hesaid that hisfa-
ther was a photographer, although
he died before helearned anything
fromhim.

“l was more interested then in
cars, motorcyclesand girls,” here-
called.

After movingtoMcCook, hewas
apoliceofficer andwound upacap-
taininthefiredepartment.

Because of his odd schedule, he
sai dthat hehad 20 daysamonth off.
Photography washishaobby, soone
summer hedecidedtoshoot acouple
of weddings so he could buy anew
camera.

He began his professional pho-
tography career on Feb. 29, 1972,
and booked twoweddingsthesame
day. “Before that summer was
over,” hesaid,“| think | haddone12
weddings and it just snowballed
fromthere.”

1N 1990, after yearsspent harbor-
ingadeeplovefor Colorado, hesold
his studio in Nebraska and headed
west.

“Whenmy sonsand | first moved
out here, westoppedinLovelandfor
ayear,” hesaid.” Thenl thought,|’'m
goingtomoveupto EstesPark, just
toseewhat it’ slikeandtobeableto
say I’ velivedinthemountains. That
was 12 years ago, and I’ ve been up
hereever since.”

WhenhearrivedinEstesPark, he
said, itoccurredtohimthat if hewas
going to survive asawedding pho-
tographer, he had to do something
to set himself apart from the seven
aready well establishedinthesmall
town.

“1 hadtodo somethingtoget cash
flow quickly,” he said, “and |
wanted to get into adifferent niche
than therest of our competition, so
westartedincludingthenegativesin
thewedding packageal ongwiththe
photographs. We' dsendour filmto
thelab, they'd processit, and we' d
put the proofsin a preview album
and give it to the bride and groom
with awritten copyright release.
Thisallowedthecoupletomakeall
thereprintstheir heartsdesired.”

They alsotried something el seto
set them apart: charging for wed-
dingsby thehour, whichhasproved
popular. Hesaid hedoesmost of his
bookings over the phone because
only 20 percent of his weddings
comefrom Colorado.

Heisassisted by hissons, Aaron
andDavid. Hesaidthat most of their
businesscomesfromreferralsfrom
ministers, florists, wedding coordi-
natorsand other vendors.

Whenaskedtheonephotographic
philosophy that, more than any
other, hashel ped hisbusinessgrow
and prosper, hesaid, “My dad used
tosay, and | don’'t know if hemade
it up or heard it somewhere and
adopted it, that you have to click
withthepeoplebeforeyouclick the
shutter. Asfar asl’ mconcerned, he
couldn’t have been moreright.”

TheCathcartsoffer ahomestudy
photography seminar onDVDsand
video tapes. Cathcart Photo-
graphy’ swebsiteiswww.cathcart-
photo.com.
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By TrandaWatts

Canyou freezethesefoods?

Use fresh meats in supermarket
wrappingsand thenfrozenwithina
month or two.

TheU.S. Department of Agricul-
turerecommendsyou add asecond
layer of wrapping for long-term
storage. Overwrap with airtight
heavy-duty freezer foil or freezer
paper, or placethepackageinsidea
freezer bag.

Whileit's safe to freeze fresh
meat or poultry in supermarket
wrapping, thistype of wrap letsair
in. Overwrappingthepackagehel ps
maintain quality and prevent
“freezer burn.”

Foodswith freezer burn are safe
to eat, though they may be dry in
spots. Freezer burn causesgrayish-
brown leathery spots because air
reachesthe surface of thefood. Cut
theseportionsaway either beforeor
after cooking. Discard heavily
freezer-burnedfoodsfor quality rea-
Sons.

While pasteurized milk can be
frozen, it may separateor bedlightly
grainy when thawed. Frozen milk
worksbest for cooking, but youmay
findit' sstill OK for drinking.

Freezemilkinplasticfreezer con-
tainersor special freezer-proof glass
jars. Leave some extra space at the
topsincemilk expandsduring freez-
ing. If packaged in awide-mouth
container, leave1/2inchhead space

for pintsandafull inchfor quarts. If
packagedinnarrow-mouth contain-
ers(such asjars), leave 1 1/2 inch
head spacefor either pintsor quarts.

Plan to use frozen milk within a
month. Thaw milk intherefrigera-
tor. Stir well before using.

Hard or semi-hard cheese can be
frozen if cut in half-pound to 1-
pound blocks. Wrap in plastic, and
then put cheesein freezer bags. Af-
ter freezing, cheese may become
crumbly and mealy, but will retain
itsflavor. Itworksbest for cooking.

Plan to use frozen cheese within
four to six months. Thaw cheesein
the refrigerator and use soon after-
ward.

The cheeses that freeze best are
brick, Camembert, cheddar, Edam,
mozzarella, muenster, Parmesan,
provolone, Romano and Swiss.
Blue cheesesare moreproneto be-
coming crumbly, but they’ll still
taste good. Cream cheese and cot-
tage cheese do not freeze well.

Tranda Watts is Kansas State
University extension specialist in
food, nutrition, healthand safety for
Decatur, Gove, Norton, Sheridan,
and Tregocounties. Call her at 785-
443-3663 or e-mail twatts@ozn-
et.ksu.edu. For more information,
contact the county extension office,
475-8121.

Pancake & Sausage Feed
Thursday, April 7
5 p.m. located at the
Oberlin American

Legion Hall

Benefiting Memorial Hall Fund
Upcoming Lamb Fry - Friday, April 29 - 6 p.m.
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TheDaughtersof theAmerican
Revolution met at the Colonial
SteakhouseinOakley forlunchon
March 23.

Regent Judith Watkins con-
ducted the meeting and read the
president general’s message.
Irene Cressler gave the national
defenseregarding hospital ships.
Roll call was answered by mem-
bers and a guest, Marguerite
Walz, by namingafortin Kansas.
Sharee Fromholtz of Colby was
welcomed asanew member.

Daughter smeet for lunch

Christmas and Valentines for
Vetswas observed for veterans
and the Cherokee nation. Cards
were sent to Janet Hinther and
Gladys Rowley. Mrs. Cressler
gavethelesson on Kansasforts,
andMrs. Watkinsreportedonthe
Marion Anderson stamp. The
chaplainclosedthemeetingwith
aprayer.

Thenext meetingwill beat the
Q Inn Restaurant in Quinter on
April 28.

Couple
plan May
wedding

SamMcGeeandKristen Crofford
of Houston plan to marry Nov. 19.
at the First Presbyterian Church of
Houston.

Thebride-to-beisthedaughter of
Gary and Cindy Crofford of Hous-
ton, andgranddaughter of Beryldine
Lynn, Amarillo, Texas, andthelate
ThomasLynn, and DorisCrofford,
alsoof Amarillo, andthelateCurtis
Crofford.

Sheisa2002 graduateof theUni-
versity of Texasin Austin and an
event planner for Texas Children’s
Hospital in Houston.

Her fianceistheson of Mikeand
Sharon McGee of Houston, origi-
nally of Norton. Heisthegrandson
of David and Hilda McGee of

K. Crofford and S. McGee

Oberlin, and Dorothy Beach, Nor-
ton, and thelate LewisBeach.

Heis a 1998 graduate of Texas
A&M University andearnedaMas-
ter of Business Administration in
2001 fromthe University of Hous-
ton. He is avice president for
Wachovia Wealth Management in
Houston.

They planto livein Houston.

History tour planned
for Kanona, Norcatur

TheOberlin ArtsandHumanities
Commissionwill sponsor ahistory
tour to Kanona and Norcatur on
Sunday, April 24, in cooperation
with the Decatur County Museum
and the Oberlin Convention and
VisitorsBureaul.

The group will leave from the
Gateway parking lot at 2 p.m. The
first stop will be at the town site of
Kanona. Historian Ethel Johnson
Taylorand otherswill talk about the
town’shistory.

Thesecond stopwill beat Auker
Park on Main Street in Norcatur.
Ron Temple, Frank Ward and oth-

erswill talk about thetown.

The group will then go to the
Norcatur Community Building,
wheretherewill bephotographsand
itemsof historical interestfromboth
Kanonaand Norcatur.

Refreshmentswill beprovided by
the Decatur County Museum and
theOberlinConventionandVisitors
Bureau. People with items they
want to show should bringthemand
come prepared to talk.

For detail s, call EllaBettsat (785)
475-3557 or Mary Henzel, (785)
475-3329.

Newlywedsarehonored

Marie McKisson hosted a sur-
prise reception on Saturday after-
noon to honor Max and Veanna
Carman at their home.

Veanna Orr and Max Carman
were married on March 20 and are
making their home at 306 N. East
Avenue.

Invited guests included Myrtle
Waldo, Aleen Van Vleet, Coleen
Rippe, Mae Guy, NormaRichards,
Ruby Wennihan, Sharon Johnson,
Dorothy Moore, Mary Lou Olson,
Eileen Laird, Mary Noone, Louise
Pollnow, NormaFrandsen, and June
Vavroch.

L oan deadlineisApril 20

Businesses in some Kansas and
Nebraskacountieshaveuntil April
20tofileapplicationsfor low-inter-
est disaster loans from the U.S.
Small Business Administration.

The disaster loans are available
for businesses which depend on
farmersandrancherswho sustained
crop lossesdueto hail, highwinds,

tornadoes, excessive rain, and
flooding from April 23-May 29,
2004. Farmersand ranchersare not
digiblefor theloans.

Area counties in which busi-
nesses may apply include Decatur,
Norton, Rawlins, Thomas, and
SheridaninKansasand Red Willow
and Furnasin Nebraska.

NewArrival

Trinity Cleon Gnad

Troy and Paula(Hrnchir) Gnad of Haysarethepar-
entsof adaughter, Trinity Cleon,bornMarch29,2005, |
at 2:18 p.m. at Hays Medical Center. Sheweighed 8
pounds, 6 ounces. Grandparents are Ken and Jan
Badsky, Oberlin; Gene and Meredith Hrnchir,
Atwood; and Leroy and Mary Gnad, Hays. Great-
grandmothersare SylviaWachendorfer, Selden, and

TeresaGnad, Hays.

Trinity Gnad

Wednesday, April 6,2005
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May
wedding
st by
couple

Angie Johnson and Chris Claus-
sen, both of Olathe, will exchange
vows on May 6, at Rockbrook
United Methodist Church in
Omaha

Parents of the couple are Mike
and Ranell Johnson, Auburn, Neb.;
Cathy Claussen, Oberlin, and the
late Chuck Claussen.

Thebride-elect, a1994 graduate
of Norfolk Senior High School in
Norfolk, Neb., earned abachelor’s
degreeinpsychology attheUniver-
sity of Nebraska-Lincoln, and a
master’ sdegreein counseling psy-
chology at theUniversity of Kansas.
Sheisemployed by the University
of Kansas Edwards Campus asthe

C. Claussen and A.Johnson

director of recruitment.

Her fiance, a 1995 graduate of
Decatur Community High Schooal,
earned a bachelor’s degree in eco-
nomicsfrom Baker University, and
amaster’ sdegreeineducationfrom
the University of Kansas. Heisre-
gional director of enrollment ser-
vices for Westminster college in
Fulton, Mo.

Former Jenningswoman
heads' Ridefor Recovery

Toni Graham of Salina, formerly
of Jennings, will betakingpartina
“Ride for Recovery” bicycle trek
acrossKansason May 14-15.

She said that she dreamed up the
ride, a fund-raiser for the Central
KansasFoundationfor Alcohol and
Chemical Dependency, wheresheis
acounselor.

The daughter of Bill and Ethlyn
Tachaof Salina, shesaidthat severd
areabikeingenthusiastswill joinher
inthe220-miletrek. Itwill startjust
south of Anthony and end at the
Nebraskaborder.

Riderswill becharged aregistra-

tionfeeandaskedto collect pledges
per mile. She said that even arider
whofeelslikethey canridejustfive
miles can get pledges for that, and
would be welcometo start the ride
at any point. Being arider herself,
she said she’s looking forward tc
“bringing something she likes s
much into theworkplace.”

The fund raiser has been sched-
uled to coincide with the organi-
zation's 38th anniversary and the
openhouseof itsnew outpatient anc
counseling facility on May 13.
Money raised could help add 10
bedsto the outpatient facility.

Disader programagn-up begins

Sign-upfor the U.S. Department
of Agriculture’s 2003/2004 crop
disaster program has started at the
Decatur County office of the Farm
Service Agency.

Diane Barrett, county executive
director, said under the program
farmerscanbereimbursedfor quali-
fying crop production and quality
lossesfor either 2003 or 2004 crops.

Paymentswill beissuedforlosses
exceeding 35 percent of expected

production at 65 percent of the es-
tablished price for crops that were
covered by crop insurance; 65 per-
cent of the established price for
cropsfor which cropinsurancewas
not available; and 60 percent of the
established pricefor cropsthat coul o
have been insured but were not.

Theclosing datefor sign-up will
be set later. For details, call the
county officeat 475-3131.

Bandtoperformat Colby

TheUnited StatesAir ForceBand
and Singing Sergeantswill perform
at 7:30 p.m. next Tuesday at the
Colby Community Building.

The65-member band andthe23-
voicechoruswill present selections
including classics, popular favor-
ites, folk music, theater and more.
The concert is being sponsored by
theWestern PlainsArtsAssociation
andthe Colby FreePress.

Senior dance
scheduled

TheRetiredand Senior Volunteer
Program Annual RecognitionNight
will beheldat theAmericanLegion
in Colby on Wednesday, April 20.

A dancefrom7-9p.m., opentoall
areasenior citizens, will featurethe
Ramblin’ Andy Family Band.

Ticketsareavailableat theoffice,
Box 803, Colby, Kan., 67701 or call
(785) 462-6744. They may also be
purchased at the door.

Internet
Tonight!
475-2206

For free tickets, send a self-ad-
dressed stamped envelope to Pat
Ziegelmeier, Colby Community
College, 1255 S. Range, Colby,
Kan., 67701.

The Family of

Lucille
Stackhouse

Would like to invite
Lucille’s friends and rela-
tives to her 90th Birthday
Party on April 9 from 2 to
4 p.m. at Whispering
Pines in Norton, KS.

If you can't attend please
send her a birthday greet-

ing at 113 Whispering
& Pines, Norton, KS 67654 !

Bridal Show
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l DCHS ALUMNI BANQUET RESERVATION COUPON i

i The DCHS Alumni Banquet will be held at The Gateway in Ober- i
| lin, Saturday, May 28, 2005 at 6:30 p.m. Doors open at 5:30 . Mail |
B reservations and remittance to: Alumni Assn., P.O. Box 201, Ober- [
B lin, KS 67749. Deadline for reservations is May 19, 2005. Price per |}

Jj plate is $12.50 - This includes dinner and 50 cents for the Smick Memorial Loan [}
. Fund.

|
B Alumni’s Name
|

| Spouse or Guest Name Class
[ Space alows for alumni and spouse/guest. BE SURE to give
i class year and maiden name.

If spouse/guest is also an alumni, please indicate the class year
| |
] he/she would like to be seated with: ]

Class

B Lae registrations accepted, but no guarantee on sitting with your |
B class.
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Lo One Day Only Saving EXTRAVAGANZA
"Save $100’s” on Gowns

-5
" I I .

4 Sat., April 9th
10:00 - 12 noon ~ Prom Show
1:00 - 3:00 p.m. ~ Bridal Show

Southwind Plaza
Kansas Country Store - Colby, KS

$3.00 entrance fee w/ coupon
$5.00 no coupon

*Lunch is free of charge w/ ticket
purchase-proof!

* Cash & Carry * Discounts All Day
* Drawings & Giveaways
[ L4 38 '} & Sponsorsinclude: Allysa Crum, His Shop, Fotogirl Photography, Party
IOI House, Dillons, Famous Footware, Outwest, CJ's Boutique, ERA Real
*

Estate, Zejda Taekwondo, Donelan Jewelry, Colby/Thomas County
ACLZVEREILLIEE Chamber of Commerce and Visitor’s Center




