
Stan’s Automotive, Inc.

Stop by for all your
automotive needs

Right off I-70
2215 S. Range Colby, KS

Full Service
Restaurant

Breakfast * Lunch * Dinner
Children’s Menu • Delicious Pies and Desserts

Beer and Wine Menu • Senior Citizen’s Discount
Carry-out available * 785-460-6683

Truck * Bus * RV Parking

Mon. - Sun.:   6 a.m. - 10:30 p.m.
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Located behind Comfort Inn 
South of I-70 in Colby, Kansas

Call for Reservations:
785-462-6565

Welcome all area Hunters

Opening Pheasant Weekend 
Specials:

“Nightly Drink Specials”

Welcomes all Hunters!

Conoco  

killed and cleaned game;
how to get it to the table

Easy Crocked Bunny
2- to 5-pound rabbit
cream of chicken and mushroom soup
1/4 cup water, wine or beer
package of fresh whole button mushrooms.

Place rabbit into a crock pot. Add soup and liquid. After rinsing and quartering mushrooms, put 
them into the pot. Cook for about seven hours. Serve.

(You can substitute tough meats like older rabbits, jack rabbits or old stew hen.) If internal organs 
have wrinkles, indentation, off-color spots and odd bumps, it is a sign of disease.Throw it out.

Lemon-Pepper Antelope
4 antelope steaks
1/4 cup lemon pepper
1 tablespoon garlic powder
1 tablespoon salt
lemon juice
4 paper towels for each steak

Soak the paper towels with lemon juice and apply two to a side of each steak. Let set in the re-
frigerator for 30 minutes. Mix the seasonings and sprinkle on each side of the steak. Cook steaks 
in a frying pan between low and medium until browned on each side.

Corned Venison
4- to 5-pound venison roast
4 cups water
1 cup pickling salt
1 tablespoon pickling spice mix
9 onion (optional)

Put all the ingredients except the meat into a large non`metalic container. It can be done right 
in a crock pot.

Marinate meat in the dish with spices in the refrigerator for 48 hours. Turn at least once.
Dump marinate and fill crockpot with fresh cool water. Add meat and cook for 6 to 8 hours 

until tender.

Deer Meat Pie
1 pound ground venison (2 cups) (ground beef can be substituted)
1 1/2 teaspoon salt or to taste
1/2 teaspoon pepper or to taste
1 cup drained canned tomatoes
1/2 cup grated or shredded American cheese
1 tablespoon chopped parsley
1 tablespoon chopped onion or more
1/2 teaspoon dried basil (optional)
Combine meat, salt and pepper. Spread into a 9-inch pie pan and bring meat up the sides. Cover 

with drained tomatoes. Sprinkle with cheese, parsley, onion and basil. Bake at 375 degrees for 20 
to 25 minutes. Pour off fat, cut into wedges and serve hot. 


