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For information, reservations or for accommodation of persons with special needs at sales meetings call:

 
8 a.m. to 8 p.m., seven days a week

Attention people  
with Medicare: Beat the 

holiday rush!
The end of the year is the time 
to select your Medicare plan 
for 2009.  So don’t delay! 

Not sure which Medicare plan is right for you?  
Let Humana help.

We offer a variety of Medicare Advantage health plans and prescription drug plans, 
and we can provide guidance to help you find the one that suits you best. 
Join us to find out if a Humana Medicare Advantage plan is right for you!

Medicare-approved HMO, PPO, PDP and PFFS plans available to anyone entitled to Part A or enrolled in Part B of Medicare through age or disability (for MA plans, individuals 
must have both Part A and Part B). Enrollment period restrictions apply; call Humana for details. A sales representative will be present with information and applications.
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BELLEVILLE
Pizza Hut

Highway 36
December 1
10:00 a.m.

OBERLIN
Landmark Inn

189 S. Penn
December 15
10:30 a.m.

MINNEAPOLIS
Pizza Hut

Highway 106
December 11
10:00 a.m.

NORTON
Town & Country Restaurant

419 E. Holmes Rd.
December 10, 24 

10:00 a.m.

BELOIT
China House
E. Highway 24

December 9, 23
11:00 a.m.

SMITH CENTER
Duffy’s Steakhouse

233 S. Main St.
December 8, 22

10:00 a.m.

MANKATO
Buffalo Roam
E. Highway 36

December 4, 18
10:00 a.m.

WASHINGTON
Gambino’s Pizza

W. Highway 36
December 3, 17

10:30 a.m.

CONCORDIA
Kristi’s Restaurant

101 W. 6th
December 2, 16

10:30 a.m.

Make your choice now and join the plan that best meets your needs.

Countdown to Thanksgiving
Home Time

By Tranda Watts 
Multi-county Extension Agent

Would you like your tax dollars to stay 
in Northwest Kansas? Are you 
interested in a way to lower your tax 
obligation and pay fewer taxes?

Contact Northwest Kansas Technical 
College Endowment Association for 

information about the “Deferred Maintenance Tax Credit 
Program” that CAN lower your tax obligation and WILL 
keep your tax dollars in Northwest Kansas. 

Let us explain the benefits of the Tax 
Credit Program. The deadline for this 
tax year is December 31st, so act NOW!

For more information contact:
Bill Finley, Endowment Coordinator
Northwest Kansas Technical College 
(785) 890-3641     
bfinley@nwktc.edu

Do You Call Northwest Kansas Home?

2007 Fusion SE, FWD,  2.3L, AT, #12877                $14,650
2007 Fusion SE, 2.3L, AT, 16K, #51556 $14,850 
2005 Taurus SE, FWD, 3.0L, AT, #53870A $7,500
2004 Explorer XLT, 4.0L, 4x4, AT, #T0109A $9,000
2000 F250 S/C XLT, 7.3L, 4x4, AT, #T3568A $10,500
2004 F250 R/C XLT, 6.0L, 4x4, AT, #T1756A $16,500
2007 Expedition EL XLT, 4x4, AT, only 7K, #T2855 $23,750
2005 Expedition Limited, 4x4, AT, 54K, #T3802A $16,500

E. Hwy. 36 St. Francis, KS 67756

YOST FORD
MERCURY

800-524-9678                                         
Bob - Justin - Terry

785-332-2188                                                   
yostford.com              

YEAR-END
 BLOWOUT!

Now thru end of December.

Thanksgiving has a different 
meaning for every person sitting 
at the dinner table.  For most,  it 
marks the beginning of the holiday 
season during which food is often a 
focal point. 

While Thanksgiving food tradi-
tions are part of what makes Thanks-
giving so special, they can also be 
very intimidating to a cook. It takes 
special effort to remember every-
one’s favorite sides, desserts and 
most importantly, how to time the 
meal so the turkey is ready before 
dessert time. With a little organiza-
tion, even a novice cook can prepare 
and enjoy a scrumptuous  meal.

Organization is the key to suc-
cess.  Here is a checklist to help plan 
your meal, and stick to a reasonable 
time line.

Up to Three Weeks Before 
Thanksgiving

•  Decide how many people you 
are going to invite to your celebra-
tion, and plan your menu.  You may 
want to ask everyone to bring their 
favorite dish.

• When planning a large menu, 
figure a half serving of each dish 
per person with stuffing being the 
exception. Prepare a full serving of 
stuffing for each person.

• As you prepare your menu, 
note which items you plan to make 
at home and which you will have 
others bring.

• Decide on your table setting. 
Whether you plan to use fine china 
or disposable pieces, now is the 
time to make sure you have enough 
of everything. Remember to check 
your stock of serving utensils and 
serving dishes so that you don’t get 
caught at the last minute.

One Week Before Thanksgiving
• Sit down with each of your reci-

pes and make a detailed shopping 
list.  In addition to your recipe items, 
you will also need beverages, ice, 
paper products, and a host of other 
odds and ends.

• If you are preparing a frozen 
turkey, remember to allow time 
for it to thaw. This takes about 24 
hours for each four  or five pounds 
of turkey.

• Check your recipes.  If any of 
them can be prepared ahead of time 
and refrigerated or frozen, now is a 
good time to start cooking.  The trick 
is to do as little cooking as possible 
on Thanksgiving Day. Oven space 
will be limited, so it is helpful if 
your side dishes can be quickly 

heated in the conventional oven, 
microwave oven, or cooked in the 
slow cooker.

• Decide where your guests are 
going to sit for dinner, and how you 
are going to serve the meal.  If you 
plan to put everything on the table, 
make sure that it is large enough to 
accommodate trivets, hot pads and 
all the dishes you will use.

The Night Before Thanksgiving
• Double check to make sure you 

have everything you need for the 
meal. Stock up now if your grocery 
store will not be open on Thanks-
giving.

• Arrange your table and buffet. If 
possible, set the table to avoid rush 
and confusion. 

• If you have not already done so, 
finish your baking.  Pies, rolls and 
other baked treats are best prepared 
no more than one day ahead if they 
are not going to be frozen.

• Decide what time you need to 
begin cooking your turkey, and set 
your alarm accordingly.  DO NOT 
cook the bird overnight or for a long 
cooking time at a low oven tempera-
ture (250 degrees F).  This method 
is not recommended because it is 
not safe.  Because of the low tem-
perature, the turkey may not reach a 
high enough temperature to destroy 
bacteria.  The quality of the turkey 
might suffer too.  During prolonged 
cooking, some areas would tend to 
become very dry.  The oven needs 
to be at least 325 degrees F.

Thanksgiving Day
• Preheat the oven and prepare 

your turkey for roasting.
• Finish any last minute chores 

around the house in preparation for 
your guests.

• Thirty minutes before the turkey 
is ready, put the dish of stuffing in 
with the turkey to cook.  Begin heat-
ing/cooking anything that will take 
more than 20 minutes.

• Right before taking the turkey 
out of the oven, tell your guests 
that dinner will be served in about 
20 minutes and refill their drinks if 

desired.
• When the turkey is done, remove 

it from the oven and allow it to sit for 
20 minutes.  This allows the juices 
to distribute throughout the bird and 
makes it easier to carve the bird.  The 
oven is now available for heating 
dishes that cannot be heated on the 
stove or in the microwave.

• If you are going to carve the 
turkey at the table, put all of your 
other food dishes on the table while 
the turkey is sitting.  If you are going 
to carve the turkey in the kitchen, 
get someone to help put things on 
the table while you carve.

• Now relax and enjoy the meal!
• When finished, remove all food 

from the table and prepare it for 
storage.  This is also a good time to 
make coffee and prepare the dessert 
for serving.

• When the food is safely stored, 
you can begin the clean-up pro-
cess.

These tips will allow you to spend 
less time in the kitchen and more 
time enjoying the holiday festivities 
with your guests. 

If you have questions, please feel 
free to contact your local K-State 
Research and Extension Office 
or e-mail me at  twwatts@oznet.
ksu.edu.

Tranda Watts is Kansas State 
University extension specialist in 
food, nutrition, health and safety for 
Decatur, Gove, Norton, Sheridan, 
and Trego counties. Call her at 
785-443-3663 or e-mail twwatts@
oznet.ksu.edu. For more informa-
tion, contact the county extension 
office, 475-8121. 


