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SEASON TICKET EVENTS
Homes Tour

Sunday, September 24, 2006 — 2-4 p.m.
Rose of Sharon — 603 E. Main, Norton

Corey and Gail Roy — RR 1, Box 156, Norton
Charles and Kathy Zimmerman — 711 W. Crane, Norton

Alberta Slaby — 903 Sun Avenue, Norton

•October 16 — The Fabulous Chinese Acrobats—
1:30 p.m. Children’s Show; 7:00 p.m. Public Performance

•November 11 — Annual Arts and Crafts Fair—
Norton National Guard Armory and 4-H Building

•December 3 - 3 p.m.—
McCook Chapter of the Prairie Statesmen; McCook Barbershop Quartet-Key of Gee;

Colby Chapter of the Tumbleweed Chorus; Colby Barbership Quartet-Lasting Impressions
•January 14, 2007 - 3 p.m. — Stanton Nelson — Piano and Violin

•February 4 - 3 p.m. — FOURSTAR Quartet, Hays, KS
•February 28 - 2:15 p.m. — Children’s Show - Ric Averill’s Boston Tea Party

•March 25 - 3 p.m. — Vocalist Sue Ann Stutheit
•April 21 — Steve Miller K.C. Band Dinner Dance

Dinner 6 p.m.; Dance 7:30 p.m. — Dinner not included in membership

For more information or to purchase memberships or sponsorships,
call Carol at 877-5611 or Ruth at 877-2627 or 877-3952

Norton County Arts
Council Inc.

MEMBERSHIP INFORMATION:
SINGLE — $20.00       FAMILY — $40.00

Memberships will be sold at all of the homes on the tour
SPONSORSHIPS AVAILABLE:

Bronze — $100 (includes 2 single memberships)
Silver — $250 (includes 4 single memberships)
Gold — $500 (includes 6 single memberships)

Platinum — $750 (includes 10 single memberships)

2006-2007

Dance to the Music You Like

NORTON EAGLES LODGE
EAGLES ROAD — NORTON, KANSAS

$5 COVER CHARGE — MEMBERS AND GUESTS
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SATURDAY, SEPTEMBER 16
8:30 P.M.-
MIDNIGHT

Pop RockCountry

Let’s go
to the

Movie

Showing at the

NORTON

THEATRE

John Tucker Must Die

Step Up

Show Times: Friday and Saturday: 8 p.m.
Sunday: 5 p.m.; Mon., Tues., Wed.: 7 p.m.

Premier Tickets
12 and Under-$6.00

Adult-$7.00

Adult-$6.00; Child-$5.00
                          (12 and Under)

(PG-13) 1:03 Minutes  DHL

(PG-13) 87 Minutes

On South State Street
in Norton

CANIRA CANDLES
Are Now Available at

Decor and More

At close of business Sept. 11
Wheat ....................... $4.26
Milo .......................... $2.12
Corn ......................... $2.17
Soybeans .................. $4.63

MARKETSMARKETS

Barbara Ann DeWees
Jan. 28, 1961 - May 31, 2006

Vivian F. Jansonius
Nov. 1, 1916 - Sept. 3, 2006

Betty J. Harper
July 6, 1929 - Sept. 9, 2006

Barbara Ann DeWees, 45, for-
merly of Norton, died May 31 in
Wichita.

Miss DeWees
was born Jan.
28, 1961, in
Norton, the
daughter of
Levi and
Theresa De-
Wees.

She attended
e l e m e n t a r y
school in Almena, middle school
in Norton and graduated from
Hays High School in 1979. She at-
tended Kansas State university
and graduated from Fort Hays
State university with a degree in
Home Economics and Food Man-
agement.

She lived in San Antonio, Texas,
and later moved to Wichita where
she was employed by Furrs Caf-
eteria, Riverside Hospital and the

Cerebral Palsy Research Founda-
tion.

Her hobbies included collecting
bears, working with ceramics and
spending time with family.

She was preceded in death by
her parents and a sister, Donna
Coons.

Survivors include a brother, Ri-
chard and Sue DeWees, Alachua,
Fla.; two sisters, Susan and Leon
Welsh, Kearney, Neb., and Linda
Lawson, Manhattan.

A graveside memorial service
will be held at 10 a.m. Saturday at
Mount Allen Cemetery in Hays
with the Reverend William Miller
officiating. Burial will be at Mount
Allen.

Memorials are suggested to the
American Diabetes Associa-
tion,3210 East Douglas, Wichita,
Kan. 67208 or the Cerebral Palsy
Research Foundation, 5111 E.
21st Street, Wichita, Kan. 67208.

B. DeWees

Betty Jean Harper, 77, died Sat-
urday at Norton County Hospital.

Mrs. Harper was born July 6,
1929, in Colby, the daughter of
Harry and Ida Marie (Senger)
Cayton. She graduated from
Colby High School in 1947.

On Sept. 18, 1948, she married
Melvin H. Harper in Oakley. They
lived in Colby, Oakley, Hays and
Norton. She was a homemaker and
also worked at the Doctors Clinic.

Mrs. Harper belonged to the
Norton Christian Church, the
Womens Fellowship group, and
was a member of North Dividers
Family and Community Educa-
tion unit and the American Legion
Auxiliary.

She was preceded in death by
her parents.

Survivors include her husband

Melvin of the home; two sons,
James H. Harper and Lynn A.
Harper, both of Norton; two
daughters, Melaine Molzahn, In-
dependence, Mo., and Marilyn
Sue Harper, Shawnee; a brother,
Charles L. Cayton, Heber,
Springs, Ark.; a sister, Ramona L.
Haney, Garden City; six grand-
children; and 11 great-grandchil-
dren.

Friends may call until 8:30 p.m.
this evening at Enfield Funeral
Home.

Funeral services will be held at
2 p.m. Wednesday at the Norton
Christian Church.

Memorials have been estab-
lished to the church’s building
fund. Memorials may be sent in
care of the church at 208 N. Kan-
sas, Norton, Kan. 67654.

Vivian Fern Jansonius, 89, died
Sept. 3 at the Phillips County Re-
tirement Cen-
ter, Phillips-
burg.

Mrs. Jan-
sonius was born
Nov. 1, 1916, in
a house north-
west of Prairie
View, the
daughter of
George and Mabel (Duff)
VanDerWege.

She attended country school
before graduating from Prairie
View High School with the Class
of 1935.

On Dec. 24, 1936, she married
William W. Jansonius in Denver,
Colo. They returned to Prairie
View in 1937, where she lived the
rest of her life.

As a member of the Prairie View
Reformed Church, she served for
many years as a Sunday School
teacher, choir member and was
involved in numerous other
church activities.

She was a busy member of the
community helping with county
and state organizations including
4-H, Mental Health Board Mem-
ber, Red Cross, the American Can-
cer Society and the Phillips
County Hospital Auxiliary. She
also wrote Prairie View news for
several local newspapers for over
60 years.

Preceding her in death were her
parents, her husband, William and
her sister, Mary Lou Hankins.

She is survived by two sons,
John and Sallie Jansonius,
Phillipsburg and Van and Cay
Jansonius, Albuquerque, N.M.;
two daughters, Georgia and Keith

Brown, Florissant, Mo., and Anita
and Eddy DeBoer, Phillipsburg;
one brother, John Richard
VanDerWege, Lindsborg; three
sisters, Irene Brooks, Protection,
Helen Wassenaar, Grand Junction,
Colo. and Roma Lougheed,
Harlingen, Texas; nine grandchil-
dren; four step-grandchildren; 16
great-grandchild; and seven step-
great-grandchildren.

Funeral services were held Fri-
day for Mrs. Jansonius at the Prai-
rie View Reformed Church with
the Reverend Jeff VanDerWeele
officiating. Music was provided
by Bob and Bev Stutterheim and
Kenny and Bev Schemper. They
were accompanied by Hazel
Jansonius as they sang “Great Is
They Faithfulness” and “Precious
Lord, Take My Hand”.

Casket bearers were Glenn
Jansonius, Kerry Kellerman,
Mark Grieve, Jerol DeBoer,
Stephen Brown and Heath Bogart.
Honorary bearers were Harlan
VanDerWege and Mike
McGinnis. Burial was in the Prai-
rie View Cemetery.

Funeral arrangements were by
Olliff-Boeve Memorial Chapel.

Card of Thanks
It is with heartfelt gratitude that

we say “Thank You” for the cards,
food, flowers and memorial con-
tributions so generously given in
remembrance of Vivian. Your
prayers and loving support have
given us strength during this dif-
ficult time.

Special thanks to the ladies of
the church and the Prairie View
community for providing lunch
after the service.

The family of
Vivian Jansonius

OBITUARIESOBITUARIES

V. Jansonius

MEMORIAL SERVICESMEMORIAL SERVICES

Graveside services will be
held at 10 a.m. Saturday at the
Norton Cemetery for Ruth E.
Rusink.

Memorials have been estab-

Ruth E. Rusink
May 28, 1915 - Aug. 31, 2006

lished to the Andbe Home and to
Norton County Hospice Services.
Contributions may be sent in care
of Enfield Funeral Home, 215 W.
Main, Norton, Kan. 67654.

READERSREADERS
— Oronoque-Dellvale Re-

union potluck Sunday, Sept. 17,
12:30 p.m. Norton Senior Cen-
ter.                                                     9/12

Charlie Kohfeld, Norton, who
recently underwent brain surgery,
is recovering at Via Christi Medi-
cal Center, 929 N. Emporia St.,
Wichita, Kan. 67214.

— A card shower is requested
for Gretl Janssen who recently
had hip replacement. Get well
wishes will reach her at Yates 11,
Box 5 Yates Lane, Bella Vista,
Ark. 72714.                                  9/12

Lyle A. Archer, Highway Main-
tenance Supervisor, recently re-
tired from the Kansas Department
of Transportation. Mr. Archer be-
gan his career with KDOT in 1966
and recently celebrated his 40
years of service with the agency.
He plans to spend his retirement
days with his three children and
three grandchildren. He also plans
to travel on his motorcycle.

— Steak and seafood night,
Thursday and Saturday, 6-9
p.m. American Legion. Mem-
bers and guests.                        9/12

— PINOCHLE  Tourna-
ment, 7 p.m. Sunday, Sept. 17.
Norton American Legion.  9/12

About 150 Norton Community High School alumni and
spouses gathered for dinner Sept. 2 at the American Le-
gion. In the foreground, to the right, is Beth (Ward)
Gebhart,Valley Center, Calif.,  a member of the Class of
1936. She celebrated her 70th class reunion. Seated to
the left is her sister, Dorothy (Ward) Colip, Green Valley,
Calif.                                   — Photo by Myron Veh

Weddings, funerals,
engagements, and births.

You’ll find it all in...
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Mocha frosting tops
coffee flavored cake

Cook’s
Corner

Liza Deines

Recently there passed through
my hands a wonderful old cook-
book published by the Rumford
Baking Powder Company. Dated
1908 and printed in London, this
little gem is tattered and worn,
chocolate fingerprints and dots of
who-knows-what adorning its yel-
lowed pages. On the occasional
blank page are handwritten reci-
pes in old-fashioned, faded script.
It cost $1, which I’m sure was an
exorbitant price in 1908. I offered
the owner $2 for it but he declined
so I guess we both knew it was
priceless.

Today’s coffee-crazed genera-
tion may think they discovered the
joys of coffee only when
Starbucks came into being, but the
following recipe shows that the
flavor has been popular in many
ways for many years. Being now
without an oven (or even a real
kitchen, for that matter) this has
not passed my personal test as
Cook’s Corner recipes usually
have, but the spots on the worn
page attest to many tests over
many years. Give it a try for your
next special occasion.

Tiny though this “receipt” book
is with very small print, it is stuffed
with wonderful old foods like
Scalloped Salsify, Fig Filling,
English Plum Pudding, many reci-
pes for sauces and croquettes
made from ingredients no longer
available today. Lots of concoc-

tions feature raisins, dates, figs and
prunes for sweetening as well as
honey and molasses. Apparently
sugar was a rare commodity. King
George’s Pudding, which calls for
a pound of chopped suet, is so rich
my cholesterol rose just reading it.

A recommendation to cook all
vegetables tender crisp, including
lots of greens (dandelion, beet,
collard, sorrel) resembles the way
we cook now. Particularly advised
is saving all “pot liquor” for use in
soups and the first recipe in the
book tells how to set up and cook
a proper stock pot for soup. I won-
der what the meat cutters would
say today if you went to a modern
supermarket and asked for five
pounds of “mixed, cracked bones
with good marrow”? Bet they
made great broth.

Cooking may be a lot easier now
with all our convenience foods and
slick appliances but perhaps we
have lost some of the flavor along
with the labor. Take a day some-
time and devote it to making some-
thing the old-fashioned way. Your
family will love it and although
you may be tired, you’ll feel a real
sense of accomplishment.

OFFEE LAYER CAKE with MOCHA ICING
Half a cup real butter
One cup dark brown sugar
Two large eggs
Half a cup molasses
Two teaspoons baking powder
Beat butter and sugar smooth, add eggs. molasses and cold cof-

fee. Triple sift flour, spice, salt and baking powder and beat into mix-
ture. Bake in two greased, floured 9 inch layer pans at 350 degrees
for twenty minutes. Turn out on racks, allow to cool completely and
dust away all crumbs. Fill and frost with the following icing.

Six Tbs. real butter
Two c. sifted confectioner’s sugar
Four Tbs. dry Dutch cocoa
Beat butter smooth and gradually sift in one cup sugar and sifted

cocoa. Beat smooth, add coffee, rest of sugar and the vanilla. Beat
until silky, then fill and frost the coffee layer cake.

For a little extra spiff boil two or three Valencia oranges in a syrup
made of one cup sugar and one cup orange liquor until syrup is
gone. Cool overnight and slice very, very thinly with a sharp knife.
Use these slices with a sprig of mint as garnish when cake is served.

Half a cup strong black coffee
Two cups cake flour

Teaspoon allspice
Half teaspoon salt

Three Tbs cold strong coffee

One tsp. real vanilla extract


