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Everyone Is Welcome!
to the RCIA (Rite of

Christian Initiation for
Adults) Classes and

Introductory Meeting of the
Catholic Church teachings
It will begin Sunday, Sept. 30th at

2:00 p.m. at the
St. Francis Parish Center

Catholic, Protestants, and Everyone Welcome
Be Informed What the Church Really Teaches

Let’s go
to the

Movie

Showing at the

NORTON

THEATRE

LIVE FREE OR DIE HARD

THE BOURNE ULTIMATUM
2 Hours, 2 Minutes (PG-13)

Sept. 14 -
Sept. 19

2 Hour, 20 Minutes — (PG-13)
Movie Showtimes:

Friday & Saturday at 8:00 p.m.; Sunday at 5 p.m.
Monday, Tuesday, Wednesday: 7:00 p.m.

Coming Friday, September 21 — No Reservations (PG)
Also Coming Soon — Mr. Bean’s Holiday (G)

         BOTH MOVIES GENERAL ADMISSION
ADMISSION PRICES:

$6.00 Adults
$5 Kids 12 & under

Movie passes accepted
for both movies

Octobe
r 6, 2007

Norton Christian Church
208 N. Kansas - Norton, KS 67654  ~  785-877-2871

8:00am
9:00
9:30

11:00
Noon

1:00pm
1:30
2:00
2:30
2:45
3:45

~ Registration & Light Breakfast
~ Welcome and Praise & Worship

#~ Beauty Treatment 1 - The Peel
#~ Beauty Treatment 2 - The Injection

~ Lunch Served
~ Praise & Worship
~ Q&A with Kris Goertzen
~ Chocolate Fountain
~ Special Music
~ Beauty Treatment #3 - The Reconstruction
~ Closing & Prayer

Advanced Registration ~ $25.00 
Cost includes conference materials, 
continental breakfast, chocolate, lunch 
and more chocolate!

thPaid & Received by September 24
Advance Registrations will be put into a 
drawing for an awesome gift basket!

Late Registration ~ $35.00
th

after September 24

!"#$#%&'(
Extreme  Makeover

Learn to embrace God as He uses trials to peel away the ugliness of sin.

Receive a huge injection of God’s precious love for you!

Reconstruct a new you that overflows with God’s joy, power, and passion!

Refelcting the Beauty of Christ

October 6, 2007
Fall Women’s Conference

To print registration forms log on to:
www.nortonchristianchurch.com

Stop by or Call

At close of business Sept. 17
Wheat ....................... $7.78
Milo .......................... $3.16
Corn ......................... $3.22
Soybeans .................. $8.35

MARKETSMARKETS

Gary L. Fisher
Aug. 29, 1935 - Sept. 13, 2007

OBITUARIESOBITUARIES

Norbert A. Haverkamp
Nov. 6, 1930 - Sept. 16, 2007

Gary L. Fisher, 72, Kechi,
former superintendent of Norton
schools during the 1970s, died
Thursday.

Mr. Fisher was born Aug. 29,
1935, in Concordia to Francis
Nathan and Nettie Pearl (Dochow)
Fisher. He graduated from
Concordia High School, Kansas
Wesleyan University, Wichita
State University and the university
in Flagstaff, Ariz.

During his tenure in Norton, Mr.
Fisher was instrumental in the
construction of the new gymna-
sium, now known as Stull Gymna-
sium.

He had a long career in the field
of education serving as a coach,
teacher, principal and/or superin-
tendent of many Kansas schools.

He is survived by his wife,
Gayle; children, Lisa and Dale
Ross, McPherson, Cindy and Gary

Yager, Marysville, Judy and Jim
Montgomery, Solomon, Deena
and Gary Duesberg, Marquette,
Donna Koehn, Cottonwood Falls,
Shawn and Susan Fowler,
Lawrence and Terri Fowler and
Cheryl, Lynn Harris and Paul and
Leslie Fowler, all of Wichita; a sis-
ter, Katherine and Richard
Garwood, Tulsa, Okla.; 19 grand-
children; and three great-grand-
children.

Funeral services were held
Monday at Kechi United Method-
ist Church, Kechi.

Memorials are designated to the
Alzheimer’s Association, Sun-
flower Chapter, 347 Laura,
Wichita, Kan. 67211 and Hynes
Memorial Hospice, 313 S. Mar-
ket, Wichita, Kan. 67202.

Baker Funeral Home, Valley
Center, was in charge of the ar-
rangements.

Norbert A. Haverkamp, 76,
Horton, father of Debra Thiele,
died Sept. 16 at Kansas City Hos-
pice House.

Mr. Haverkamp was born Nov.
6, 1930, in Seneca, the son of Aloy
and Eleanor Haverkamp.

He grew up on the family farm
and graduated from Sts. Peter and
Paul Catholic High School, Sen-
eca, in 1948. He enlisted in the
Army in 1950 and served on the
front lines of the Korean War.

On Nov. 7, 1953, he married
Maxine Dick at Sts. Peter and Paul
Catholic Church, Seneca.

Mr. Haverkamp was a self-em-
ployed business owner, starting
several, small natural farming-re-
lated businesses, including
Natur’s Way, Inc.

He was an active board member/
officer in several agriculture orga-
nizations. He was also a member
of the Catholic Church and a
Fourth Degree Knight in the
Knights of Columbus. He was a
member of the Disabled Veterans
American Legion.

He is survived by his wife of 53
years, Maxine; two sons, Jim and

Jo Ann Haverkamp and Daniel
and Mary Haverkamp, both of
Horton; three daughters, Debra
and Lynn Thiele, Norton, Cheryl
and Tim Holz, O’Neill, Neb. and
Lisa and Joe Murky, Shawnee;
three brothers, Al and Janet
Haverkamp, Baileyville, Remi
and Cleta Haverkamp, Centralia
and Linus and Anita Haverkamp,
Wetmore; two sisters, Grace and
Sam Junk, Del Mar, Calif. and
Mary Ann and Galen Haug,
Steinauer, Neb.; 19 grandchildren;
and 11 great-grandchildren.

Visitation will be held from
6:30 to 8 p.m. today at Dishon-
Maple-Chaney Mortuary,
Horton. The rosary will be said
at 6:30 p.m.

A mass of Christian Burial will
be held at 10:30 a.m. Wednesday
at St. Leo’s Catholic Church, 1340
First Avenue East, Horton. Burial
will be at St. Leo’s Cemetery.

Memorials have been estab-
lished to the church or to Kansas
Hospice House. Contributions
may be sent in care of the funeral
home, 909 Central Ave., Horton,
Kan. 66439.

DEATH NOTICEDEATH NOTICE

Funeral services for former
Norton resident, Elmer Henry
Zier le in ,  92 ,  o f  Edmond,
Okla., will be held at 10 a.m.
Friday, Sept. 21, 2007, at the
Enf ie ld  Funera l  Home in

Norton.
 Mr.  Z ie r le in  d ied  a t  h i s

home in Edmond on Sept. 16.
Arrangements are with the

Enfield Funeral Home at 215
W. Main in Norton, Kan.

Elmer H. Zierlein

HANSEN MUSEUMHANSEN MUSEUM
The 34th Annual Hansen Arts

and Crafts Fair and Antique Show
was held Saturday. The day started
at 6 a.m. with 49 crafters and an-
tique people checking in. Beth
VanRoekel, Amy Schick, Ken
Tidball and Art Henrickson helped
at the check-in booth. The mem-
bership table opened at 8 a.m. with
Waunnie Parsons and Doris
States. Throughout the day Donna
Lowry, Elda Hamit, Mary Lou
Donahey, Lucille Hofaker, Betty
Baird and Rachel Rundle worked
at the table. The gallery opened at
9 a.m. with Irene Koester and
Marty Roberts. Glenda McElroy,
Thelma Bushnell, Vada
McDonald, Kathy Noel, Charlotte
Broyles, Dawn Berry, Donna
Wilkison and Lou Plummer vol-
unteered in the gallery.

Our Master of Ceremonies for
the day was Tad Felts. This was
Tad’s 32nd year at the Arts and
Crafts Fair.

Our food vendors for the day
were the St. John’s Catholic
Church, Logan Lions Club, Senior
Class, Logan KAYS , Junior High
Cheerleaders, Dance Team, Gwen
Bui, Sno Shack, Grandma’s Coun-
try BBQ and JoJo’s Fun Foods.

The Kids’  Tents opened at 1
p.m. The Bag Lady (Becky Sad-
dler from Agra), The Kay Club,
Donna Brobst, Lisa Archer, Lisa
Pinkerton and Orvina Tidball
manned the tent. Faces were
painted, helium balloons were
handed out and finger painting in
shaving cream were part of the fun.
Other amusements for the kids
were the 22-foot slide, obstacle

course, enchanted castle and rock-
climbing wall. The musical enter-
tainment of Stanton Nelson and
Wild Clover was thoroughly en-
joyed by the crowd.

The Artist of the Month winners
were Leah Hesting, Twila Large,
Gerald Sigl, Brenda Palmquist
Smith, Martha Knudsen, Brandy
Todd, Leland Rundle, Paula
Rumback, Michael Lemon, Katie
Becker, Gale Lohrmeyer and
Ellen Cramer. Alternates were
Michael Pisarik and Thomas Wil-
son.

In the Logan City Building,
Darlene Johnson from Afterglow
Antiques of Phillipsburg, had her
items on display. Marvin Mann, a
Certified Appraiser from
Plainville, did several antique ap-
praisals.

The winners of the Purchase
Prize Award Money were Katie
Davis, Pam McDonald, Glenda
McElroy, Andrea Wingfield,
Gerald Sigl, Arnold and Dorothy
Zillinger, Vada McDonald, Chuck
and Jody Harmon, Carol Tallent
and Isabell Krouse.

Our September Artists of the
Month are Leah Hesting from Burr
Oak and Carol Stanton from Lo-
gan. The mother-daughter team
has mosaics, quilted wall hang-
ings, penny rug items and small
wooden quilt hangers on display.

Please check out our website.
The address is
www.hansenmuseum.org. We
now have a free Wi-Fi Hotspot in
the Community Room. If you have
any questions please e-mail us at
hansenmuseum@ruraltel.net.

Men’s quartet to sing Sept. 23
at Oberlin’s Gateway Center

The Doug Talley Quartet will
perform at 3 p.m. Sunday at The
Gateway in Oberlin, sponsored by
Western Plains Arts Association.

Mr. Talley is a Selmer saxo-
phone artist and clinician and has
worked with numerous college
and high school music programs,
including the University of Kan-
sas and Kansas State University.
He has performed throughtout the
Midwest as a jazz performer and
educator.

Formed in 1995, past perfor-
mances of the Doug Talley Quar-

tet include the Charlie Christian
Jazz Festival, Dallas Museum of
Art and Jazz in the Woods.

Other members of the group are
Wayne Hawkins, piano, one of
Kansas City’s most in-demand
keyboard artists; Tim Brewer,
bass, a gifted composer and per-
former; and Keith Kavanaugh,
drum, a 1987 graduate of the
Berklee College of Music in Bos-
ton.

Admission is by season ticket or
$10 for adults and $5 for students
at the door.

Benefit trail ride and barbecue
is planned to help Hospice

All horse enthusiasts are in-
vited to attend a trail ride held
in memory of Bill Goddard.
The ride will begin at 3 p.m.,
Sunday,  Sept .  23  a t  the
Goddard residence, 2 1/4 mile
North of U.S. Highway 24 on
170th Ave. and is expected to
last three to four hours. Orga-
nizers of the ride said that this
year ’s $10 rider fee will be
contributed, in Mr. Goddard’s
memory,  to  the  Graham
County Hospice.

Following the ride a cook-

out, featuring homemade ice
cream and cake, food, drinks
and table service will be pro-
vided. A free-will  donation
will be accepted from non-rid-
ers who wish to come for the
cookout.

No alcoholic beverages will
be permitted. Reservations are
not required, but would be ap-
preciated. For more informa-
tion, contact Rhonda Goddard,
785-627-5426, Julie Roberts,
785-421-5535 or Becky Ellis,
785-421-2831.

The Holiday Arts and Crafts
Show will be held from 9 a.m.
to 4 p.m., Saturday, Nov. 24, at
The Gateway in Oberlin. It is
sponsored by the Oberlin Arts
and Humanities Commission.

Registrations are due by
Monday, Oct. 1. Spaces are $20

each for an 8 by 8 foot booth.
There are still several spaces
available for hand-crafted
items.

For details or registration
forms, cal Ella Betts, 785-475-
3557 or Mary Henzel at 785-
470-0218.

Gateway Center site of
holiday crafts show

Basic bread dough
has many variations

Cook’s
Corner

Liza Deines

September is upon us and with
it come thoughts of goodies baked
in the oven. All summer we’ve
avoided heating up the house with
baking, so now it’s time to take on
a project to warm up the house on
a bright, crisp fall day. After the
recent column about bierrach fill-
ing I received several requests for
the dough mentioned. The best
feature of this dough is that it can
be refrigerated for up to four days.
It’s ideal for a working woman
who wants to make the dough one
evening and finish the project later
on.

Hot dinner rolls make a meal
and they can be ready fast if this
dough is in your refrigerator.
They’ll only take 30-45 minutes to
rise after made up into Clover-
leafs, Parker House or sesame seed
buns. Italian braids are fast, just a
few minutes to rise and bake and
they go great with spaghetti or la-
sagna. Roll dough flat, cut in strips
and twist or braid two together,
brush with olive oil, sprinkle with
herbs or poppy seeds and bake.

Any kuchen or kolache filling
works well with this dough. Roll
dough flat and lay out on cookie
sheet to make a kuchen base. My
favorites are cottage cheese,
poppy seed or prune but the old
German schlexel or swartzedinger
fillings really are best of all, al-
though hard to come by. Most
people nowadays prefer cherry,
peach, apple or apricot. Canned
pie filling may be used as long as
you don’t say I told you so!
Kuchen is topped with streusel
crumbs, called riffles by the old

timers. My version of kolaches are
just dough cut in circles and al-
lowed to rise until they’ll hold a
three-finger indention to secure
the filling. No streusel here,
though.

Cinnamon rolls can be made in
the evening, covered tightly with
plastic wrap and set out to rise the
minute you’re out of bed. By the
time you’re through the shower
and dressed they’ll be ready to
bake. Serve hot cinnamon rolls
and even the latest riser will find
time for breakfast. And, as a bonus,
the house will smell good all day!

Ovens differ, baking time will
vary with what’s created, but be-
cause this is very tender dough,
it browns quickly. Moderate
oven (350˚ F) and keep a sharp
eye the first time you try it.

My mother’s favorite sand-
wich was a hot dinner roll
slathered with real butter and
sandwiched around a big slice of
Bermuda or Vidalia onion. It
dripped and oozed but she loved
it. My dad and I loved her fried
bread. She took a bit of dough af-
ter the first punch down, patted it
into a flat circle and browned both
sides in a skillet with a skim of
bacon drippings. Scramble an egg
with cheese to top it and you’ll
have a fast yummy supper tonight.

REFRIGERATOR ROLL DOUGH
Half a cup solid vegetable shortening (I use Crisco)
Quarter cup sugar
Teaspoon (tsp.) salt
Two eggs
One square Fleishman’s cake yeast
One cup warm water
Four cups flour
Combine shortening, sugar, salt and eggs. Crumble and dis-

solve yeast cake in the warm water, let set until it “blooms”. Mix
into first mixture and add two cups of the flour. Mix well, work
in the last two cups of flour. Dump dough out onto a floured linen
towel; knead ten to twelve turns, until it looks glossy. Form into
a ball and turn into a well oiled bowl, coating all surfaces with
oil. Cover with a tea towel and let rise two hours in a warm area.
Punch down to use right away or refrigerate for up to four days,
covered snugly with plastic wrap.

This amount will make two kuchen crusts, two dozen dinner
rolls or a dozen bierrach. Can use for kolaches, cinnamon rolls
or Italian bread braids. If using for cinnamon rolls, kolache or
kuchen, increase sugar. If using for bierrach or Italian braids,
leave sugar same and add some garlic powder, or Parmesan
cheese.  Do not eliminate sugar entirely, however, or dough will
not rise.

Thanks for reading
The Norton Telegram

 — STEAK and SEAFOOD
night, Thursday, 6-9 p.m.
American Legion. Members
and guests.

The family of Martha
Sturtevant would like to invite
her many Norton friends to
honor her with a card shower for
her 80th birthday on Sept. 25.
Birthday greetings will reach
her at P.O. Box 70, Beaver City,
Neb. 68926.

— RUTH MEYERS will cel-

ebrate her 98th birthday Sept.
21. Her family requests a card
shower in her honor. Cards and
letters will reach her at 332 W.
Main, Norton, Kan. 67654.

Jacqualyn Cawley, Clayton and
Kelsie Griffith, Clayton, have en-
tered their market steers in the
Kansas Junior Livestock Show.
The event will take place Sept. 21
to 24 at the Kansas Coliseum,
Wichita. The two will represent
Norton County among the 1,616
animals registered for the show.

READERSREADERS

Weddings, funerals,
engagements, and births.

You’ll find it all in...
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