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Deaths	

Babies

We want your local news
e-mail to

pdecker@nwkansas.com

Quotes as of close of 
previous business day

Hi-Plains Co-op
Wheat	 $8.72
Corn	 $5.62
Milo	 $9.48
Soybeans	 $12.20

Markets

To have your ad placed in the Business Directory call Jasmine, Crystal or Hannah today at 462-3963.

BUSINESS DIRECTORY

Mexican Restaurant

ataste
tradition

Appetizers, Combinations, 
Specialties, Luncheon Plates, Special Dinners, 
Fajitas, A La Carte Orders, Vegetarian Entrees, 

Desserts and a Kid’s Menu.

We Have:

NOW OPEN !

with

El Dos de Oros

Hours: Sunday-Thursday *11:00 a.m. - 9:30 p.m.
Friday & Saturday *11:00 a.m. - 10:00 p.m.

New Location inside Quality Inn
1950 W. Range Colby, KS

(785) 460-5861

930 S. Range
Colby, Kansas  67701

Phone:  785-460-0828
Cell:  785-443-1082

H & H Auto Features Limo Services

Tim W. Stanton, B.C.H.I.S.
Hearing Aid Sales & Service

   No Money Down
      Try Before You Buy

      and Models

2818 Vine, Suite B
(Corner of 29th and Vine)

-CHANGING WHAT YOU HEAR-

CALL FOR AN APPOINTMENT
TODAY!

SHAWN D. JENSEN, D.D.S
1690 W. 4th St., Colby ~ 785-460-3999

Toll Free: 1-866-305-3999

New Patients Welcome
No Referral Necessary ~ Financing Avail.

The Latest Technology and Most 
Complete Care Available!

FAMILY DENTAL 
CARE

Murray Roofing & Construction

Residential roofs
Flat & Low-Sloped Roofs
Metal Retro-Fit
Energy Efficient Roofing Solutions

Vinyl & Steel Siding
Decks & Patios

Wood & Vinyl Fencing
Soffit & Fascia

Jeff Dreiling - Sales
       (785) 443-0819

Jim Murray - Owner
       (785) 443-1339

Residential & Commercial
(785) 462-6908
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462-6642
ESTIMATES

ROOFMASTERS
Your Local Roofi ng Contractor

425 East Hill, Colby, KS         
Licensed - Bonded - Insured

1-800-536-6642
1-785-462-6642

FREE ESTIMATES

Tamko Shingles
GAF Shingles
Wood Shingles
Metal Roofs

Rubber Single Ply
White TPO Single Ply
Built Up Systems
Modifi ed Systems

BOOK SPRING 
BREAK NOW!

Call for Bus Tours Schedules.

Air & Hotel
Park Passes, Air & Hotel

$800

Kitchen
& Bath

Sales & Service

50 NEW NEW

Wood Floor Installation & Refi nishing

   Ruth E. Jones completed her
life journey as a mother, home-
maker, and elementary school
teacher on April  9, 2008, in Colby,
Kansas, at the age of 101 years,
8 months and 14 days. She
graduated from Montrose High
School in Jewell County, Kansas,
at the age of 17 in the spring of
1924 and began a teaching career
that autumn in a one room school-
house, which she herself had at-
tended a mere four years before.
She continued teaching in small
rural schools through 1945.
   In 1946 she married William C.
Jones after his return from WWII
in which he had been a Japanese
POW. Two children were born to
this union, Mary Ruth (Jones)
Burtis (deceased) and Virgil E.
Jones of Colby, Kansas. Upon
Bill’s retirement from the  the Air
Force, they purchased and resided
on a farm in Jewell County, Kansas.
Ruth’s teaching career resumed
in 1960 and continued until 1972,
when she retired to care for her
husband, whose health was failing.
This care she willingly gave until
his death in 1984.
   In 1993 she and her brother,
Willard Johnson, moved to Colby,
Kansas, to be near her son and
his family. She maintained a
home in Colby until failing health
forced her placement in Prairie
Senior Living Complex in 2004,
where she was a constant
presence until her death.
   Survivors include son Virgil and
his wife Linda; their children: Erin,
Chicago, Ill., and Becca, Manhattan,
KS; granddaughters: Jennifer
Griffin, Colby; Heather Traywick,
Algona, WA; Lainie Degler, Raleigh,
NC; and Geneva Hilder, Sierra
Vista, AZ, as well as numerous
great-grandchildren.
   Graveside services were held
on Saturday, April 12, 2008 at
noon at Balch Cemetery, rural
Jewell County, Kansas. Memorial
donations may be made to the
Breast Cancer Research Foundation
or American Cancer Society and
may be left at or mailed to
Harrison Chapel, P.O. Box 634,
Colby, KS 67701.

Ruth E. Jones

Iryne Zoberst
   Iryne Zoberst was born June
26, 1910 in Gem, Kansas to
William and Lena Zoberst.  She
attended country school in
Cumberland and graduated from
Colby High School in 1929.  She
attended Wesleyan Business
College in Salina and worked for
Prudential Insurance.  In 1946,
she took a promotional transfer
to San Francisco, CA. and con-
tinued working for Prudential
Insurance until her retirement in
1975.  In 1982, she moved to
Denver, CO to be closer to her
family and later moved to Colby.
   She was preceded in death by
her parents, sisters Fay, Edna,
Ruby, and brother Floyd.
   Survivors include a brother Ray
and wife Berneda of Rexford,
nephew Larry Zoberst of Hays,
niece Teena Johnston and husband
Kenneth of Rexford, and 2 great-
nephews, Brent Johnston and
Scott Johnston of Hays.
   She passed away at the age
of 97 on Friday, April 11, 2008.
   There was a graveside service
Monday, April 14, 2008 at 5 p.m.
in Beulah Cemetery, Colby.

   From the Harry Campbell
Family. Thanks to Dr. Slavens
and Dr. Rose for his care.  Thank
you to the medical center and the
nurses and the staff. Also thanks
to Colby Care Center and all the
people that took care of Harry.
Thanks to the hospice that came
to see him and us.
   Thanks to Don Harrison for the
great job he did for us. Also the
work he did to the vault.
   Thanks for all the cards, flowers,
food, memorial donations and
friends that came by. We want to
thank Pastor Stan Smith for the
services, Leon Woofter and Pat
Ziegelmeier for the music. We
want to thank the Fort Riley Army
for the military service.

LaVada Campbell & Tracy Campbell
Wes & Linda Rummel & Kevin
Jerry White & Family
John & Dona White & Family
Grant & Rhonda White & Family
Bill & Debra Messamore & Family
Karen Harper & Family

Thank You

Chad Jones

&

Carey Chenowth
Shower- April 19

Wedding- May 24

Bridal
Registry

Home

Furnishings

950 S. Range • Colby
462-2222

Fax : 462-2262

Tucker Steven Matzek
Rachel Matzek of Colby an-

nounced the birth of her son, 
Tucker Steven, Wednesday, April 
2, 2008, at Citizens Medical Cen-
ter in Colby.

He weighed 6 pounds, 1 ounce 
and measured 18.5 inches in 
length.

Grandparents are Steven Matzek 
of Oakley and Marcia Matzek of 
Colby. Great-grandparents are 
Jayne and the late Gene Matzek 
of Norton.

Welcoming home Tucker is a 
brother, Hayden.

Jay Griffin
Jay E. Griffin, 81, died Tuesday, 

April 15, 2008, in Colby. Mr. Grif-
fin was born June 8, 1926.

Services are pending with Har-
rison Chapel, 190 S. Franklin 
Ave., Colby.

Donna Marie Brown, 28, of 
Colby, died Saturday, April 12, 
2008 at Citizens Medical Center. 

She was born Sept. 3, 1979, in 
Kremling, Colo. 

Mrs. Brown was a certified 
nurses aid.

Survivors include her husband, 
Tony Brown of Colby; infant son, 
Tony Andre Brown, (who died 
a day later on Sunday, April 13, 
2008); daughters: Kacee Perez 
and Mary Linimmen, both of Hol-
drege, Neb. and Jayme Baumann 
of Phillipsburg; mother: Susan O. 
Bitsui of Aztec, N. M. and father, 
Kacee Kelley of Ragen, Neb.

Other survivors are a brother, 
Paul Nollner of Bartlett, Tenn.; 

sisters: Jennifer Stubbs of Aztec, 
N.M, Angie Tharpe of Memphis, 
Tenn., and Fawn Turner, Chatta-
nooga, Tenn.

Services will be held at 2 p.m., 
Friday, at Kersenbrock Funeral 
Chapel in Colby with Rev. James 
Mardock officiating.

Friends may sign the register 
book Friday from 9 a.m. to ser-
vice time.

Burial will be at Beulah Cem-
etery.

Memorials may be made in Mrs. 
Brown’s name to be designated 
at a later date and sent in care of 
Kersenbrock Funeral Chapel, 745 
S. Country Club Dr., Colby, Kan. 
67701.

Donna Brown

Tony Brown
Tony Andre Brown, 1-day-old, 

of Colby, died Sunday, April 13, 
2008, at Presbyterian St. Luke 
Medical Center in Denver, Colo.

Tony was born Saturday, April 
12, 2008, in Colby.

Preceding him in death was his 
mother, Donna Marie Brown of 
Colby.

Survivors include his father, 
Tony F. Brown of Colby and 
grandparents, Andrea Gibson, 
Ronnie Brown, Susan O. Bitsui 
and Kacee Kelley.

Rev. James Mardock of Colby 
will be officiating the service. 

(See related obituary informa-
tion on infant’s mother below.)

Frances McIntyre
Frances Pearl McIntyre, 94, of 

Colby and formerly of Rexford, 
died Tuesday, April 15, 2008, at 
Citizens Medical Center.

She was born April 1, 1914 in 
Colby to Frank and Pearl (Garri-
son) Lamberson.

Mrs. McIntyre was educated in 
Colby Public Schools, graduating 
in 1932. She attended Bethany 
College in Lindsborg.

After school, she married Cleo 
McIntyre in June of 1937 in Con-
cordia and lived in Rexford all her 
life before moving to Colby.

She was a member of the Rex-
ford Community Church and a 
vocal music and piano teacher. 

Mrs. McIntyre was preceded 
in death by her parents; husband, 
Cleo, in 1990; a son Joel McIn-
tryre and sister, Cretta Mae Kin-
kel.

Survivors include a son, Frank 
and his wife, Darla McIntyre of 
Tucson, Ariz.; six grandchildren 

and four great-grandchildren.
Services will be held at 10:30 

a.m., Saturday, at the Rexford 
Community Church.

Visitation is from 9 a.m. to 8 
p.m., Friday, at Paul’s Funeral 
Home in Selden and from 9 a.m. 
until service time, Saturday, at the 
church.

Burial will be at Rexford Cem-
etery in Rexford.

A memorial fund has been es-
tablished called the Frances McIn-
tyre Memorial Fund.

Paul’s Funeral Home in Selden 
is in charge of all arrangements.

Coleslaw recipe challenge looks for entries
	   By Heloise

Hints from Heloise 

Dear Readers: Summertime 
is just around the corner, and 
that means it’s time for picnics, 
barbecues, beach parties and 
fun near the water with boating, 
fishing and just plain hanging 
out.

A few months back, I printed, 
at a reader’s request, my moth-
er’s coleslaw recipe. Now it’s 
time for the Heloise Coleslaw 
Recipe Challenge.

Years ago, I asked for potato-
salad recipes, and more than 
15,000 of you responded. Cole-
slaw is popular all over the coun-
try — and is one of my personal 
favorites. The Heloise Coleslaw 
Recipe Challenge has three 
categories for recipes: vinegar-
based, mayonnaise-based and 
creative-based. We will pick two 
recipes from each category, and 
those who submitted them will 
receive a Heloise gift bag filled 
with my pamphlets and other 
goodies. We also will randomly 
select 50 other entrants to re-
ceive a set of pamphlets. The six 
recipes chosen will be printed in 
my newspaper column. We may 
print more, space permitting.

Send your recipe, along with 
your name and postal mailing 
address, to: Heloise, Department 

CS, P.O. Box 795000, San An-
tonio, Texas 78279. For e-mail, 
send your recipe to: Coleslaw(at)
Heloisecentral.com. The cutoff 
date is April 30, so get your recipe 
in now.

 Heloise Fast Slaw
 •  1 bag coleslaw or shredded 

cabbage
•  1/4-1/2 cup Italian dressing (I 

use low-fat)
• 1/2 teaspoon celery seed
 • 1/2 teaspoon dill 
 • Soy sauce, a dash or two
I like it tangy, so I add extra 

apple-cider vinegar or a tea-
spoon or so of lime juice. If I 
want something with a bite, I 
add a dash of hot sauce to the 
vinegar and mix it up! Chopped 
green olives with red pimentos 
finish it off.

1. Put the dressing and season-
ing in a large plastic zip bag.

2. Add the cabbage
3. Close the bag and shake, 

shake, shake.
It does taste better if you re-

frigerate for several hours (turn 
the bag over every 30 minutes 
or so to distribute the dressing), 
but you can eat it right away, 
too. It’s deliciously crunchy. 

— Heloise 
Butternut squash

Dear Heloise: We love to eat but-
ternut squash, and I used to dread 
cutting it up. Now I microwave a 

whole squash for about five min-
utes, and it makes the squash eas-
ier to cut up. My recipe is to place 
cubes of squash in one layer on a 
cookie sheet. Drizzle with olive 
oil and the juice of a lime. Bake 
for 20 minutes at 350 degrees and 
turn the cubes. Bake another 20 
minutes and it’s done. 

— A Reader, via e-mail
Clean cup

Dear Heloise: When baking 
and using a cup of shortening, it 
has been impossible to get all of 
it out cleanly. When using an egg, 

I crack the egg directly into the 
cup, squish it around, remove it to 
the bowl, then I put the shortening 
in the cup container, and it slides 
out easily. 

— Pat (Darline) Thorpe, 
Oceanside, Calif.
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