
Janice Claire Underwood, 83, 
Denver, originally from Norcatur 
and Colby, died Friday, March 19, 
2010, at her home.

She was born Sept. 28, 
1926, in Norcatur, the 
daughter of Charlie C. 
and Marguerite (Hamp-
ton) Cleland.

She attended school in 
Colby, graduating in the 
1940s, and went on to 
Kansas State University 
for three years.

She married Robert 
Underwood of St. Marys in 1949.

Preceding her in death were her 
husband of 48 years, her parents, 
and a sister, Jean Breeden.

Survivors include two daugh-
ters, Jeanie (Tom) Howard, Ev-
ergreen, Colo.; and Patricia (Bill) 
Trainer, Chicago; a son, Michael 
(Deanie) Underwood, Castle 
Rock, Colo.; nine grandchildren 
and three great-grandchildren.

A long-time member of the Kirk 
of Bonnie Brae United Church of 
Christ in Denver, she was active 

in AARP, the Daughters 
of the American Revolu-
tion, bowling and bridge.

A memorial service 
will be he at 10:30 a.m. 
Wednesday, March 24, 
2010, at Horan and Mc-
Conaty Family Chapel, 
1091 S. Colorado Blvd. 
in Denver.

Inurnment will be in 
the Norcatur Cemetery at 

a later date.
The family suggests memorial 

donations to the Rocky Mountain 
Cancer Center, 7951 E. Maple-
wood Ave., Suite 300, Greenwood 
Village, Colo., 80111 or the Hos-
pice of St. John, 1320 Everett 
Court, Lakewood, Colo., 80215.

Online condolences may be sent 
to horancares.com.

Family
 Page 4   Colby Free Press  Monday, March 22, 2010

DeathsHigh Plains Art Club

Quotes as of close of 
previous business day

Hi-Plains Co-op
Wheat (bushel) $3.90
Corn (bushel) $3.19
Milo (hundredweight) $5.23
Soybeans (bushel) $8.44

Markets
The Colby Free Press wants to 

maintain an accurate record of 
our town. Please report any error 
or lack of clarity in a news story 
to us at 462-3963.

Corrections

Janice Claire Underwood

Weekly Trimming & Mowing
Power Raking

Aerating
Edging

Tree/ Hedge Trimming
Roto Tilling

General Yard Clean Up

Commercial & Residential
Call 785-460-CAMO (2266)

for a quote today!!

Owners
C.W. Cheney 
Jason Mader

Services We Offer:

855 Davis Ave
Colby, KS 67701

Thought of you with LOVE today,
but that is nothing new.

We thought about you yesterday,
days before that too.

We think of you in silence,
we often speak your name.

All we have are memories and
 pictures in a frame.

Your memory is our keepsake,
with which we’ll never part...
God has you in His keeping,

WE HAVE YOU IN OUR HEARTS.
WE LOVE YOU TATER!!! 

Oct. 27, 2001 to March 23, 2009

Tate Siruta

McDonald’s® of Colby
2000 S. Range Ave.

©2010 McDonald’s Corp.  One sample per customer.  For a limited time only during dates and hours listed above.

FREE FRAPPE` SAMPLE

March 22 - 26
7-9am, 12-1pm and 5-7pm 

No purchase required.

Frappe`:  A thick and creamy drink, blended with ice and a hint of 
coffee.  Then topped with whipped cream and drizzle.  Available in 
Mocha and Caramel flavors.  A lush and sweet icy treat!
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Thank        
     You!
Thank You, to all my 
friends and family 
who sent me birthday 
cards. It sure made 
for a special surprise.

Mary Oard

NOW SHOWING
March 19th - March 25th

Percy JackSON aNd 
tHe OlymPIaNS: tHe 

lIGHtNING tHIef

PG  2 Hours
Friday & Saturday  7:00 & 9:10

Sunday -Thursday 7:00

Friday & Saturday 7:00 & 9:00 
Sunday - Thursday  7:00

R  1 Hour, 45 Minutes

tHe crazIeS
Genre(s): Horror/Thriller

cOmING SOON
Green Zone

Remember Me
Alice in Wonderland

Cop Out

Genre(s): Adventure/Science 
Fiction

colby cinema
1935 S. Range • 785-460-9600

www.colbycinema.com

Watch for your 
name in the 

Wednesday movie 
listings 

for 2 free 
passes.

(Passes must be used within 7 days.)

Pick up your passes at your:

MOVIE
PASSES

Give the gift of good taste
…and smell, fun and good memories
American Profile — yep, the 
magazine that comes in the 
local paper and always has 
a great recipe — now has 

a great cookbook.  Get 120 
recipes categorized by holiday 
for yourself or as a gift.  Just 
$18.95 plus tax. Available at:

155 W. 5th, Colby                   785-462-3963
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J. Underwood

For crying out loud, this is the 
seventh week of these columns 
and I haven’t even begged you 
to buy my book about gardening! 
Not once. However, Saturday was 
the first day of spring and if you’re 
ever going to need the book, it is 
now!

It’s still only $15 and available 
at numerous gift and garden re-
lated retailers around the area. It’s 
call “The Gardener’s Common 
Sense Guide to Vegetable Garden-
ing in the Midwest.”

Indeed, spring is here. (I love 
that song, especially by Frank Si-
natra.) If you haven’t already done 
so, it’s time to get a few things to-
gether in order to prepare to plant 
the backyard garden. And therein 
lies the reason why I brought up 
the subject of the book. 

The final chapter, beginning on 
page 208, consists of some infor-
mation that many “first time” gar-
deners tell me is worth the price of 
the book. The chapter is entitled 
“Don’t Do That” and lists the 10 
most important steps to having a 
successful garden. Since we’re 
getting close to planting time, I 
want to list those admonishments 
for you today. Which of course 
means you won’t have to buy the 
book in order to read the most im-
portant chapter. Here they are, in 
somewhat abbreviated form.

1 Don’t choose a low lying 
area in your yard for your 

garden plot. Try to find an area of 
yard level with the rest of the yard. 
Not to do so will result in drainage 
problems all summer.

2 Don’t plow or spade your 
garden plot when the ground 

is too wet. A wet plowed soil will 
cause clod problems all summer.

3 Don’t plant a garden that 
will be larger than you can 

take care of. Planting more than 
you have time to care for results in 
an abandoned garden plot.

4 Don’t plant your garden too 
early. The first day of spring 

is too early. Way too early. Wait 
another three weeks or so.

5 Don’t plant you seed too 
thick. In this case, more is 

not better. Read the instructions 
on the seed packet. (or buy the 
book.)

6 Don’t plant your seeds too 
deep in the soil. This may 

be the most serious mistake a gar-
dener can make.

7 Don’t move your transplants 
from house to garden with-

out a “hardening off” period. This 
includes home grown or store 
bought plants. Get then accus-
tomed to the great outdoors a few 
hours a day for several days.

8 Don’t mulch your growing 
plants too early. Wait until 

the soil warms up, when the soil 
reaches a temperature of 65 to 70 
degrees.

9 Don’t water your growing 
plants too much or too often. 

When you water too often, plant 
roots tend to grow too shallow.

10 Don’t plant the same 
varieties of vegetables 

every year. Try a new one. You 
might find something better than 
what you are now planting. Ask 
a friend or neighbor what variety 
they plant.

Those are the highlights of my 
10 “Don’t Do Thats” In the book, 
there is much more detail about 
each step. These might be very 
helpful ideas for raising a success-
ful and productive garden, espe-
cially for beginners.

Sensible garden 
starts with ‘don’ts’

 Kay
 Melia

•The
     Gardener

The High Plains Art Club met 
at 10 a.m. March 9 at the Colby 
United Methodist Church. Mem-
bers worked on their own art proj-
ects in the morning. 

After lunch together, they held a 
business meeting and program. 

Bev Kern presented a program 
about artist Helen Van Wyck, who 
began painting at the age of 12 af-
ter her father bought her a set of 
oil paints. She was born in Fair 
Lawn, N.J., and studied with sev-
eral professional artists during her 
50 years as an artist.  

Van Wyck taught painting 
in Rockport, Mass., where she 
moved in 1968. Her television 
show, Welcome to My Studio, be-
gan on public television in 1990. 
In 1994 she died of cancer. Kern 
also showed an art video.

The business meeting was called 
to order by club president Marlene 
Carpenter. 

After routine business, com-
munications about coming work-
shops were read. Kern is entering 
a painting in the High Plains Art 
Fest Friday through Sunday, April 
23 through 25, at the Gateway in 
Oberlin. 

The committee for the 125th 
birthday of Thomas County would 
like a history of the club. Sheila 
Frahm will be invited to the next 
meeting to talk about it.

Kathy Payton told the group 
about a project in which puzzle 

pieces could be ordered to design 
and put together. 

Bev Kern hadn’t received a re-
ply from Anna Shaw about teach-
ing another class. 

Shirley Baker reported that John 
Scott, Hoxie, had agreed to teach 
a landscape workshop. Two dates 
will be suggested to him, April 2 
and 3 or the last week of March. 

Carpenter, Marj Brown, and 
Fritz Ostmeyer were appointed to 
work with Elaine Ptachek on the 
mural for her new office build-
ing. They will meet at Carpenter’s 
home to draw up plans. 

Ostmeyer invited the club to her 
home for the June meeting. They 
should bring a brown-bag lunch. 

Merry Lewis had open heart 
surgery and is on a ventilator. She 
is very frail; cards would be ap-
preciated. 

Due to illness, Marian Boyd 
asked to be taken off the program 
and hostess list for May. Tom Pey-
ton will give the program and Bev 
Kern will be hostess. 

Refreshments were served by 
Carpenter. 

The next meeting will be Tues-
day, May 11, in the United Meth-
odist Church, at 10 a.m. The pro-
gram will be given by Brown and 
refreshments will be served by 
Baker.

All area artists are invited to at-
tend. 

– Marj Brown 

Rotary Club
The Colby Rotary Club met 

Tuesday at Colby Community 
College with 26 members and 
guests Wendy Frahm Weishaar 
and Joe Vyzourek.

Jeff Horlacher reported on the 
club’s Polio Plus Radioathon com-
ing up Thursday, April 22.

Sacha Sanguenetti introduced 
Joe Vyzourek, disc jockey and ra-
dio program director for the col-
lege, who gave a program about 
local station KXXX. He noted 
it came on the air in 1947 as a 
post-World War II era station and 
played an air check from 1967. 

The club heard various well-
known personalities of the time, 

along with a market report which 
had wheat at $1.28 a bushel and 
corn at 95 cents. 

Vyzourek said several turn-
tables and recording equipment 
are on display at the Smithsonian 
Institution. Reels of on-air tapes 
have been converted to compact 
disc and are housed at the Prairie 
Museum of Art and History. In-
cluded in that set of tapes is the 
station’s broadcast from the day 
of President John F. Kennedy’s 
assassination.

Weishaar won Roto-Lotto.
The club meets at noon each 

Tuesday at the college.
– Relda Galli

Hospital visited by hurt dog
FARMINGTON, N.M. (AP) — 

The patient was only slightly in-
jured when he limped into a hospi-
tal in the northwest New Mexico 
city of Farmington.

The only problem was, he was 
a dog.

When the automatic doors at 
San Juan Regional Medical Cen-
ter’s emergency room slid open 
March 13, the pooch walked in, 

blood on his nose and paw, and a 
puncture hole in one leg.

Animal control officer Robin 
Loev responded to a call from the 
hospital and suspects the wound 
was from the bite of another dog.

Loev says the German shepherd 
mix appeared to be intelligent and 
calm — and knew enough to go to 
the right place.

Asparagus a good pick
Seeing fresh asparagus in mar-

kets signals spring, yet shoppers 
who didn’t grow up eating as-
paragus may pass it by – and miss 
out on one of the season’s best 
vegetables, said Karen Blakeslee, 
K-State Research and Extension 
food scientist. 

Choosing and using fresh aspar-
agus is easy, said Blakeslee, who 
offered tips. 

• Look for firm stalks with a rich 
green or violet-green color. 

• Larger stalks offer the best fla-
vor and quality; a thinner stalk can 
indicate toughness.  

• Tips should be tightly closed. 
An open head happens when the 
head grows too fast. 

With white asparagus, other 
than color, the same tips apply, 
said Blakeslee, who explained 
that white asparagus is grown in 
low light. The appearance is dif-
ferent, but the taste is the same.

To store fresh asparagus:  
• Refrigerate after purchase. 

Trim the stem and wrap the bottom 

in a damp paper towel or stand up 
the stalks in a jar with enough wa-
ter in the bottom to keep the stalks 
moist and fresh.    

• Use fresh asparagus within 
two to three days after purchase. 

To cook fresh asparagus: 
• Separate and, with a soft vege-

table brush, wash each stalk under 
cool running water.

• Check the head of each stalk 
for garden debris. 

• Snap or cut off the bottom 
inch, which can be tough. 

Fresh asparagus can be eaten 
raw or in salads, sandwich fillings, 
casseroles, and other side dishes, 
said Blakeslee, who noted that, in 
many recipes, it can be substituted 
for peas or broccoli. Cook whole 
or cut asparagus to steam, stir-fry, 
oven-roast, microwave or grill. 
Cook until crisp-tender.


