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VERA SLOAN/Colby Free Press
Dennis and Lori Link and their daughter Ameran took advan- Springfield, Mo., family was on their way to Colorado for a
tage of the shade trees (off camera) at the Prairie Museum of mountain vacation, and said they would plan to stop in Colby
Art and History to have a picnic lunch last Wednesday. The on their way back to their home in Missouri.

Watch food temps

for a safe picnic

Not feeling well after eating an
egg, chicken, tuna or ham salad
sandwich at the picnic?

Many people may think first of
mayonnaise as the offending food,
but the creamy sandwich/salad
dressing is typically made with
vinegar or lemon juice, which are
both acidic ingredients that de-
ter bacterial growth, said Karen
Blakeslee, Kansas State Univer-
sity Research and Extension food
scientist.

The more likely culprit in hot
weather, is the meat, poultry, eggs
or fish in a salad that has been left
unrefrigerated, she said.

Food safety specialists general-
ly suggest a two-hour rule before
discarding, rather than eating, per-
ishable foods allowed to stand at
room temperature. On hot days —
90 degrees F or above — perishable
food should be discarded after one
hour without refrigeration.

Summer heat and humidity en-
courage bacterial growth on food,
said Blakeslee, who offered tips to
keep food safe:

e Wash hands before and after
handling raw or cooked foods.
If no water is available, use tow-
elettes or a hand sanitizer.

e Plan quantities to minimize
leftovers that could spoil.

e Use separate coolers for raw
and cooked foods.

e Use plenty of ice or freezer
packs. A full cooler will hold its
temperature better than one that is

not full.

e Pack perishable foods shortly
before leaving for the picnic.

e Transport coolers in the air-
conditioned passenger area, rather
than the trunk or truck bed.

* Keep coolers out of direct sun-
light, covered with a blanket.

e Use separate utensils, plates
and platters for raw foods and
cooked foods.

e Pack a food thermometer,
and test meats and poultry for
doneness: hamburgers should be
cooked to 160 degrees F; steaks or
roasts to 145 degrees for medium
rare or 160 degrees F for medium,;
165 degrees is recommended for
poultry, and fish should flake with
a fork.

e Wash fresh fruits and veg-
etables under cool running water
before eating them.

e Wash melon skins under cool
running water before slicing it so
as not to transfer naturally-occur-
ring bacteria from the soil that
may be on a melon grown on a
vine and touching the ground.

e Keep children and pets away
from a hot grill. Place the grill
away from flammable materials,
including buildings or a tent.

Tips on food safety and health
are available at county and district
K-State Research and Extension
offices and online at: www.ksre.
ksu.edu/foodsafety/ and www.rrc.
ksu.edu.

Emergency fund can be key to financial security, says money specialist

An accident, injury or illness can hap-
pen any time, said Young, who noted that
stress from unexpected events increases
when there isn’t money to cover costs.

In the current economy, a possible job
loss or layoff is another incentive to save,
said Young, noting that money managers
recommend an emergency fund to cover

at least six months of living expenses.

If not in the habit of saving, however,
she encourages saving one month’s ex-
penses as an initial goal.

e Start saving and save regularly.

¢ Pay yourself first. Deposit $10, $20 or
more from each paycheck in an interest-
bearing account.

Saving for a specific purpose — a home,
car, education or vacation — might seem
challenge enough, yet a specialist recom-
mends building an emergency fund first.

“Having money in the bank to pay un-
expected expenses is a must,” said Carol
Young, K-State Research and Extension
financial management specialist.

e If available, choose direct deposit to mark funds to meet needs first.
make sure savings go into the account.

» Save all or part of a raise.

e Shop with coupons and add money
saved to a savings account. A $10 per
week savings 52 weeks a year will add up
to $520 plus interest.

* Weigh needs versus wants, and ear-

* Save to pay cash or use layaway, rath-
er than add to a credit card balance during
an emergency.

Information on money management
is available at www.ksre.ksu.edu and at
www.ksre.ksu.edu/financialmanagement/
and www.kansassaves.org.
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To have your ad placed in the Business Directory call Andrea, Heather or Kathryn today at 462-3963.
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ROSALES PLUMBING

For All Your Commercial & Residential Plumbing Needs
24-Hour Emergency Service Available
Also Servicing Heating, Air and Septic Tank Systems!

David J. Rosales

Owner

(785) 675-8254 or (785) 657-7251
832 17th Street ¢ PO Box 742
Hoxie, Kansas 67740

Kitchen
& Bath

Sales & Service

Custom Cabinetry ¢ Counter Tops
Design, Fabrication & Installation
Wood Floor Installation & Refinishing

Shop 462-7843 ¢ Dennis 443-3140

www.toolboxkitchen.com

NEW SYSTEM

PROI:“ESSIONAL WINDOW CLEANING
/ (800) 611-6735 \

www.MyWindowCleaner.net
Serving Colby since 1992!

Commercial ° Residentia! * Free Estimates
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Need a new insurance partner?

Clarity Life Coaching Services
Auto | Home | Business | Farm/Ranch | Life www.claritylc.com
College | Retirement Laura Wing. PLC

Professional Life Coach
Become a winning  ppone:
champion in your  785-821-4277 or 719-646-1514
own life! Live your E-mail:
dreams! Laura_Wing_plc@yahoo.com
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FARM BUREAU FINANCIAL SERVICES

Insurance < Investments
www.fbfs.com

David Browne llI
550 N Franklin
Colby, KS

(785) 462-3388

Farm Bureau Life Insurance Company/West Des Moines, IA. Farm Bureau Mutual Insurance Company*/West Des Moines, IA.
“Companies of Farm Bureau Financial Services © 2007 FBL Financial Group, Inc. 327

ROOFMASTERS

RESIDENTIAL
Tamko Shingles
GAF Shingles
Wood Shingles
Metal Roofs

Your Local Roofing Contractor
425 East Hill, Colby, KS
Licensed - Bonded - Insured
1-800-536-6642
1-785-462-6642  \yhite TPO Single Ply

FREE ESTIMATES

Elastomeric Rubber Coating For Metal Roofs

COMMERCIAL
Rubber Single Ply

Built Up Systems
Modified Systems

Meadow Lake
Restaurant & Lounge

Monday - Saturday
OPEN EACH DAY AT 4 P.M.
Tuesdays: Lady's Night Golf
Wednesdays: Men's Night Golf
Fridays: Couples Night Golf

MEAL SPECIALS EVERY NIGHT
PRIME RIB DINNER SPECIAL
EVERY SATURDAY NIGHT

SMOKE FREE JUNE 1!

&

1085 E Golf Club Rd
=T GoLe Course & RESTAURANT

BUSY. BUSY.

Jane W Johnson, Agent
905 E 4th Street
Colby, KS 67701
Bus: 785-462-7525
jane.johnson.ghZi@statefarm.com

Life insurance shouldn’t wait.

Even though life is busy, take
a moment to reflect on what's
most important. For peace of
mind, protect your family with
State Farm® life insurance.
Like a good neighbor,

State Farm is there’”

CALL ME TODAY.

State Farm

State Farm Life Insurance Company (Not licensed in MA, NY or WI)
State Farm Life and Accident Assurance Company (Licensed in NY and WI)
Bloomington, IL

.

Colby

INSURANCE

0901038

Gift-giving

your life easier! Just ask!

greatness.

Generic gifts got you down? Well, wake
up your inner gifting genius! | have gift |
ideas that are anything but blah. Gifts girs

adore. Gifts guys gotta have.
Any occasion. Any time. I'm here to make

Any budget.

Jasmine Stewart
Independent Beauty Consultant

785-462-0127

www.marykay.com/jasmine_stewa
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