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BLACK FRIDAY NOV. 25TH

APPLIANCE SPECIALS

Limited Supplies
Some one of a kind

Shop early • Save BIG

319 E. Front  -  OAKLEY
785-672-3217 or 800-371-4051

1170 S. Co. Club Drive  -  COLBY
785-462-2100 or 800-261-2566

Monday-Friday: 8:30-5:30 Saturday: 9:00-12:00

askofficeworks@st-tel.net

Open Monday - Friday: 8 a.m. - 6 p.m.
Saturday 9 a.m. - 5 p.m.

Pick a card from the discount 
tree and receive 5, 10, 15 or 20% 

off your purchase!

Prizes given away DAILY!

(excludes mattresses and floor coverings)

Refreshments Daily • Nov. 28 through Dec. 3

Join us for Grand Prize giveaways on Saturday, 
December 3 - we’ll be giving away 3 large prizes.

Anniversary Sale!!

Home Furnishings Only!

November 28 through December 3

Light Cheese Ball
1   pound  fat free cream cheese 
8  ounces   light cream cheese
1  cup   reduced fat shredded cheddar cheese 
1/2  teaspoon   dried oregano 
1/2  teaspoon   Worcestershire sauce 
1/2  teaspoon   dried chives 
1/2  teaspoon   garlic powder 
Topping:
1/2  cup   fresh chopped parsley 
1/4  cup   dried oregano 
1/4  cup   dried basil Garnishes:
  whole grain crackers 
  fresh veggies

Mix the cheeses and seasonings together with hand beaters. Place into 
the center of a large piece of plastic wrap. Form a ball and twist the edges 
of the plastic wrap tight. Place in the freezer until fi rm, about 20 minutes. 
Unwrap and roll in herb mixture. Place on the center of a tray and garnish 
with whole grain crackers and fresh veggies.

Serves 16. Each 2 tablespoon serving: 70 calories, 3.3 g fat, 2.3 g satu-
rated fat, 11 mg cholesterol, 255 mg sodium, 2.7 g carbohydrate, 0 g fi ber, 
6 g protein. Diabetic exchange; 1 fat, 1/2 meat.

foodandhealth.com

Elizabeth Truman’s Mac and Cheese

8  ounces   macaroni
1-2  pounds   grated cheddar cheese
2  cups   milk
1    egg
1/4  cup   oleo

Cook macaroni. Drain and cool. Place a layer of macaroni in a 
baking dish. Then add a layer of cheese. Repeat layers.

Combine milk and egg and pour over the macaroni and cheese. 
Dot with butter.

This can be done the day before and refrigerated.

Harry S. Truman National Historic Site


