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Display your charity

This year’s main competition featured teams from 27 uni-
versities. For the event, the student teams had to build their

tractor pulls.

Student takes part in
tractor design contest

Selden native Andrew Broeckelman, a K-State senior ma-
joring in biological systems engineering, was part of the K-
State A team that took first place in the American Society of
Agricultural and Biological Engineers’ 14th Annual Interna-
tional Quarter Scale Tractor Student Design Competition.

The competition was June 2 through 5 in Peoria, Ill. This is
the eighth time the K-State A team has won the international
championship and the twelfth time the team has finished in
the top three of the competition.

own tractor and document their market research, testing and
development. They then presented their design to a mock cor-
porate management team and demonstrated its performance
capabilities in a live tractor pull.

The K-State A team earned first place in written report
and design performance and placed first in two of the tractor
pulls. The team also took second and third in their other two

The students volunteer many hours of their time to secure

funds and to design their tractor. They spend even more time
building and testing their final design.

Colby Sears gets recognition

KEVIN BOTTRELL/Colby Free Press

This photo of the 2010 Kiwanis fireworks is a reminder that the Colby Kiwanis
Club is once again accepting donations for the Fourth of July display. To do-
nate, send a check to Kiwanis Club, Box 501, Colby, Kan., 67701.

The Sears Hometown Store of Colby
has been named a 2011 Sears Hometown
Store Premier Dealer. Colby is one of
the 280 stores out of the 920 hometown
locations throughout the United States
to receive this national recognition.

The award recognizes stores across
the county that consistently offer the
greatest customer services, outstand-
ing store performance and standards
and exceptional demonstrations of lo-
cal community involvement. Only 30
percent of hometown stores can receive

this annual award.

This year, each store receiving the
award will be given the opportunity to
participate in a charitable event in 2011
to help support their community.

The concept of a hometown store
is different from larger Sears stores.
Hometown stores provide an assort-
ment of appliances, tools, electronics,
fitness equipment and lawn and garden
merchandise, but are owned and operat-
ed by a member of the local community.
Even though they are locally operated,

they still associate with the larger retail
stores.

“To be honored as a Premier Dealer
is a great achievement not only for our
store, but also for the community we
strive to serve everyday,” Sherry Mc-
Donald, owner and operator of the Col-
by store, said.

For information, visit the Colby store
at 1937 S. Range Ave, Suite 1, or go on-
line at www.searshometownstores.com.

Grilling can be dangerous, so make room for food safety, quality issues

The first outdoor meal of the
season can be cause for celebra-
tion, yet as the grilling season pro-
gresses, backyard chefs who may
run short on time or become dis-
tracted by conversation with fam-
ily or friends can jeopardize food
safety, quality — and property.

Moving a meal outdoors can
keep the heat out of the kitchen,
but doing so does add some food
safety steps, said Karen Blakeslee,
K-State Research and Extension
food scientist.

Blakeslee, who as K-State’s
Rapid Response Center coordina-
tor spends working hours answer-
ing food and food safety ques-
tions, also enjoys cooking outside.
Her tips to prevent food safety
and outdoor cooking mistakes in-
clude:

e Position a grill away from
home, garage or other structures,
such as a covered patio, and out
from under trees.

* Clean the grill at the beginning
of each season, after each use, and

at the end of the season, before
storing.

e Invest in grill tools, including
long-handled spatulas and tongs,
grill basket for smaller food items
such as cut fruits or vegetables to
be grilled and hot mitts.

e Preheat grill. If using a gas
grill, allow time for the grates to
heat; if using charcoal briquettes,
allow time for coals to ash and
flaming to subside.

¢ Oil grill grate to prevent food
from sticking. If using a charcoal
grill, preheat the grate along with
the coals; if using a gas grill, heat
the grill first. Protect hands with
a hot mitt and tongs and lightly
brush the grill grate with cook-
ing oil. Blakeslee sometimes uses
tongs and a small wad of alumi-
num foil that she dips into cooking
oil to swab the grill grate.

Oiling a cold grill is less effec-
tive because the cooking oil evap-
orates. Also, a new spray product
is being marketed for grills, but
consumers are advised to be cau-

tious, as spraying oil onto a heated
surface or near a flame can be a
fire hazard.

* Reserve separate utensils for
raw and cooked foods. Reserve
one plate or platter for taking raw
meat or poultry to the grill and a
second clean plate or platter, spat-
ula or tongs for removing cooked
food from the grill and serving.

e Grill uniform patties or cuts
of meat and poultry for more even
cooking time; covering grill also
can aid uniform cooking process.

e Start meats and poultry first;
consider size in estimating cook-
ing time for cut fruits and veg-
etables, which typically take less
time to cook; turn grilled fruits

and vegetables with a spatula or
tongs reserved for that purpose
(and not used for raw meats and
poultry).

* Wash hands frequently, par-
ticularly after handling foods and
other, non-food activities.

* Check done temperatures with
a meat thermometer. Insert meat
thermometer from the side to
check done temperatures of pat-
ties or other cuts of meat one-inch
or less in thickness, as the probes
on the thermometers typically has
a dimple (temperature sensor) that
must be inserted in the meat or
poultry to measure temperature.

Whole cuts of beef, lamb, pork
and veal (steaks, chops, roasts

Farmers & Merchants

MEMBER FDIC

Bank of Colby (785) 460-3321

« Your only Colby Chartered Bank means your
deposits stay in your community!

« Local decisions, local people... a bank you
know and trust.

and tenderloins are examples)
should be cooked to 145 degrees
F; ground beef, pork or turkey
should be cooked to 160 degrees
F, and poultry should be cooked to
165 degrees F.

* Keep food covered, and out of
direct sunlight.

o If grilling extras for future
meals, place cooked foods in a
single layer in a shallow pan, cover
with food-safe wrap (vented at the
corner to allow steam to escape)

and refrigerate. Reheat extras to
165 degrees F before serving in
two to three days; or wrap, label
and freeze for future meals.

Information on food, food safe-
ty and managing summer meals
successfully is available at local
K-State Research and Extension
offices and online: www.rrc.ksu.
edu and www.ksre ksu.edu/hu-
mannutrition/.
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Office Phone 785/ 675-3991

Shop Phone 785/ 675-3023

¢ Certified Installation

e Irrigation Pump Repair

R PUMP & Wg
1024 Oak Ave.
Hoxie, KS 67740

E-mail: woofpw@ruraltel.net

Now offering heat pump systems!
* Lower Your Monthly Utility Bills

¢ Call For Information Today

Fax: 785/ 675-3990

D&R PUMP SERVICE, LLC

Domestic, Stock, Windmill,
Solar, Submersible, Irrigation,
Repair and Sales.

B - Colby’s only 5 Star Rating Bank by
BauerFinancial: for bank strength and stability.
 Open 20+ hours per week more than any other

bank for our customers’ convenience.

o We have our ROOTS where other banks

only have their branches!

* Irrigation Well Drilling
* Domestic Well Drilling & Repair

* Environmental Drilling
For all your irrigation needs call:

With over 30 years of experience!

Ron - (785) 675-1422 v

At )’Jvr.
Devan (785) 657-7217 . Sio0M

SOLAR PUMPS

Authorized Dealer

Richard and Rosalee Pinkston’s
Houshold - House - Vehicles SALE
July 1 -2nd * 614 N. Hoeb * Oakley, KS

Sale will include nice furniture, piano, clothes,
canning supplies, dishes, kitchen supplies, etc.
Also including 2 Cadillac cars (2004 Deville and
1989 Fleetwood), 2003 Chevy Silverado pickup

and house at 614 N. Hoeb in Oakley.
Questions: Call Rhonda Pinkston Barley at 316-201-8716.

Beautiful Environment

My husband and I had a lovely house in Eco
Acres. After I lost my leg, I was needing a
little more care than what my husband could
provide. I moved into Fairview Estates, and
I’'m lucky to have a beautiful apartment with
a great view of flowers outside my window.
I am truly thankful I had such a place to go.

Phyllis Elliott

Fairview Estates Retirement Community
Independent & Assisted Living
1630 Sewell Ave. * Colby, KS « (785) 462-2154

WrapNYouriHomejlnjQuality?

B Scamless Steel Siding

E) Seamless Steel Gutters

1507 E. 27th * Hays, KS
785-625-2418 - 800-225-6259

abcseamless.net

| Send local news to colby.society @ nwkansas.com |

We're Stable, Secure....Your Community Bank.

Farmers & Merchants...Together...Making a Difference.

Doug Holzmeister 785/675-8508
Heath Paxson 785/675-8503

 —
A B ]
s i =N— in

Your #1 source for locul news, cassified’s, sports and weather!

Call 785-462-3963 For Information On Subscription Rates.
- WE OFFER SPECIAL RATES FOR SENIOR CITIZENS -

CoLsy

E PRESS

* Local area news * Comics ° Bridge ¢ Crossword Puzzle « Weather « Sports
* Features ° Statehouse Coverage e Diverse Editorial Page

DISCOUNT COUPON

NAME

155 W. 5th ¢ Colby

462-3963

By mail in the following counties:
Cheyenne, Decatur, Gove, Logan,
Rawlins, Sheridan, Sherman, Wallace
and Thomas counties.

$5.00 OFF

Delivered by carrier in:

« Colby « Oakley

CARRIER RATES:
$85 per year

BY MAIL NW Kansas*:
$95 per year

A NEW SUBSCRIPTION TO
THE COLBY FREE PRESS

ADDDRESS

fr

By carrier with coupon: 4 mo.($35)

In area by mail with coupon: 4 mo. ($48)

Mail coupon with your check to: The Colby Free Press, 155 W. 5th, Colby, KS 67701.
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