
National Weather Service
Tonight: Mostly clear, with a 

low around 30. South wind be-
tween 5 and 10 mph.

Thanksgiving Day: Sunny, 
with a high near 68. West wind 
between 5 and 10 mph.

Thursday Night: Partly 
cloudy, with a low around 34. 
West wind around 5 mph.

Friday: A 20 percent chance 
of rain after noon. Partly sunny, 
with a high near 58. West wind 
between 5 and 10 mph.

Friday Night: A slight chance 
of rain before midnight, then a 
slight chance of rain and snow. 
Partly cloudy and blustery, with 
a low around 30. Chance of pre-
cipitation is 20 percent.

Saturday: Sunny and windy, 
with a high near 43.

Saturday Night: Mostly clear 
and blustery, with a low around 
24.

Sunday: Sunny, with a high 
near 52.

Sunday Night: Mostly clear, 
with a low around 31.

Monday: Mostly sunny, with a 
high near 59.

Monday Night: Mostly clear, 
with a low around 29.

Monday: High, 41; Low 16
Tuesday: High, 62; Low 27
Precip: Monday 0.None
 Tuesday 0.00 inches
 Month: 0.25 inches
 Year:   19.63 inches
 Normal:  20.03 inches

(K-State Experiment Station)
Sunrise and Sunset

Thursday 7:38 a.m. 5:24 p.m.
Moon: waning, 0 percent

Friday 7:39 a.m. 5:23 p.m.
New Moon at 12:10 a.m.
(U.S. Naval Observatory)

Area/State

College choir concert
to be rescheduled

The Colby Community College win-
ter vocal concert, originally scheduled 
for Thursday, Dec. 1, has been post-
poned. A new date has not been an-
nounced. For information, call director 
Phillip Shuman at 460-5520.

Legion group plans
to send care packages

The Colby American Legion Auxil-
iary is taking donations for the Christ-
mas Care Package Drive. The Auxiliary 
will be sending holiday care packages 
to soldiers serving overseas. To make a 
donation or have a soldier added to the 
list, call Megan Quenzer at 443-3611 
or Abby Barnett at (785) 694-1626. 
All names and donations must be in by 
Thursday, Dec. 1.

Kiwanis Club looking
for toys for local kids

The Colby Kiwanis Club is operating 
a toy drive for local kids. Participants 
can go to Dollar General and pick up 
an ornament from the tree, which will 
have a type of toy to buy. Toys must be 
left at Dollar General by Thursday, Dec. 
1. The KFNF radio station is also hold-
ing a toy drive for Kiwanis at Walmart 
on Dec. 1. The toys will go to Genesis-
Thomas County for distribution on Sun-
day, Dec. 10.

Enter parade now
Registration is open for the Colby 

Christmas Light Parade. Forms are 
available at the Colby/Thomas County 
Chamber of Commerce offi ce at 350 S. 
Range. The parade is scheduled to begin 
at 5:45 p.m. Sunday, Dec. 4, at Second 
Street. It will go down Franklin Avenue 
to Fike Park and then to Santa City. 
Forms are due by Friday, Dec. 2. For 
information, call 460-3401.

Prairie orchestra
to play Sunday, Dec. 4

The Pride of the Prairie Orchestra 
will present “A Cozy Christmas with 
the POP” concert at 3:30 p.m. Sunday, 
Dec. 4, in the Cultural Arts Center at 
Colby Community College. Admission 
is $10 for adults, $5 for seniors and $3 
for students.

Health department
to hold flu clinic

The Thomas County Health Depart-
ment will hold an all-day fl u clinic from 
8:30 a.m. to 4:30 p.m. Monday, Dec. 5, 
at the department offi ce, 350 S. Range 
Ave. No appointment is necessary. For 
information, call administrator Kasiah 
Rothchild at 460-4596.

Grade school students
to sing on Dec. 6

The Colby Grade School fi fth grade 
class will perform their music program 
“Once on a Housetop” at 2 p.m. and 
again at 7 p.m. Tuesday, Dec. 6, in the 
grade school auditorium. For informa-
tion, call 460-5100.
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Sponsored by theTVTVTVListings
Thursday Evening November 24, 2011

7:00 7:30 8:00 8:30 9:00 9:30 10:00 10:30 11:00 11:30
KAKE/ABC Charlie Brown Middle A Very Gaga Thanksgiving Local Nightline Jimmy Kimmel Live
KBSL/CBS Big Bang Rules Person of Interest The Mentalist Local Late Show Letterman Late
KSNK/NBC Horton Hears a Who! Macy's-Parade Local Tonight Show w/Leno Late
KSAS/FOX Ice Age Happiness Is Simpsons Local
Cable Channels

A & E The First 48 The First 48 The First 48 The First 48 The First 48
AMC The Godfather Godfather Pt 2
ANIM Tanked Tanked Tanked Tanked Tanked
BRAVO The Patriot The Patriot
CMT CMT Crossroads Top Secret Recipe Trick My What? Trick My What? Truck
CNN CNN Heroes Nepal's Stolen Child CNN Heroes Nepal's Stolen Child Selling the Girl Nex

COMEDY Jeff Dunham Special Jeff Dunham: Controlled Chaos The Comedy Central Roast Comedy Central Roast
DISC Punkin Chunkin 2011 Sons of Guns Punkin Chunkin 2011
DISN ANT Farm G-Force Jessie ANT Farm Shake It Wizards Wizards Wizards
E! Sex-City Sex-City Serendipity Chelsea E Special Kendra Chelsea

ESPN College Football SportsCenter
ESPN2 College Basketball College Basketball College Basketball
FAM Monsters, Inc. WALL-E The 700 Club Whose? Whose?
FOOD Chopped Chopped Chef Hunter Chef Hunter Chopped
FX Kung Fu Panda Kung Fu Panda The Family Stone

HGTV Home Strange Home Radio City Holiday Holiday, Inc. Hunters Hunters Radio City Holiday
HIST The Real Story Swampsgiving Big Shrimpin' The Real Story The Real Story
LIFE A Christmas Proposal Holiday Switch A Christmas Proposal
MTV Scary Movie Scary Movie 2 Black Knight
NICK SpongeBob Friends Friends Friends Friends Friends Friends Friends Friends
SCI Quantum of Solace Die Another Day License to Kill
SPIKE The Keeper iMPACT Wrestling MANswers MANswers MANswers GTTV
TBS Fam. Guy Fam. Guy Big Bang Big Bang Big Bang Big Bang Conan Office Office
TCM Anything Goes The Lady Eve
TLC Cake Boss Cake Boss Family Feast Boss: Buddy Family Feast Boss: Buddy
TNT CSI: NY CSI: NY CSI: NY CSI: NY CSI: NY
TOON Open Season King/Hill King/Hill Amer. Dad Amer. Dad Fam. Guy Fam. Guy Childrens Aqua Teen
TRAV Man, Food Man, Food Man, Food Man, Food Man, Food Man, Food Man v. Food Man, Food Man, Food

TV LAND Roseanne Roseanne Raymond Raymond Raymond Raymond King King King King
USA Elf Elf NCIS
VH1 Johnson Fam. Love & Hip Hop Michael Jackson Johnson
WGN How I Met How I Met How I Met How I Met News/Nine Chicago 30 Rock Scrubs Scrubs Sunny

Premium Channels
HBO Dawn Treader Bored Hung Real Sex America Enlighten
MAX Pulp Fiction The Losers Busty Coeds vs. Lusty
SHOW The Last Play at Shea The Switch Gigolos Old Porn Gigolos Old Porn
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Friday Evening November 25, 2011
7:00 7:30 8:00 8:30 9:00 9:30 10:00 10:30 11:00 11:30

KAKE/ABC Shrek the Third 20/20 Local Nightline Jimmy Kimmel Live
KBSL/CBS Hoops & The Elf o CSI: NY Blue Bloods Local Late Show Letterman Late
KSNK/NBC Nat'l Treasure Local Tonight Show w/Leno Late
KSAS/FOX Iron Man Local
Cable Channels

A & E Storage Storage Storage Storage Storage Storage Storage Storage Storage Storage
AMC Jurassic Park The Walking Dead Jurassic Park
ANIM Swamp Wars Swamp Wars Swamp Wars Swamp Wars Swamp Wars
BRAVO Matchmaker Matchmaker Matchmaker Matchmaker Matchmaker
CMT Sweet Home Alabama Sweet Home Alabama Cowboys Cheerleaders Sweet Home Alabama Cowboys Cheerleaders
CNN Ungodly Discipline Piers Morgan Tonight Ungodly Discipline Heart Attack Ungodly Discipline

COMEDY Gabriel Iglesias G. Iglesias: Fluffy Jackass: Number Two Jackass 2.5
DISC Gold Rush Gold Rush Flying Wild Alaska Gold Rush Flying Wild Alaska
DISN A.N.T. Farm Phineas Good Luck Good Luck Good Luck Random Jessie A.N.T. Farm
E! Ace Ventura The Soup Fashion Chelsea E! News Chelsea

ESPN College Football Score College Football
ESPN2 College Basketball Score. College Basketball College Basketball
FAM A Boy-Charlie Snoopy, Come Home The 700 Club Whose? Whose?
FOOD Restaurant: Im. Restaurant: Im. Restaurant: Im. Diners Crave Restaurant: Im.
FX 27 Dresses Devil-Prada

HGTV Hunters Hunters Hunters Hunters Hunters Hunters Hunters Hunters Hunters Hunters

HIST American American American American Hairy Bik Hairy Bik IRT Deadliest Roads American American
LIFE Christmas Crl Secret Santa Christmas Crl
MTV Scary Movie 2 Beauty Shop You Got Served
NICK SpongeBobSpongeBobFriends Friends Friends Friends Friends Friends Friends Friends
SCI WWE SmackDown! Sanctuary Fact or Faked Sanctuary
SPIKE Auction Auction Star Wars-Phantom Die Hard
TBS Payne Payne Payne Payne Worse Worse Last Holiday This Christmas
TCM Ivanhoe Quentin Durward King Richard
TLC Say Yes Say Yes Say Yes Say Yes Brides Brides Say Yes Say Yes Brides Brides
TNT Forrest Gump Shawshank R.
TOON Star Wars Thundr. King/Hill King/Hill Amer. Dad Amer. Dad Fam. Guy Fam. Guy Chicken Aqua Teen
TRAV Ghost Adventures Ghost Adventures The Dead Files Ghost Adventures Ghost Adventures

TV LAND Roseanne Roseanne Raymond Raymond Raymond Raymond King King King King
USA Indiana Jones Elf Indiana Jones
VH1 SNL in the 2000s Concert SNL in the 2000s
WGN Funniest Home Videos How I Met How I Met WGN News at Nine 30 Rock Scrubs Scrubs Sunny

Premium Channels
HBO Shrek Forever After Bored Lady Gaga Presents Hung 24/7
MAX The Town Strike Back Lingerie Lingerie Strike Back
SHOW How to Lose a Guy in 10 Days Faster King of the Avenue Peters
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I breng home a turkey. And 
throw it in the yvin. And Kooc it 
for 20 awrs. And tack it awt. And 
et it and stuf it with sawrerem.

–Bradley Buhl
First you need to read instruc-

tions!!! Start with a knife and cut 
a small line through the top. Put 
it in the oven for 1 hr. and cook 
it at 150 degrees or higher. Put 
broccoli or coulifl ower or any 
other vegetables you like. Pout 
the turkey on a plate and deco-
rate! serve!!!

–Justice Barrett
Temperature 125° F Grill it for 

30 minutes Use a cup of worces-
tershire sauce Stuff it with onions 
and carrots

–Korey Kogler
Stuff the turkey. Put it in the 

uven. and. Put it for 31 minits:
–Joshua Larson
Buy it stuf it. Cook it Cutdit 61 

minits 23 dgrees.
–Brielle Lynn
fi rst Pluck the turkeey then 

Put it in a Pot then Put water in 
it then Put Seasoning on it grill it 
temperature 1000 degrees.

–Caelen Arendt
Step one wap it up. Second 

step Put it in the oven. third of all 
temperature for eleven minutes. 
fi nally tablespoon of cooking oil. 
Season it. How long about 12 
minnit

–Eastyn Niermeier
Brenda Rose’s Class
You can razz them. Then you 

roast them to 5 bugress Kut the 
head fi rst bephor evere thing. 
Then you poll the feathers. Then 
you fi ll it with stufi ng Then you 
have a good turkey.

–AJ McMahan
frst shot it then pluk the trky 

fetrs then poot it in the roast 
pot it in for 1 awr then pot sum 
brown shogr ti is rety. P.S. hape 
thasgiving

–Erika Daniels
Turkey’s can be frozen when 

you get them. Then you cook 
it in the oven for about an hour 
then you put it at a tempcher of 
500.

–Rylee Unruh
Step 1. by one or hunt one 

and Kut it’s hed off. If you hunt 
one pik all the feathers out of it. 
Step 3. Poot it in a big pot and 
boil it i am gesing about 103 F° 
for about 55 minits.

–Alizah Schielke
fi rst you have to take all the 

parts out of the turkey. Then you 
can boil it for 20 minits. then you 
can take the turkey out. then 
yum yum.

–Jakob Koon
Step 1 Buy a turkey from the 

store. Step 2 when you get home 
stuff the turkey. Step 3 then cook 
the turkey. Put the temperature 
to 60°F Bake it for 20 minutes.

–Laurel Cates
fi rst We can boil it. next you 

can put ten tablespoons of water 
fi naliy bake it for 5 minutes then 
you can eat it.

–Jesse Coon
1. You pick the feathers off. 2. 

You cook the turkey for 10 min-
utes at 10°F. 3. You cook it in the 
oven. 4. Them you eat it up.

–Madeline Turner
You hunt it dawn. You tak the 

feathers of. you cook it for a 
awrawr

–Eli Koerperich
First clean the turkey Stuff 

the turkey than marinate with 
A1. than put it on the grill for 20 
minutit

–Dominik Jones
First i kile it. Next we clen the 

turkey. Then we cook it for 25 
minutes. And then the best part 
We eat the turkey. The end. But 
the temperature is 150. 

–Mckenzie Carmichael
seasoning: turkey marinade 

temperature: 85 degrees cook: 
roast clong: wos off with water 
thaw ot for 30 mins wrap it with 
foil feuthers: tak the feuthers off

–Beau Mettlen
First a cup of water. next the 

stuffi tin. Then put it in the oven. 
Finaily take it out of the oven and 
check the tempcher

–Thomas Norris
Clean the turkey. Next put the 

turkey in a pan and put it in the 
oven. Put the oven on 1215° 
F and bake it 4 mins untel it’s 
done.

–Briana Roark
Take the feathers off the tur-

key. Then put the seasoning on 

it. Put the turkey in the oven on 
50° for 1 min. Then tak it out whin 
it is done and eat the turkey.

–Gracie Griffi n
First get somethin to cook your 

turkey in. Then turn it up to 52° F. 
Next you put your turkey in the 
sink and wash it. Then put it in 
your pot. Keep it in the pot for 2 
hours until done.

–Kelly Shull
I will shot it whith a gun and I 

will put it in a big uvin and then 
I will eat it and I will kuk it for a 
feau minit’s.

–Austin Mitchell
if you git a turkey frum the stor 

poot it in the microwave tothall. 
Step. 1 vap it. Step 2 Poot it in 
a roaster for 30 minutes.Step 3 
Poot it in for 400° F.

–Alexis Epp
1. 2 cups of Butter 2. 30 minits. 

3. cook it in the oven. 4. 85 tem-
perature. 5. It will be worm 6 It 
will be dun Good job

–Gavin Fauson
Tawnia Bange’s class
1. Go to the stor and by a tur-

key. 2. bring it home frosin. 3. 
cook it on a smoker. 4. I am ges-
ing 30 mins. 5. 60 dgry fo hit.

–Mallory Branum
Step one the turkey is cold. 

Step tow stuff it in the micro-
wave for 16 seconds. Step three 
it’s done.

–Nidhi Morriswalw
10 pound turkey Throw it in 

the oven Baken at 400° for 6 
minutes

–Chase Brown
Bring it home fi rst poot sea-

soning Next cook it in the roaster 
and tack it out and stuff it and 
east it. Temperature 100.

–Kaden Solorio
Step 1. Go hunt a turkey. Step 

2. Pull the feathers out and start 
salting it. Step 3. Put it on the grill 
at 88°F and grill it for one hour. 
Step 4. When done manade and 
put stuffi ng in it. ingredients: salt, 
marinde sauce, stuffi ng

–Judson Stuart Rose
Wrap it up and stuff it in a 

oven. The temperature shood 
be 75 digrees and how long it 
shood be about 3 feet long.

–Olivia Culver
First put it in a pan wrap it with 

foil. if you want put onions. take 
off feathers. cook for 17° de-
grees in oven.

–Ashleigh Hickert
Rap it. tempcher loo. Fost it. 

stuf it. tablespoon of fl over. tea-
spoon of salt. get a tercy.

–Logan Britton
First you pick the feathes off. 

Next you stuff it. Then you put 
it in the oven for 70 degrees. fi -
nally eat.

–Adriana Handy
fi rst I pluck the feathers. Then 

I poot it into the oven for 30 min-
utes. fi nally I stuff it and eat it. 
my temperature is 15 degrees.

–Aricka Bryant
fi rst you bake it for 16 minutes. 

Next you want to stuff it with on-
ions and carrots. and fi nally eat. 
and keep it at 60° F

–Jeana Unruh
get a turkey Stuff it Cook it 

94° 40 minits take it out of the 
oven Let it cool Down it’s ready 
to eat.

–Noah Rodgers ;)
yum!
Temperature is 23. degrees 

cut the bread to square’s. Tur-
key’s nid to be smeared in salt 
and butter. Turkey’s nid to be 
stuffed whith hands sow the tur-
key is good for eaty. they wud 
like your food the turkey thank 
you.

–Vanessa Diaz
Step one. boil it Step three. 

Coook it for thrten minits. the 
temperature is 51.

–Seanna Metcalf
I Would Cook it in the roater. 

And Cook it in the smoker. And 
Would put seasoning on it. Enjoy 
it thenk you

–Damian Ortiz
Skinn the turkey then put the 

turkey in a pan next put the tur-
key in the oven put the degrees-
no 140 for 1. Hour.

–Keden Frahm
The temperature in the oven 

is 30 degrees then you wrap it. 
Than you stuff it. it is ready to 
eat.

–Lincoln Myers
tack the feathers out. Pot it in 

a 11 minits. Po it in the oven. 20 
is the temperatue.

–Elye Sanders

Kansas in setting up EHR because we are 
the fi rst public health department to put 
in the amount of research it takes to move 
forward in this huge endeavor,” explained 
Rothchild. “Also, Greenway has agreed 
to reduce our monthly fee each time an-
other health department signs with them 
due to our reference.”

“So this could potentially be a revenue 
source, as well?” inquired Commissioner 
Paul Steele.

He asked when the $42,000 initial ex-
pense will be contracted, since the depart-
ment’s budget will need to be republished 
if it needs to be done right away.

“Even though the expense will be re-

imbursed, it will come in installment 
payments over the course of six years,” 
he said. “We still need to front the full 
amount on the books.”

Steele also requested that the ladies 
contact an offi ce that is currently using 
the software to see how they like it. The 
matter will continue at a later date when 
representatives from the health depart-
ment can outline when reimbursements 
are likely to be paid and other aspects that 
will affect the budget.

In other business:
• Thomas County Attorney Kevin Be-

rens plans to meet with Colby Attorney 
John Gatz to draw up documentation giv-
ing the city suffi cient authority to write 
checks and distribute property as it re-

gards to 911 funds. A newly passed Sen-
ate Bill 50 will soon give 911 responsi-
bilities to the city since it owns the Public 
Safety Answering Point.

• Berens also received approval to 
transfer about $3,000 to pay for a new 
computer, an end piece to an offi ce desk 
and a new phone line.

• A public hearing will take place on 
Monday, Dec. 12, giving people the op-
portunity to make comment on a request 
to vacate a portion of Cadillac Drive, a 
residential area north of Colby.

• County Commissioners presented a 
certifi cate to Road, Bridge and Noxious 
Weed Supervisor Clair Schrock. The 
award recognizes Schrock for his 16 years 
of dedicated service to Thomas County. It 

was received on behalf of Schrock by the 
commissioners at the Kansas Association 
of Counties conference in Topeka last 
week.

• A letter was received from the Menlo 
Clerk Sharon Munk, Mayor Troy Staats 
and city council members regarding a 
federal deadline to have a sign manage-
ment system in place. They are also un-
aware of which stop, yield and mile per 
hour signs are the county’s responsibility 
and which need to be maintained by the 
city of Menlo.

Schrock will meet with Munk to dis-
cuss a sign management and maintenance 
program.

Health department to switch to electronic records soon

Second graders share turkey recipes
From “RECIPES,” Page 1
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