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You are cordially invited to take part in the  
Thomas County Community Foundation’s 

 12 days of Christmas No-Show Event 
 
In honor of your commitment to your community and family, TCCF invites you to stay at home, relax, and enjoy 

the benefits of being a part of our great community—Thomas County. 
 

Time: 12/12/12 – 12/24/12 
Location:  Your Choice 

Dress: Your Choice 
 

Gifts are tax-deductible and will benefit Thomas County citizens as TCCF continues to work to  
“endow funds to improve the quality of life for all citizens of Thomas County”. 

 
Donation Rates: 
Gum Drop Dreams $50: 
I’m dreaming of helping TCCF make Thomas County a better place to live, now and in the future. 
 
Candy Cane Lane $100: 
While I drive around the county looking at Christmas lights, I will reflect on all the good projects and programs we 
have in Thomas County to serve our citizens. 
 
Chestnuts Roasting on the Open Fire  $250: 
As I sit in front of my fireplace, I will think about what a blessing it is to live in our community and how thankful I 
am for TCCF helping in whatever ways they can. 
 
A Few of My Favorite Things $500:  
Candy and cookies and fudge, oh my!  While enjoying these wonderful treats, I will ponder all the wonderful 
“treats” available to me in Thomas County and I will think about which fund at TCCF I appreciate the most. 
 
A White Christmas  $1,000:   
As I sit at home, snuggled in a blanket with hot cocoa watching the unique snowflakes, I will think about TCCF 
and all the special individuals in Thomas County working with TCCF to make it a better place. 
 
 
 

For your convenience we would be happy to have your donation be in memory or in honor of a special person or 
organization in your life.  If you would like us to notify the individual, please fill in their address or the family’s 
address below. 
 
Your Name__________________________________________________ Amount _______________________ 

 
In Honor of/In Memory of______________________________________________________________________ 

 
Address of Honoree or Address of Family Contact for Memorial _____________________________________ 
 
_________________________________________________________________________________________ 
 
Please send your tax deductible gift to the Thomas County Community Foundation at 350 S. Range Suite 
14, Colby, Kansas 67701.  Your support is greatly appreciated and will help contribute to forever betterment for 
current and future generations of Thomas County citizens.  
 
  

Paul’s Furniture
Holdiay Hours:  8 - 6 M-F 

8-5 Sat. • 1-4 Sun.

In business since 1925 785-386-4310

10 + Showrooms of beautiful furniture

* Ends January 24, 2013Free Delivery
105 N. Kansas • Selden

TEMPUR ERGO
 CollectionCollection

Save up to 
$400*

from The Movement Connection

LOOK & FEEL YOUR BEST THIS NEW YEAR! 
Relieve stress and practice preventive health!

We’re celebrating our ONE YEAR ANNIVERSARY 
with special membership pricing throughout 
December & January. COME JOIN TODAY!

Gift Certificates Available!

The Movement Connection offers programs for all 
ages and fitness levels.

Hot Stone Massage, Therapeutic Massage, 
Prenatal Massage, Infant Massage, Reflexology, & 

Reiki available by appointment.

LLCLLC

430 NORTH FRANKLIN    785.443.4010

The government wears 
many hats. We put 

them all in one place.

Looking for one place to get answers 
to your questions about government 
benefits and services? USA.gov 
has you covered. It’s your offi cial 
source for government information. 
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  W
OOFTER PUMP & WELL INC.

  W
OOFTER PUMP & WELL INC.

1024 Oak Ave.
Hoxie, KS 67740

 Offi ce Phone 785/ 675-3991         Fax: 785/ 675-3990
 Shop Phone 785/ 675-3023          E-mail: woofpw@ruraltel.net 

• Irrigation Pump Repair
• Irrigation Well Drilling
• Domestic Well Drilling & Repair
• Environmental Drilling

For all your irrigation needs call:
Doug Holzmeister 785/675-8508
Heath Paxson        785/675-8503

1024 Oak Ave.
Hoxie, KS 67740

 Offi ce Phone 785/ 675-3991         Fax: 785/ 675-3990
 Shop Phone 785/ 675-3023          E-mail: woofpw@ruraltel.net 

• Lower Your Monthly 
    Utility Bills
• Certifi ed Installation
• Call For Information Today

Now offering heat pump systems!

• Irrigation Pump Repair
• Irrigation Well Drilling
• Domestic Well Drilling 
    & Repair
• Environmental Drilling
• Windmill Repair

By Stacey Plaisance
Associated Press

NEW ORLEANS – Christmastime for Tyson and 
Ginny Graham means driving nearly 300 miles south 
of their Columbus, Miss., home to New Orleans for 
shopping, holiday concerts and the highlight of their 
trip – indulging in a grand reveillon dinner.

The elaborate meals, which stem from the old 
French tradition of eating a lavish meal after mid-
night Mass on Christmas Eve, have become a popu-
lar draw for visitors to New Orleans during the holi-
day season.

In the weeks surrounding Christmas, some 50 
restaurants offer four- to fi ve-course meals of pan-
roasted oysters, braised pork belly, duck confi t, foie 
gras beignets and other holiday delicacies. The reci-
pes have roots that date back to the beginning of the 
French city’s nearly 300-year history.

Though some restaurants serve reveillon dinners 
after midnight Mass on Christmas Eve and after 
midnight fi reworks on New Year’s Eve like in the 
old days, most offer the special menus during regular 
dinner hours.

“Thank goodness,” Tyson Graham, 71, said with a 
laugh. “After midnight is a little late for me.”

Graham said since he and his wife of 45 years, 
Ginny, discovered the city’s reveillon dinners about 
15 years ago, they’ve been to New Orleans almost 
every December.

“It’s been a great way for us to experience all the 
restaurants we’ve frequented over the years, but we 
get to have something a little different,” he said.

The way it works: restaurants offer fi xed-price 

reveillon menus on top of their regular dinner menu 
starting in the weeks before Christmas and continu-
ing through New Year’s Eve. Reveillon dinner prices 
can range from $35 to $90 a person depending on 
the restaurant.

John Magill, a historian and curator at The Historic 
New Orleans Collection museum and research cen-
ter in the French Quarter, says reveillon is French for 
“awakening” and was a term used by early Creoles 
to describe a meal that followed an evening event.

In the 1700s and 1800s, that could be as simple as 
beignets and cafe au lait at the French Market after a 
night out at the opera.

“You would eat to revive yourself after an evening 
event,” Magill said. “It didn’t always have to be a big 
heavy meal.”

Reveillons surrounding Christmas and New Year’s 
Eve, however, were grand affairs, he said. Families 
would spend days preparing a menu of comfort 
foods such as grits and grillades, gumbo, cakes and 
pastries, and the New Year’s Eve spread would be 
even more decadent, with oysters, duck and lamb.

The Christmas reveillon would traditionally take 
place after a full day of fasting for communion at 
midnight services.

Magill talks about reveillons in the 2009 book he 
co-wrote titled, “Christmas in New Orleans,” which 
also touches on the long-held tradition of holiday 
shopping on streetcar-lined Canal Street, caroling 
in the French Quarter and worshipping at St. Louis 
Cathedral.

Richard Stewart, a fi fth-generation New Orleani-
an who is Catholic, says he wasn’t familiar with the 
old tradition of reveillon until the mid-1980s, when 

French Quarter restaurant owners began reviving the 
practice as a way to get more diners during the holi-
days.

“In December, you were lucky if you got 10 people 
a night in your restaurant,” said Stewart, co-owner of 
the Gumbo Shop in the French Quarter for 30 years 
before selling the establishment four years ago.

Stewart became fascinated with the fancy meals 
and even hosted one for his family in 2009. He said 
the fi ve-course meal took weeks of research and days 
of preparation, with a menu that included an oyster 
soup and daube glace – braised short-ribs chilled to a 
gel form, then sliced and served with crackers or thin 
toasted French bread.

Today, Stewart serves on a committee that oversees 
the city’s reveillon menus to make sure the chefs are 
using ingredients that would have been used in the 
early days.

“The idea is to keep it as traditional as possible but 
leaving some room for creativity with the ingredi-
ents,” he said.

At The Grill Room at the Windsor Court, execu-
tive chef Kristin Butterworth – a recent transplant 
to New Orleans from Pittsburgh – researched for 
months before presenting her fi rst reveillon menu of 
braised pork belly with Gulf shrimp and white beans, 
local snapper with fennel and crawfi sh sausage and 
tenderloin with winter squash.

“When I delved into it and started to look at the 
history and the tradition of this meal, it was so amaz-
ing and so interesting to me,” she said. “I wanted to 
get it right.”

Even the salad took months of preparation, she 
said. Her winter greens are served with baby beets 

and squab prosciutto that Butterworth and her team 
cured in-house with salt, sugar, peppercorn and other 
spices over the past two months.

“A lot of love went into this menu,” she said.
Select restaurants offer a wine-pairing option with 

each reveillon course and cafe brulot – a traditional 
New Orleans holiday beverage of strong coffee in-
fused with strips of citrus, sugar, cloves, cinnamon 
and cognac or brandy.

Stewart, like other traditionalists, says the hot, 
thick and sweet concoction is “the perfect cap to a 
big holiday meal.”

Some restaurants serve the beverage fl aming ta-
bleside for added drama.

Though New Orleans is just about the only U.S. 
city that celebrates reveillon, the tradition is still 
alive in France, parts of Canada and other French-
speaking places where it is a long dinner and cel-
ebration held on the evenings preceding Christmas 
Day and New Year’s Day.

Reveillon is also celebrated in Brazil and Portugal 
on New Year’s Eve. Some two million people fl ock 
to the shores of Copacabana beach in Rio de Janeiro 
for music and fi reworks.

“It’s like what we do in Times Square but on a 
larger scale and on the beach,” said Michelle Sobhraj, 
spokeswoman for a New York-based marketing com-
pany that promotes Brazilian tourism.

In Brazil, revelers don outfi ts in the color that 
symbolizes their wishes for the New Year, such as 
red for romance and white for peace and luck. Many 
carry pockets full of money for continued prosperity 
and a bay leaf in their wallets for luck.

Creole custom revived in New Orleans

Got news?  Tell us!  Call 462-3963

Leadership program to seek applicants
The Kansas Agriculture and Ru-

ral Leadership Program, known as 
KARL, is seeking applicants for 
its next class.

“As a graduate of the Kansas 
Agriculture and Rural Leadership 
program and current assistant di-
rector, I have personally benefi tted 
from the program’s unique leader-
ship curriculum and network of in-
dustry and community contacts,” 
said Al Davis, who recently be-
came vice president of KARL Inc. 
“I truly believe in the program and 
its impact: increasing the capacity 
and number of qualifi ed agricul-
tural and rural community leaders. 
Our alumni play important roles at 
the community, state and national 
levels.” 

Prior to taking on the vice presi-
dent position, Davis served as ed-
ucation director for the American 
Royal and knows the importance 
of a network of spokespersons and 
trained leaders in an increasingly 
urban population.

“A typical class has an average 
age of 32 with a historic age range 
of 25 to 55, said Jack Lindquist, 
president and program director. 
“Ever since our fi rst 30 adult lead-
ers were accepted into Class I in 
1991, we contend that the group is 
learning as much from their class-
mates as they do from the cur-
riculum. It is a powerful dynamic 
when you bring positive-minded, 
action-oriented, servant leaders 

together and watch them debate 
issues and create solutions for our 
rural communities and their sup-
porting industries.”

Applications will be available 
online through the program’s 
website, www.karlprogram.com, 
beginning Jan. 1. Community 
leaders and others may nominate 
candidates and advise their nomi-
nee to go online to save the docu-
ments and complete them. Forms 
must be submitted no later than 
April 15. 

Applicants who complete and 
submit the forms will undergo 
screening to determine up to 45 
candidates who will be invited for 
personal interviews in May. 

Each class consists of 30 mem-
bers. The program cost is estimat-
ed at more than $20,000 per per-
son, but the tuition fee is $2,000 
per year for a total of $4,000 over 
two years. Donors contribute to a 
“fellowship fund” which pays the 
remaining $16,000 per person. 

The program operates without 
tax money, so the total pays for 
all offi ce operations, staff salaries, 
speaker costs, lodging, meals and 
transportation during seminars, 
including the national and inter-
national tours. The program is 
hosted at Kansas State University 
through an in-kind gift of offi ce 
space and access to services.

The two-year program for 

KARL Class XII will include nine 
in-state seminars, two national 
study tours and a two-week inter-
national tour. Class members will 
be announced June 1 and training 
runs from August to the spring of 
2015. 

“Five seminars have evolved 
to the point that the titles have 
changed,” Lindquist said. “All 12 
seminars have been enhanced to 

include leadership training mod-
ules that give participants facilita-
tion skills to help produce positive 
change in their communities, or-
ganizations and businesses.”

After the two-year experience, 
alumni become lifetime members 
of the KARL Graduate Program, 
with life-long learning and travel 
opportunities. This program pays 
for itself.

$ $ $ $ $ $
If you’re looking to: 

Buy, Sell,
or Trade, 

start with

The Colby 
Free Press 
CLASSIFIEDS
785-462-3963


