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 6 medium  potatoes, peeled and 
     cut into bite-size pieces
 5 tablespoons oleo
 5 tablespoons flour

 3/4 cup Velveeta cheese, cut in 
     pieces
 4 cups milk
   salt to taste

Grandma’s Potato Soup

Cook potatoes until tender; drain.
Make sauce by melting oleo and adding fl our; stir till smooth. Add milk and stir over 

medium heat. Add Velveeta and continue cooking, stirring constantly, until cheese is 
melted. Add potatoes and salt and heat through.

Donna Brown, Colby

 1 cup granulated sugar
 1/4 cup water

 1/2 teaspoon salt
 1/2 cup oleo

Heath Candy

Combine these ingredients and cook to 285 degrees (light crack stage). Remove from 
heat.

Add 1 1/2 cups chopped pecans. Pour into oiled fl at pan.
Melt large Hershey chocolate bar and spread over top of toffee.
Let cool and then break into pieces.

Donna Brown, Colby

Come see us for all your needs!

1170 S. Co. Club Dr. 
785-462-2100

Your holiday headquarters for 
GE and Maytag appliances

Store Hours: 
M - F 9:30 - 5:30, Sat. 10 - 4

Full service home decor, 
flooring, paint, window treatments 

and interior design.
445 N. Franklin Ave., Colby 

785.462.6000

Make your Holiday Special with

The beautiful store that offers you more. 

Plum Creek Ltd.  |  Downtown Colby - 785-460-1978

Let us help you select the perfect holiday outfit, gifts & more!
Proud to serve Colby and the surrounding communities!

TINA HARRIS 
PHYSICAL THERAPY 
& SPORTS MEDICINE

785-462-8008

Gift certificates make 
Great Stocking Stuffers.

This Season Get Comfy 
with Orthaheel Footwear

Relaxing, Therapeutic 30
Minute & Hour Sessions

ChiroFlow Water Pillows
Improves sleep quality
Hypoallergenic
Fall asleep faster & 
wake up less at night

 1  pound  ziti or penne noodles, 
     cooked and drained
 1  pound  ground beef
 15  ounces  light ricotta cheese
 1/2  cup  grated parmesan
 1/4  cup  chopped parsley
 1   egg, slightly beaten

 3/4   teaspoon  salt
 1/4  teaspoon  pepper
 2  cans  spaghetti sauce (15 
     ounce jars)
 8  ounces  shredded mozzarella
      cheese

Ziti Bake

1. Brown beef and drain.
2. In a mixing bowl, combine ricotta, parmesan, parsley, egg, salt, pepper, beef and 

one jar of sauce. Add ziti and toss gently to coat well.
3. Spread mixture into 13x9 baking dish. Pour remaining sauce over the mixture. 

Sprinkle with mozzarella.
4. Bake at 350 degrees for 20 minutes or until cheese is melted and bubbly.

 Heather Alwin, Brewster


