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Have you booked 
your family Christmas 

pictures yet?
There is still time, 

give Keesa a call today!

785.462.5039
Visit us online

www.keesaphotography.com

Like us on Facebook

 1 can mandarin oranges, 
     drained
 1 20-oz. can pineapple tidbits and 
     juice
 3  bananas, sliced (cover 
     with juice of 1 lemon)

 1 16-oz. package frozen strawberries
 1 3.4-oz. box instant French vanilla 
     pudding mix

Yummy Fruit Salad

Combine all ingredients and chill. Keeps well for several days.

Donna Brown, Colby

 6   eggs, slightly beaten
 5  slices   bread, cubed
 1 1/4  cup  grated cheddar
 1/4  cup cubed American cheese

 1  teaspoon  salt
 1  pound bulk sausage
 2/3  cup milk
 1/8  teaspoon  nutmeg

Egg and Sausage Casserole

1. Brown sausage and drain.
2. Mix all ingredients in a casserole dish. Refrigerate overnight.
3. Bake at 350 degrees for 50 minutes or until done in the center.

 Heather Alwin, Brewster

Sponsored by Colby Promotions Committee

Enjoy the Largest Retail 
Shopping area between 

Hays and Denver

Toys and Joys 
Christmas Parade

Sunday, Dec. 8th

5:45 p.m.

Santa City open 
after Parade ‘til 8

Santa City
Open Nov. 29th, 30th,

and Dec. 1st

Hours: 1 - 5 p.m.

Every Sat. & Sun. 
until Christmas
Open 1 - 5 p.m.

Weeknights starting 
Dec. 16th 6 - 8 p.m.

Christmas Eve 1-3 p.m.

Holiday Fun for the whole Family

COLBY


