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Childrens a’dy 10 shop

One of the kids who took advantage of the annual Goodland
Churches Thrift Store Kids Christmas Shop that was Saturday,
June 10. Kids were albe to bring a list and one of Santa’s elves
would help them find gifts for their family members. Other elves

would wrap the gifts. The store provides the shop each year for

kids.

Photo by Pat Schiefen/The Goodland Star-News

Corporation donates money to the arts

Anentity that started the ball roll-
ing on what became Wheat Ridge
Acres Retirement Community
made its final act of donating $1,200
to the Carnegie Arts Center.

The Senior Housing Corporation
bought the land around 1997 from
the Wendell White Estate with do-
nations from local businesses and
individuals, with the intention of
building an assisted living center.

The company that built Wheat
Ridge then bought the land from
them.

The City of Goodland, Sherman
County and the First National Bank
were the biggest donors. With the
sale of the land their donation was
returned.

The group was also responsible
for buying the bronze statue “More
than Words” by Greg Todd that is
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It all starts with Newspapers
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Dear Customers:
Your favorite local McDonald’s is undergoing a
renovation. Until the renovation is complete, only our

Mcnonald's to thank you for

-E-I 2325 Enterprise Road, Goodland

Rt

drive-thru will
be open for
regular hours.
We appreciate your
business and want

being great
customers!

in front of the Goodland Public
Library.

The group was most active from
1997 t0 2003.

Members and former members
are Ron Vignery, Carol Sanders,
Brenda McCants, Doris Craft,
Barb Aten, Dr. Mo Shafei. Pastor
Dan Bowman, Christina Schiefen,
the late Don Baldwin, the late Max
Alderman, and the late Loyal Fort-

Classifieds work!!!
899-2338

meyer.

Members of the Arts Council Avis
Alcorn and Kay Younger accepted
the donation. Younger said they ap-
preciated the support after the group
has lost any funding from the State
of Kansas.

ENJOY A NIGHT AT THE MOVIES!

Do O
DIGITAL
www.goodlandnet.com/movies 1203 Main - Phone 8996103

Showing through December 29!
Alvin and the Chipmunks:
Chip-Wrecked (G)

Leop

Danielle Freeman, NMLS#68;
100 So. Range
Colby, KS 67701
785-462-2224

When You're Ready...
Peoples State Bank is Ready

When you're ready to build...refinance or purchase a new home...
We're here and ready to help.
Please contact one of our home loan officers...

5 Chelsey Schiltz, NMLS#834931
610 W. 2nd
Oakley, KS 67748
785-672-4448

ples

MEMBER FDIC

Lisa Steerman, NMLS#834929
940 Oak Ave.
Hoxie, KS 67740

785-675-2224

18

The Star-News | Tuesday, December 20, 2011 3

Stewardship
deadline Jan. 13

The ranking period cut-off date
for the Conservation Stewardship
ProgramisJan.13,U.S. Department
of Agriculture’s Natural Resources
Conservation Service announced
last week.

Producers interested in the stew-
ardship program should submit
applications to theirlocal Conserva-
tion Service office by the deadline
so their applications can be consid-
ered during the first ranking period
of 2012.

“CSP is one of our most popular
conservation programs, and we ex-
pecttoreceive many applications,”
National Resource Conservation
Service Chief Dave White said. “I
encourage all farmers and ranchers
who are interested in applying to
contact their local Conservation
Service office as soon as possible so
they can meet the deadline.”

The Stewardship program is
offered in all 50 states and the Pa-
cific and Caribbean areas through
continuous sign-ups. The program
provides conservation benefits in-
cluding improvement of water and
soil quality, wildlife habit enhance-
ments and adoption of conservation
activities that address the effects of
climate change.

Eligible lands include cropland,
pastureland, rangeland, nonindus-
trial private forest land, and agri-
cultural land under the jurisdiction
of an Indian tribe.

A Stewardship program self-

correction

screening checklist is available to
help potential applicants determine
if the program is suitable for their
operation. The checklist highlights
basic information about eligibil-
ity requirements, contract obliga-
tions and potential payments. It is
available from local Conservation
Service offices and on the Conser-
vation Stewardship Program Web
page http://www.nrcs.usda.gov/
wps/portal/nrcs/main/national/
programs/financial/csp.

As part of the CSP application
process, applicants will work with
field personnel to complete the
resource inventory using a Con-
servation Measurement Tool. The
tool determines the conservation
performance for existing and new
conservation activities. The appli-
cant’s conservation performance
will be used to determine eligibility.
ranking, and payments.

In 2010 alone, nearly 21,000 ap-
plicants enrolled in the Stewardship
Program, putting additional conser-
vation on 25.2 million acres —about
the size of the state of Kentucky —to
improve water and soil quality, en-
hance wildlife habitat and address
the effects of climate change.

Visit the National Conservation
Service Web site, http://www.nrcs.
usda.gov/wps/portal/nrcs/main/
national/home and connect with
the Sherman County Conservation
Service office, 210 W. 10th, (785)
899-3070.

On Page 1b of the Friday, Dec.
16, edition of The Goodland Star-
News the recipe for Chef Alli’s
Who’s Cookin’ Now? column was
missing some of the directions for
cooking the pork roast. This was
due to reporter error. The corrected
recipe follows.

Chef Alli’s fruit-stuffed roast
pork

Recipe from Cook’s Illustrated,
Sept.2007, by the way of Rob Rus-
sell, Ace of Hearts BBQ Speciali-
ties, tweaked by Chef Alli.

1 cup apple cider

1/2 cup cider vinegar

3/4 cup packed dark brown sug-
ar

1 large shallot, peeled, thinly
sliced

1/2 cup dried apples, packed
lightly

1/2 cup golden raisins

1/3 cup chopped dried apricots

1/3 cup dried cranberries

1/4 cup dried cherries

1 tablespoon grated fresh ginger

1 tablespoon yellow mustard
seeds

1/2 teaspoon ground allspice

1/4 teaspoon red pepper flakes

21/2-3 poundboneless center-cut
pork loin roast, double-butterflied
by your butcher to approximately
1/2 inch thickness all across, when
laid out flat

Kosher salt and freshly ground
black pepper, to taste

Bring all ingredients except pork
roast to a simmer in a medium
saucepan over medium-high heat;
cover saucepan and reduce heat to
low,cooking ingredients until fruits
arequite softened,approximately 20

minutes. Strain this mixture through
afine-mesh sieve,reserving the lig-
uid to use as a basting glaze.

Meanwhile, preheat oven to 450
degrees. Place prepared roast out
onto aclean work surface and cover
with plastic wrap. Using the smooth
side of amallet, pound out the thick
parts of pork loin until pork loin
feels even all across; season to taste
with kosher salt and freshly ground
black pepper. Spread prepared fill-
ing outover seasoned roast,leaving
a %2 inch border around the edges
like a picture frame. Starting with
one short side of the roast, roll it up
very tightly. Secure rolled roast with
kitchen twine at 1 inch intervals;
season outside of roast with kosher
salt and freshly ground black pep-
per. Place roast onto a foil-lined
baking sheet that has been coated
with a bit of canola oil. Roast, un-
covered, for 15-20 minutes or until
roast is nicely browned. Reduce
heat to 350 degrees and continue to
cook until internal temperature of
roast is 130-135 degrees. Remove
roast from the oven and tent with
foil, letting rest for 15-20 minutes
to let roast continue to raise in
temperature. While roast is resting,
warmreserved basting glaze. Slice
roast and slather with warm glaze
to serve.
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The Goodland Star-News will
correct any mistake or misunder-
standing in anews story. Please call
(785)899-2338 toreporterrors. We
believe that news should be fair and
factual. We want to keep an accurate
record and appreciate you calling to
our attention any failure tolive up to
this standard.
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_ REDUCE YOUR STATE TAXES WITH %
COMMUNITY TAX CREDITS!

&

The NW Kansas Area Medical Foundation is offering
- Kansas Tax Credits for both 2011 & 2012 to local & area
individuals and businesses. These tax credits will
help reduce & often eliminate Kansas State tax liability.

¢ For more information on Kansas Tax Credits please
contact Joyce Moore at (785)-899-6145 or Dale
Schields at (785)-890-6005.

%Tux Credit revenue will help the Foundation in establishing
a renal dialysis service for local & area residents.

BEST WISHES FOR A JOYFUL HOLIDAY SEASON

OEd

. FROM THE NWK AREA MEDICAL FOUNDATION

VES




