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SELLER: Currier Trust

AUCTION LOCATION:
CITY LIMITS CONVENTION CENTER, COLBY, KS

INTERNET BIDDING 
AVAILABLE – Register 

by December 7th.

For virtual tour & brochure visit 
www.farmandranchrealty.com

GRAHAM COUNTY
TRACT 1: SE/4 of 18-7-25

       (146.5 ac 2013 wheat)
SHERIDAN COUNTY

TRACT 2: NW/4 of 28-7-26
       (79.0 ac 2013 wheat)

TRACT 3: S/2SW/4 of 19-6-28
TRACT 4: N/2NW/4 of 30-6-28           

      SHERMAN COUNTY
TRACT 5: W/2 of 33-8-38
              (105.0 ac 2013 wheat)

Land will be offered in 5 tracts & combinations 

CROPS & POSSESSION:  There is wheat planted on Tracts 1, 2 
and 5 and possession of these acres will be after the 2013 wheat 
harvest.

MINERAL RIGHTS: Sellers will retain 50% of the mineral rights for 
20 years.

ED CURRIER, Listing Agent
785-443-0099 – (Cell)

            1420 W. 4TH COLBY, KS  67701
   Toll Free: 1-800-247-7863

DONALD L. HAZLETT
Broker/Auctioneer

            
   

““WWhheenn yyoouu lliisstt wwiitthh FFaarrmm && RRaanncchh,, iitt ʼ̓ss aass ggoooodd aass SSOOLLDD!!””

• 1 1/2 tsps. almond extract
• 1 1/2 tsp. butter fl avoring
• 4 1/2 tsp. poppy seeds

Almond Tea Bread

Designs Unlimited, LLC
This ad is sponsored by:

• 3 cups fl our
• 1 1/2 tsp. baking powder
• 1 tsp. salt
• 3 eggs

• 2 1/4 cup sugar
• 1 cup plus 2 TBSP vegetable oil
• 1 1/2 cup milk
• 1 1/2 tsp. vanilla extract

INGREDIENTS

Combine the fl our, baking powder and salt together in a bowl and mix well. Beat the 
eggs, sugar and oil in a large bowl. Beat in the dry ingredients alternately with the milk. 
Stir in the vanilla, almond extract and butter fl avoring. Stir in the poppy seeds. Pour into 
a nonstick bundt pan or 2 nonstick loaf pans. Bake at 350 degrees for 40-45 minutes; 
the bread will be very moist. Cool in the pan for 10-15 minutes. Remove to a wire rack to 
cool. Drizzle the glaze over the cake. 

Combine the sugar, orange juice, vanilla, almond extract and butter fl avoring in a small 
saucepan. Cook until the sugar dissolves, stirring frequently. Let cool slightly.

• 3/4 cup sugar
• 1/4 cup orange juice
• 1/2 tsp. vanilla extract

• 1/2 tsp. almond extract
• 1/2 tsp. butter fl avoring

GLAZE

CUSTOM BUILDING

DOOR & WINDOW REPLACEMENTS

Ron Lucke

SEAMLESS RAIN GUTTERS
GENERAL CARPENTRY REPAIRS

(719) 346-8840
CELL: (719) 349-8840

A Director of Nursing is currently needed at Ellsworth County 
Medical Center. ECMC provides a new workplace environment, 

sincere commitment to staff development along with 
competitive wages & benefits. A BSN along with supervisory 

experience is preferred for this position.  

If interested, please contact Human Resources at 785-472-3111, 
stop by or visit us on the web: www.ewmed.com. EOE.

DIRECTOR OF NURSING

©2012 Morton Buildings, Inc. Morton Buildings is a
registered trademark of Morton Buildings, Inc. All

rights reserved. A listing of GC licenses available at
mortonbuildings.com/licenses.aspx. REF CODE 043.

The Quality You Want

800-447-7436 • mortonbuildings.com

AGRICULTURE | EQUESTRIAN | GARAGE | COMMERCIAL

800-447-7436
mortonbuildings.com

Eight offices serving Kansas

With a Price That Fits Your Budget
Whether you’re in the market for a storage building, horse

barn or farm shop, Morton Buildings can construct a building
that meets your needs without breaking your budget.
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software for its laptop computers 
in order to remain Health Informa-
tion Portability and Accountability 
Act compliant. Desktop computers 
are not required to have it, he said, 
because they are usually behind a 
locked offi ce door.

Next on the list of purchases are 
two bone drills, which are used if an 
intravenous medication lines aren’t 
working. Wright said two of the 
ambulances are already equipped 
with drills. Wright said the depart-
ment will soon have to get all the 
medications to stock the ambu-
lances. There are laws prohibiting 
the county from taking the supplies 
currently used by the hospital-run 
ambulance service.

• Met with County Attorney 
Brock Abbey. Commissioner Cyn-
thia Strnad questioned Abbey about 
his purchase of an $1,100 television. 

Abbey said the television has WiFi 
and Skype capability, something 
which many county departments 
can utilize. He said that for tele-
conferencing he was having to go 
outside the building. Strnad said 
she thought it was an excessive 
expenditure.

• Had a visit from Larry Sharp 
with the Kansas County Association 
Multiline Pool, which provides li-
ability, property and casualty insur-
ance for about 60 Kansas counties. 
Sharp said the organization is the 
provider of all Sherman County’s 
insurance except for worker’s com-
pensation. 

Sharp said he is the public rela-
tions person for the pool, and he tries 
to get to each county at least once a 
year. He spoke to the commissioners 
about their loss ratio, which this year 
the payout was higher because of 
claims such as a destroyed fi re truck. 
The county’s premiums are fi gured 

on a four year average, he said. In 
2011 they were $81,000.

Sharp said he is talking to many 
counties about a common misun-
derstanding that the pool provides 
event coverage at public facilities 
such as the fairgrounds. The pool 
does not provide that sort of liability 
coverage. It insures the facility itself 
against damage, but counties should 
require organizations to provide 
their own insurance. County Clerk 
Janet Rumpel said this is usually the 
county’s policy.

• Met with Jerol DeBoer of Penco 
Engineering, who said that the 
bridge inspections that had been 
submitted hadn’t had the dates 
changed. This is correctable, he 
said, and offered to do the work for 
about $800.

The commissioners asked De-
Boer to look at County Road Three, 
which is developing large cracks 
and potholes.

County to replace radios
ahead of narrowband deadline
RADIOS, from Page 1

Kansas Attorney General Derek 
Schmidt is urging Congress to ex-
tend tax relief for consumers who 
have mortgage debt canceled or for-
given because of fi nancial hardship 
or a decline in housing values.

Schmidt is one of 41 attorneys 
general to sign a letter to U.S. House 
and Senate leaders, urging them to 
extend the exclusion, which has 
been in effect since 2007 and which 
will otherwise expire on Dec. 31.

The expiration comes at a time 
when homeowners nationwide are 
benefitting from the $25 billion 
national settlement agreement 
with the nation’s fi ve largest loan 
servicing companies. That agree-
ment has already provided more 

than $24 million in debt relief to 
Kansas homeowners and $17 billion 
nationally. Many other banks also 
offer mortgage modification and 
debt relief programs.

“Congress should extend this 
critical tax exclusion so that the 
very families who can least afford 
it are not stuck with an unexpected 
tax bill,” Schmidt said. “Extend-
ing this tax exclusion could save 
taxpayers another $1.3 billion over 
two years.”

Under the federal Mortgage Debt 
Relief Act, in effect since 2007, 
mortgage debt that is forgiven after 
a foreclosure or short sale or through 
a loan modifi cation provided to a 
homeowner in fi nancial hardship 

may be excluded from a taxpayer’s 
calculation of taxable income. This 
exclusion only applies to mortgage 
debt forgiven on primary residenc-
es, not second homes.

An extension of the tax relief is 
included in the Family and Busi-
ness Tax Cut Certainty Act of 2012 
which recently passed out of the 
Senate Finance Committee with 
bipartisan support.

Official asks congress to extend tax relief

Federal lunch guidelines changed after public expresses concerns
Recent changes in school lunch 

menus required by the Healthy, 
Hunger-Free Kids Act are generat-
ing discussion in the nation’s school 
districts.

“The 2012 changes in the menus 
are intended to address concerns 
about children’s nutrition, health 
and obesity that can lead to chronic 
diseases,” said Sandy Procter, 
K-State Research and Extension 
nutrition specialist, and state coor-
dinator for the U.S. Department of 
Agriculture’s Expanded Food and 
Nutrition Education and Family 
Nutrition Programs. “People have 
been complaining about school 
lunch for years.”

Procter, a registered dietitian, 
said complaints often focused on 
school lunch menus with too many 
high-fat and fried foods, lack of 
age-appropriate portions and less 
costly foods rather than nutrient-
dense foods that could cost more, 
but contribute to health. 

“These are the fi rst changes to the 
school lunch guidelines in many 
years, and in many districts, the 
difference is signifi cant. In other 
places, voluntary improvement has 
been gradual over time, so students 
and parents see little change this 
year.”

Procter noted the changes to 
school lunch menus are based on 
research and intended to address 
specifi c nutrition and health issues, 
including: 

• Age-appropriate portions for 
three groups: kindergarten through 
8-year-olds; 9- to 12-year-olds and 
high school students. 

• Health-promoting foods, in-
cluding lean proteins, low-fat dairy 
products, fruits, vegetables and 
whole grains. 

She said the move toward stan-
dard portions helps youths meet 
nutritional requirements for health 
and become more familiar with a 
standard portion. Kids will be more 

able to choose an appropriate por-
tion when at home or on their own, 
and place a cap on calories to help 
manage a healthy weight. 

Expanding the variety of foods 
offered meets Department of Health 
and Human Services and Agricul-
ture 2010 Dietary Guidelines for 
Americans, but does add to the cost, 
which is supported with additional 
federal money, she said.  

If children and teens are com-
plaining to parents about not getting 
enough to eat, they may simply be 
choosing not to eat the foods of-
fered, said Procter, who noted that 
youths who are not familiar with 
fruits, vegetables, whole-grain 
breads, crackers and cereals, or 
dairy products served may initially 
shy away from them. 

While adjusting to the changes 
will likely be a gradual process, 
said said, many food-service profes-
sionals report students making the 
adjustments fairly quickly. 

“Youths who eat an increased 
variety of foods can begin enjoy-
ing health benefits – increased 
energy, greater ability to manage a 
healthy weight, more restful sleep, 
healthy skin and improved overall 
resistance to illness are possible 
examples – almost immediately,” 
she said.

School lunch or breakfast menus 
may not suit everyone, said Procter, 
who noted that some may prefer a 
sack lunch from home. 

She advised parents to plan snacks 
to fi ll the gaps between meals, with 
a preference for health-promoting 
snacks, rather than pre-packaged 
snack foods that introduce extra 
calories, fat and sodium. 

If, for example, students will be 
staying for after-school activities 
or sports, Procter advised check-

ing with the school office for a 
list of snacks that can be sent with 
students. 

Checking with the school is an 
essential step, as many kids are 
allergic – or critically allergic – to 
everyday foods, such as a peanut 
butter sandwich, she said.  

A whole-grain granola bar, fruit, 
cheese and crackers are shelf-stable, 
nonperishable snacks that will fi ll 
the gap between meals, she sug-
gested.  

While parents and nutritionists 
support the idea od kids coming 
home hungry so they’ll be ready 
to eat a variety of foods offered for 
the evening meal, Procter recom-
mended keeping a bowl of washed 
and cut vegetables and low-fat dip 
in the refrigerator as a ready snack 

to take the edge off the appetite, but 
not spoil the upcoming meal. 

“If we provide healthful options, 
like fruit and vegetables, snacks 
can help kids meet nutrition needs,” 
said Procter, who noted that updated 
school breakfast guidelines will be 
introduced next year. 

More about changes in the 
school lunch program is avail-
able at www.fns.usda.gov/cga/
PressReleases/2010/0632.htm.

More information on choos-
ing and using a variety of health-
promoting foods, and managing 
family meals and snacks is available 
at K-State Research and Extension 
offi ces throughout the state and on-
line at www.ksre.ksu.edu and www.
ksre.ksu.edu/humannutrition/. 

Guard, Reserve encouraged
to nominate supportive employers

National Guard and Reserve members are being 
encouraged to nominate their employers for the 2013 
Secretary of Defense Employer Support Freedom 
Award.

The Freedom Award is the highest honor for civil-
ian employers supporting Guard and Reserve mem-
bers. The award highlights those employers going 
to extraordinary lengths to encourage their military 
employees’ service and provides Guard and Reserve 
members a way to show their appreciation for their 
employers’ tremendous support.

Just over one month remains for Guard and Re-
serve members to nominate their employers. Family 
members may submit nominations on a Guardsman 
or Reservist’s behalf. Employers of every size and 
industry are eligible. Employer Support of the Guard 
and Reserve, a Department of Defense agency, will 
accept nominations at www.FreedomAward.mil 
through Jan. 21.

The 2013 recipients will be announced in early 
summer and honored in Washington, DC, during a 
ceremony next fall. 

Kansas Humanities Council has 
grants available for next year to sup-
port projects that use the humanities 
to connect people with ideas, places, 
and history. 

Eligible projects include, but are 
not limited to, museum exhibitions 
and short fi lms that strengthen com-
munity and encourage discussions, 

oral history, photograph digitization 
and research projects.

The 2013 grant deadlines are: 
Feb. 27, May 29, and Sept. 25. Grant 
guidelines are available at www.
kansashumanities.org.

The Kansas Humanities Council 
is a nonprofit organization that 
supports community-based cul-

tural programs, serves as a fi nancial 
resource through an active grant-
making program and encourages 
Kansans to engage in the civic and 
cultural life of their communities. 
For more information, visit www.
kansashumanities.org.

Humanities council has grants


