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OBITUARY

Agnes A. Mindrup
March 31, 1913 - Dec. 2, 2005

Agnes Anna Mindrup, 92,
McCook, formerly of rural New
Almelo, died Friday at the Com-
munity Hospital in McCook.

MissMindrupwasbornMarch
31, 1913, inrural Norton County,
thedaughter of Henry J. and Eliza
beth (Silke) Mindrup.

Sheattended elementary school
at St. Joseph’'s Parish, New
Almelo, and highschool inClyde,
Mo.

She moved back home to care
for her ailing mother. Sheand the
family farmed north of New
Almelo, raising 1,000 chickens
oneyear.

In1972 shemoved to M cCook,
where she cleaned housesand did
custodial work for the Nebraska
Public Power for 17 years.

She was a member of the St.
Patrick’sCatholic ChurchandAl-
tar Society.

She was preceded in death by
her parents; five brothers, Henry,

Herman, John, Albert and Leo
Mindrup; and two sisters, Sister
Mary Alphonsa and Philomena
(Minne) Mindrup.

Survivorsinclude a sister-in-
law, AnnaMindrup of Salina.

Arosary washeld Tuesday at the
Carpenter Breland Chapel in
McCook with Father Gary
Brethour officiating.

Massof Christianburial will be
at 10 a.m. at the McCook St.
Patrick’s Catholic Church with
Father Kerry Ninemireand Father
Brethour officiating.

Buria will beat2p.m.inthe St.
Joseph Cemetery, New Almelo,
with Father Vincent Thu Laing
conducting the service.

Friends may go online at
www.carpenterbreland.com to
extend condolences.

Memorialsaresuggestedin her
name to St. Patrick’s Catholic
Church, 305W.“C” St., McCook,
Neb. 69001.

surplus food available
through senior centers

Norton County Senior Citizens
will distributegovernment surplus
food Friday, Saturday and Mon-
day.

Food availablefor distribution
includescorn, beef stew, potatoes,
rice cereal, milk, vanilla and
chocolate pudding, applesauce
and instant potatoes.

The Senior Center in Almena
will bethedistribution point from

r [

9tol1llam. Friday andfrom2to4
p.m. food will be available at the
Norton Senior Center.

On Saturday, the food will be
availablefrom2:30t03:30p.m. at
the Library in Clayton and on
Monday from 2 to 3 p.m. at the
Lenora Senior Center.

For more details call Ramona
Pabian at 877-5352.

Jill Marie High

A daughter, Jill Marie High,

Patrick, 23 months.

was born Nov. 15, at
Wesley Medical Cen-
ter, Wichita, to David
and Shari (Donovan)
High of Douglass. She
weighed 6 pounds 15

Grandparentsare Pat
and Linda Donovan,
Norton, and Doyleand
Evelyn High,
Douglass.

Great-grandparents

ounces and measured jj|| High

19 inches.
Shehasanolder sister, Jayden
Lynn, 3, and a brother, Jace

areMarieHewett, Ben
and Wava Donovan,
Norton, andVirgil andAvaRose
High, Derby

Country Christmas to be
theme of December meeting

Norton After-5 Club invites all
areawomen to attend the Decem-
ber dinner and meeting at 6:30
p.m. Thursday, Dec.15, at the
Town and Country Kitchen in
Norton.

Thecost for thedinner meeting
is$7 per person. Free babysitting
isavailable. For reservationsand
cancellations, pleasecontact Joan
Knoll, 877-3042 as soon as pos-
sible.

“Country Christmas” isthe
theme for the evening. “Country

READERS

— Steak and seafood night,
Thursday and Saturday, 6-9
p.m.American Legion. Mem-
bersand guests. 12/6

CHINESE

Hidden
Dragon

Chinese Restaurant

Now Open

Off the Menu-Any Day:
11:00 a.m.-9:00 p.m.
Buffet Lunch:
Wed., Fri., Sun.,
11:00 a.m.-2:00 p.m.
Buffet Dinner:
Only Friday & Saturday,
4:30-8:00 p.m.
CLOSED MONDAY
20% Off Dec. 6-9
Catering/Dine-in/Carryout

1-785-874-4848

118 S. State Street, Norton, KS
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Moo-0-0-sic” presented by vocal-
ist Tamra Cochran will provide
favorite Christmascarols.

The speaker will be Susan
Biskup, Orleans, Neb. Ms. Biskup
will talk about “ Christmasin the
Farm Land” asher program.

TheNortonAfter-5Clubisnon-
denominational and open to all
areawomen. Part of Stonecroft
Ministries. After-5 Clubs are lo-
catedthroughout theUnited States
and Canada.

MARKE

At close of business Dec. 5

Wheat...........cceeen. $3.39
Milo e $1.50
COMM oo $1.73

\ and Evelyn 4

Strayer

in Honor of

Anniversary

GREETINGS MAY
BE SENT TO:
813 S. 5th St.

Atwood, KS

Ralph and Evelyn Strayer 50 years later

Card shower to honor
couple on anniversary

Ralph and Evelyn Strayer of
Atwood will celebrate their 60th
wedding anniversary Friday.

Cpl. Ralph Strayer and Evelyn
Skrdlant were married Dec. 9,
1945, inNorton, at thehomeof the
bride’ sparents, CharlesandMolly
Skrdlant. The Rev. Stephen J.
Epler conducted the ceremony.

Thecoupleretiredin 1985 after
38yearsintheretail lumber busi-
ness. For 19 years they were

owner-operatorsof HomeL umber
Company inAtwood.

Their children, JoyceHicksand
Janice Strayer of Denver, and
Carlaand Larry Chvatal of San
Diego, Calif., and their grandson,
Mark and Stephanie Hicks, of
Denver, wish to honor them with
acard shower.

Greetingswill reach thecouple
at 813 S. 5th St., Atwood, Kan.
67730.

It's time to make holiday
cookies. Thesetreatsareafa-
vorite and make great gifts.
Herearesome tips.

* Plan ahead. Choose your
recipes and make alist of in-
gredients needed.

* Check your spicesand re-
plenishif they are old. Spices
losetheir flavor over time.

» Measure accurately. Use
the proper measuring equip-
ment for best results.

« Stir flour and spoonitinto
the measuring cup.

* Maximizeyour variety by
making different shapes or
stylesfromonetypeof dough.

* |f making bar cockies, try
cuttingtheminto diamondsor
trianglesfor anew look.

* Dress up cookiesfor gifts
by wrapping a stack of cook-

Get ready to bake cookles

Homeed

Tranda Watts,
Extension
specialist

ieswithapretty holiday ribbon.

» Make cookie dough now
and freeze it to bake later.
Dough can be shaped into
cookiesbeforefreezingtosave
even moretime.

* Store baked cookiesin air
tight containers. Freeze to
lengthen storagetime.

» Haveacookieparty and ex-
changecookieswithfriendsso
everyonewill haveavariety of
cookiesfor theholidays.

Mama'’s gifts were
full of love, sugar

“Christmasisa comin’ andthe
goose is getting fat...” asthe old
English carol goes.

Unfortunately it also appliesto
most of uswho tend to add afew
poundsasthe holidaysaccel erate
into parties, dinners, brunches,
churchteas, and best (or worst) of
all, wonderful homemade candy
trays.

Hey, relax and have a piece of
peanut brittle. Lifeistoo short to
eat nothing but | ettuce.

When| wasgrowingup, people
enjoyed lots of special goodies
during thefestive season with de-
light rather thanguilt. Atour home
Mama's candy and cookie-mak-
ing marathon started promptly on
theMonday following Thanksgiv-
ing.

No freezers, no plastic bags or
clingwrap, nosnap-top containers
in those days so cracker or cereal
boxes lined with thick, heavy
waxed paper werehoardedall year
and used for storage in the un-
heated back bedroom.

Also hoarded were stationery
boxes, greeting card boxesand any
other nice flat box that could be
used for packing an assortment of
munchies.And, you havetoknow
that back bedroomwasstrictly off
limitsto Roger and me, and even
Dad, for themonthsof November
and December.

Mamafirst madedate pinwheel
cookies and date coconut balls,
then camedark cocoafudge, pea-
nut butter fudge, date candy, and
if theday wassunny, black wal nut
divinity.

Extra dates were split, stuffed
with* cutting crumbs’ fromthese
candies or a pecan or a candied
cherry, then rolled in sugar and
storedinan old marshmallow tin.
Many other varieties of sweet-
meatsfollowed inthe next weeks

Finally theday arrivedwhenmy
absol utefavoritecandy wasmade
— panocha. Some called it penu-
cheand for years| thought it was
named for Penokee, alittle town
near Hill City.

Whatever the name, the flavor
andtexturewerepureambrosia. It
isasimple confection which de-
pends on the quality of theingre-
dients. My Aunt Florence used
home churned butter and cream
from her brown Swiss cow,

Corner
Liza Deines

Brownie. Failing that, however,
buy the best you can get.

BROWNIE'S PANOCHA

4 cupsdark brown sugar

2 tablespoons sweet butter

1 cupfresh cream

1 cup chopped hazel nuts

Mix sugar, butter and cream
and stir constantly while
bringing to aboil. Cook to soft
ball stage, 240 degrees on candy
thermometer. Remove from
heat and stir in nuts. Cool to 110
degrees, then beat firmly until
thick and creamy. Pour into
buttered pan and scorein
sguaresto cut later. Hand pan to
nearby child to be scraped out
— you may not even haveto
washiit.

Sometimes called Spanish
Penuch, thisis a old recipe that
originatedinMexico. Someadd
teaspoon of purevanillaextract at
thetimethenutsarestirredin. Any
kind of nuts can be used or coco-
nut or even chopped dried fruits.
Our favorite was filberts, pecans
or walnuts but I'll eat it any way
you want to makeit.

The week before Christmas |
wouldarrivehomefromschool to
find a stack of boxes all packed,
sealedwith Christmasstickersanc
tiedwith painstakingly curled pa-
per ribbon. Eachhadacardwithe
name and Roger would drive us
around town that evening to de-
liver them.

Of course one large one was
kept for the family dinner and &
few smaller ones were saved for
last minutegifts. That evening af-
ter supper we got to graze on the
broken cookies, candy crumbles
and corner pieces that hadn’t
turned out “pretty”, according to
Mama’ sexacting standards. They
still tasted just great and we
cleaned uptheserejectsvery hap-
pily.

Thetruejoy wasin the making
and giving, not the eating.

North Dividers hear
about healthy holiday hints

North Dividers Family and
Community Education Unit met
Nov. 18 with DonnaBantam.

Nine members answered rol|
call with*What they were thank-
ful for”.

A “thank you” note was re-
ceived from Hospice for a $15
donation.

Betty Harper and M arieWendel
workedat the* WellnessFair” held
Nov. 2 at the National Guard Ar-
mory.

Four membersattended thefall
workshop at Stockton.

FetaHanlon wasnominated to

The Norton Telegram...
News you need!

Stop in for a Great Lunch!
MONDAY:
Beef Stew or Pitas with
Chicken or Tuna Salad

I |
| |
| |
| |
| |
| |
| TUESDAY: |
Mexican Burrito
| |
| WEDNESDAY: |
Chicken Fetticini

I THURSDAY: I
| Lasagna/Beef or Vegetarian |
| FRIDAY: |
| Pizza/Beef or Greek |
| |
| |
| |
| |

|

|

|

Hot Soup Dally

Great SandW|ches
Value Cards
$1.00 Off

PURE PRAI RIE
| NATURAL FOODS
| 108 E. Washington, Norton
PH 785-877-3610
!_ ORDERS—1-800-545-7232

OMEGA STAINLESS JUICER

With Free Juicing Book

Suggested Retail-$239.00; Now Just-$219.00

AROMATHERAPY BURNERS AND OILS

Choose from Several Fragrances

ORGANIC COFFEE AND TEAS -,/

GIFT BASKETS SN
Any Value Stocked Full of i A\

Great Natural Food Goodies!
Organic Apples, Oranges, Dates, Jams,
Pure Prairie Breads

KENSINGTON LOCKER AWARD WINNING
HAMS AND SMOKED TURKEY

Pure Pralrle Natural Foods

108 E. Washington, Norton, Kansas — 785-877-3610
ORDERS 1-800-545-7232

fill the position of vice-president
for 2006.

The club’s Christmas party i<
being planned by the program
committee. The date, time anc
place wereyet to be decided.

DonnaBantam gave thelesson
on “Food Family by Kraft”. Her
lesson included information of
“Healthy Holiday Hints" and the
length of time one should keep
spicesand baking supplies.

Lunch was served by Norz
Washburn. The hostess gift was
drawn by Betty Harper.

Compare
Our CD Rates

Bank-issued, FDIC-
insured to $100,000

l-year 4.45%
APY*

Minimum
deposit $5,000

Minimum
deposit $5,000

4.7%
APY*

3-year

Minimum
deposit $5,000

4.8%
APY*

5-year

*Annual Percentage Yield (APY)—Interest
cannot remain on depsoit; periodic payout of
interest is required. Early withdrawal is not
permitted. Effective 11/30 /05. subject to
availability and price change. The amount
received from a sale of a CD at current market
value may be less than the amount initially
invested.

Call or stop by today.
Kelly Hill

418 1/2 E. Holme
Norton, KS, 67654
785-874-4318

www.edwardjones.com

Edward Jones

Serving Individual Investors Since 1871




