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Lee F. Arnold
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Tuesday, March 25, 2008

March 26, 1919

Lee Fern Arnold, 88, Norcatur,
died Sunday, March 23 at the De-
catur County Hospital, Oberlin.

The son of Orlo Ray and Glad-
ys Lucy (Tolle) Arnold, he was
born March 26, 1919, in Decatur
County.

He attended Norcatur schools,
graduating in 1939.

On Oct. 10, 1940, he and Lora
Gallentine were married in the
United Brethren Church in Clay-
ton. They made their home in
Garfield Township of Decatur
County where they were farmers
and ranchers.

Mr. Arnold was a member of
the United Methodist Church in
Norcatur, and had served on sev-
eral boards including the church,
school, and township. He was
an inventor and a true farmer at
heart.

He was preceded in death by

-March 23, 2008

his parents, two brothers, and two
granddaughters.

Survivors include: his wife,
Lora, of Clayton; one son, John
and Brenda Arnold, Clayton; one
daughter, Susan and Frank Bolek,
Valparaiso, Ind.; seven grand-
children; 11 great-grandchildren;
two step-grandchildren; and eight
step-great-grandchildren.

Friends may call until 8:30 p.m.
Tuesday at the Enfield Funeral
Home, Norton.

Funeral services will be held
at 11 a.m. Wednesday at the Nor-
catur United Methodist Church.
Burial will be in the Norcatur
Cemetery.

A memorial fund has been es-
tablished in his honor. Contribu-
tions to the Lee Arnold Memorial
Fund may be sent in care of the
funeral home, 215 West Main,
Norton, Kan. 67654.

Caprice J. Baugher
Sept. 9, 1967 - March 23, 2008

Caprice J. Baker Baugher, 40,
Salina, died Sunday, March 23.

She was born Sept. 9, 1967, at
Tulsa, Okla., the daughter of Lee
and Dolores Altman, Norton.

She grew up in Norton and
moved to Salina five years ago.
She was a meat cutter for Smoky
River Meats and Meats Plus, both
of Salina.

She was preceded in death by a
son, Kiefer Baker.

Sheis survived by her husband,
Keith, of the home; a daughter,
Rheanon Baker, Salina; her par-
ents, Lee and Dolores Altman,

Norton; three brothers, Harmon
L. Davis, Brookville, Nathan R.
Davis, Salina,and Robert S. Jones,
Temple, Texas; and two sisters,
Carrie Fentiman, Ludowich, Ga.,
and Terri Fisher, Norton.

There will be no visitation.

Memorial services will be at
2:30 p.m. Wednesday, March 26,
at Ryan Mortuary.

Inurnment will be at a later
date.

Memorials are suggested to
the Rheanon Baker College Fund
in care of the mortuary, 137 N.
Eighth St., Salina, Kan. 67401.

Rose Gulick

Memorial services for Rose Gu-
lick, Logan, will be held at 10 a.m.
Saturday, March 29 in the Logan
United Methodist Church. The
Rev. Dean Gilbert will officiate.
Inurnment will follow in the Pleas-
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ant View Cemetery, Logan.

Memorial contributions may be
given to the Rose Gulick Memo-
rial Fund in care of Logan Funeral
Home, 102 E. Church, Logan,
Kan. 67646.

MIUSEUM

By SHIRLEY HENRICKSON

ThisS tWeek is the last week of
the 317 Annual High School Art
Exhibit. The participating schools
are: Ellis, Hill City, Logan, Nor-
ton, Osborne, Palco, Phillips-
burg, Plainville, Smith Center
and WaKeeney. The categories
are: Painting Acrylics, Painting
Oil, Watercolor/Tempera, Draw-
ing/Pencil, Ink/Scratch Board,
Printmaking, Colored Pencil,
3-D Design/Sculpture, Ceramics,
Jewelry, Graphic Design, Pastel/
Crayon and Charcoal. We have
228 artists represented and 439
art pieces on display!

Barbara Schaffner of Wheat-
land, Wyo., will be doing an oil
painting workshop April 2 -5.
The Dane G. Hansen Memo-
rial Museum takes great pride in
bringing Ms. Schaffner to Logan
for the sixth year in a row. This
four-day workshop will guide ad-
vanced and beginning artists in the
completion of two paintings. Stu-
dents will be encouraged to stretch

Senior citizens
to have a dance

All area senior citizens are
invited to a senior citizen dance
from7to9 p.m., Wednesday, April
16 at the City Limits Convention
Center in Colby.

The dance is sponsored by the
Retired and Senior Volunteer
Program (RSVP). To learn more
about this social event call 785-
462-6744.
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— Steak and seafood night,
Thursday 6-9 p.m. American
Legion. Members and guests.
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The family of Velma Lowry
is requesting a card shower to
honor her on the occasion of her
80th birthday, April 1. Birthday
greetings will reach Mrs. Lowry
at 2929 Sternberg Dr. Apt. 113,
Hays, Kan. 67601.
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and challenge themselves as they
strive for individuality. Time will
be set aside for critique.

Our March Artist of the Month
is Gerald Sigl from Holdrege,
Neb. Mr. Sigl has handcrafted
leather goods on display. He has
picture frames, coin purses, purs-
es, checkbook covers and much,
much more!

Museum hours are Monday
through Friday, 9 a.m. to 12 p.m.
and 1 to 4 p.m.; Saturday 9 a.m.
to 12 p.m. and 1 to 5 p.m.; Sun-
day and holidays 1 to 5 p.m. We
are handicapped accessible and
there is never an admission fee.
There is a free Wi-Fi Hotspot
in the Community Room. For
more information about this and
other exhibits, contact Shirley
Henrickson at 785-689-4846 or
check out our website at: www.
hansenmuseum.org.

Couple
{0 marry
July 19

Krista Miller and Tristan
Moody are planning a July 19
wedding in Lawrence.

Mr. Moody is a 2001 gradu-
ate of Free State High School.
He received bachelor’s and
master’s degrees in Mechanical
Engineering from the Univer-
sity of Kansas. He is pursuing
his doctorate at KU in the same
field with a speciality in Com-
putational Mechanics.

Miss Miller is a 2001 gradu-
ate of Richlands High School,
Richlands, Va. She received a

Krista Miller and Tristan Moody

bachelor’s degree in Applied
Behavioral Science from the
University of Kansas and is pur-
suing amaster’s degree in Early
Childhood Special Education.

Parents of the bride are Mitch
and Bobbie Miller, Richlands,
Va.

The groom’s parents are Bob
and Patsy Moody, Lawrence.
Heis also the grandson of Helmi
Moody, Almena and Lynn Nel-
son, Norton.

Quilters March meeting
was held in Long Island

By REGINA STARK

The Heritage Quilters met Mon-
day, March 3 at the Long Island
Community Building. A special
gift was presented to Cheryl Rob-
erts for wearing the most green.

The group decided to help the
Norton County Hospital by mak-
ing fleece lap robes from money
donated by the Jean Spires family.
The hospital is also getting short
on baby blankets to give new
mothers. Members were urged to
renew the supply.

Three classes will be held this
spring. On March 29, Norma Car-
man will be teaching machine ap-
plique and Freda Weyand will be

teaching paper piecing. On April
19, Juanelle from Quilt Cabin in
Colby will be teaching border
print quilts.

The program at the March meet-
ing was “A Quilter’s Rummage
Sale”. Many great buys were
purchased by members.

The next meeting will be April
7 at the Prairie Land basement
meeting room. The program will
be rug weaving with Mary of Cot-
tage Garden Bed and Breakfast,
WaKeeney.

Hostesses will be Freda Wey-
and,Jamie Dreher, Cheryl Roberts
and Connie Miller.

Artists from tri-state area
will gather for show in Oberlin

The fourth annual High Plains
Artfest will be held on Saturday
and Sunday, April 19 and 20 at
the Oberlin Gateway Center. The
show will be open to the public
from 10 a.m. to 3 p.m. on both
days.

The Artfest continues to grow,
bringing artists from northwest
Kansas, southwest Nebraska
and northeast Colorado with a
large number of artists coming
from McCook and Mid Plains
Community College. Both pro-
fessional and high school artists
enter their pieces in nine different
categories.

Jurors Barbara Waterman Peters
and Larry Peters of Topeka will
judge, one being a well-known

Hometown News
is good news...
finditall in
The
Norton
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Public Works Department

For calls relating to water service, sewer service,
street repairs and snow removal, alley maintenance,
refuse, and recycling collection.

Leave message if

March 21 -
March 26

1 Hour, 34 Minutes (G)

General Admission $6.00 Adults, $5
Kids 12 & Under for Fool’s Gold;

Premiere Price of $7 and $6
w Seuss /

COMING SOON:
Fri., March 28 - Jumper (PG-13) ® 10,000 BC (PG-13)

Showing at the
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Dr.Seuss’ Horton Hears A Who

Show Times: Fri. and Sat.: 7:00 and 9:05 p.m.
Sunday: 5 and 7:05 p.m.; M-T-W:

1 Hour, 58 Minutes (PG-13)

there is no answer
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Only Premiere Passes Accepted
for Dr. Seuss;
All Passes Accepted for Fool’s Gold

painter and the other a gifted ce-
ramists and sculptor.

A gala event is planned for art-
ists, patrons and their guests on
Friday evening starting with a
meal served by The Gateway staff.
Wine and sparkling beverages
will be served while the McCook
String Quintet provides back-
ground music. Those interested
in becoming patrons are encour-
agedto call Connie Grafel at (785)
475-2901.

Interested artists can request a
prospectus. Registrations are due
March 31. Nearly $2,500 in cash
awards will be presented to win-
ners in each category.

For details, call Anna Shaw at
(785) 475-2707.

The news you need in

...|he Telegram
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Happy 16th Birthday

Audie
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Love, Mow, Pad
Bueno and Ned

(I T
Kissin’ cuzzin makes

chili to warm the soul

Some folks call distant family
members “shirt-tail relation” and
others just refer to them as kin. In
my family the branching of the
family tree led to a lot of “kissin’
cuzzins”. My husband’s family, on
the other hand, was so extended
they didn’t even claim second
cousins unless they had money
oroil — or so they said. When his
family gets together they have to
hire a hall; mine will barely fill a
dining room table.

This recipe for chili comes from
some of my “kissin’ cuzzins”
down in Oklahoma. Hank, who
originated the formula, is the hus-
band of Nancy whois adaughterto
my second cousin, Idella. How’s
that for a convoluted connection?
Nevertheless, Nancy and I com-
municate off’n on, via the won-
ders of the computer age, and her
jubilant message came in Monday.
Apparently Hank’s chili took first
place at the Woodlands Christian
Church Chili Cook-Off in Ponca
City! I asked permission to pass it
along to my readers and here it is
below. It is the most unique chili
recipe’ve seeninyears.dohope
youtryitand enjoy iton one of the
last cold winter days.

Speaking of chili, here’s an
entry for the 2008 Cook’s Cor-
ner Culinary Catastrophe Hall
of Flame. Several years back
LeRoy raised his usual crop of
jalapeno peppers plus some in-
nocent looking, crumply orange
Serrano peppers. Serrano pep-
pers make jalapeno peppers taste
like Popsicles. We dried them,
crushed them into pepper flakes
and cautiously tried a flake or two
in various dishes. They made their
presence very apparent no matter
how few were used. Obviously we

Cook's

Corner %
Liza Deines

N

had a lifetime supply of the little
nuggets from Hell. David took a
cup or so home in a small plastic
bag which he tossed on a pantry
shelf without mentioning this to
his wife, Shannon. Thus was the
scene set for disaster.

Shannon decided to make chili
for supper one evening and, mis-
taking the lethal bag of fire flakes
forsome leftover commercial chili
spice mix, poured the entire con-
tents into the chili pot. She did no-
tice it smelled pretty potentbut she
knew David liked spicy hot food,
so thought nothing of it. When he
pulled into the garage and caught
an appetizing whiff David hurried
inside and found the source of
the tantalizing aroma simmering
away on a back burner. Just like
Dagwood he grabbed a spoon and
scooped up asample. We’re pretty
sure David willneverhave tohave
his tonsils surgically removed.
They’ve been burned clear out by
Dr, Serrano.

The hungry pair attempted to
make the chili edible by add-
ing more meat, more tomatoes,
tomato juice, more beans, even
some brown sugar. At the end of
the chili trail, however, about $50
worth of ingredients went down
the disposal. New rule at their
house — all items in the pantry
must be labeled!

If this doesn’t warm you up on
achilly spring night, I don’t know
what will!

drained

KISSIN’ CUZZIN CHILI
One pound hamburger, browned, crumbled and drained
One pound hot’n spicy breakfast sausage, browned, crumbled and]

Six ounces Canadian bacon cut in spoon-size chunks

Six ounces pepperoni cut in spoon-size chunks

One 15-ounce can of ranch-style beans with jalapenos

One 6-ounce jar sliced mushrooms, drained

Half of a 10-ounce jar green olives, drained and sliced

Three 28-ounce cans crushed tomatoes

One can of the pizza sauce in a Chef Boy Ar Dee cheese pizza kit

Add to your personal taste — dried minced onion, chili powder,
cayenne pepper. oregano, salt and pepper

Mix all ingredients in alarge crockpot, simmer on low all day. Serve
with shredded mozzarella and parmesan cheese for toppings. Hank
bakes up the pizza crust from the kit and cuts it into small squares to
munch with the chili. He also does the “Elmo” dance as he serves the|
bowls. Unfortunately, I cannot recreate that for you here but I believe
it is optional to the success of the recipe.

Almena plans benefit auction

Almena volunteers are working
on putting together a community
auction on Saturday, June 14.

Items are being located for the
auction and the time and place will
be announced later.

The auction will be held in
conjunction with the Sunflower
Pioneer Power Association cel-
ebration and the city-wide garage

" Happy Birthday |
Lisa Marie

! Love, MoMm aND DaD !

sale.

If you can donate a collectible
item, an antique, tickets to an
event,homemade items, orapiece
of machinery, contact Joy Sides,
Janette Callaway, Ada Arford or
Amy Chandler. The items may be
donated to the Almena Chamber
of Commerce.
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Are you a collector of unique items or a creative
individual who is looking for an outlet to market
your wares? We're your one-stop shop . . . we have
everything from quality gifts and home decor to
antiques and collectibles . . .

stop in and take a look at what’s
"~ new here at Twice Sold Treasures
te, Norton, Kansas — Phone 785-877-5362
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