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From the Kitchen of
Laura L. 
Chatman

Mexican Chef Salad

1 lb. ground beef
1 medium onion chopped
4 tomatoes chopped
1 head lettuce chopped
1 cup grated cheddar
  cheese
8 ounces 1000 Island or
  French dressing

Crunch one bag of
  Doritos plain or
  taco flavored
1 can drained kidney
  beans
1/4 tsp. salt

1. Brown the ground beef.
2. Add salt and the drained can
    of kidney beans.
3. Simmer for about 10 minutes
4. Mix with cold salad ingredients.
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WOLF MOON
A full Moon in January is called a Wolf Moon

Wolves’ mating season is during the winter months,
meaning these animals are most vocal during this time, and
thus, January is often associated with howling wolves. These

habits were observed by ancient Native Americans, from
whom it is believed that the term “Wolf Moon” originates. A

January full moon has a plethora of other names too, including
Moon after Yule, Old Moon, Ice Moon, and Snow Moon,

although the latter is often used for February.

You came here from there because 
you didn’t like there, and now you 
want to change here to be like there.

We are not racist, phobic or anti 
whatever-you-are, we simply like
here the way it is and most of us 
actually came here because it is 
not like there, wherever there was.

You are welcome here, but please 
stop trying to make here like 
there.
 
If you want here to be like there, 
you should not have left there to 
come here, and you are invited 
to leave here and go back there at 
your earliest convenience.

HERE OR THERE

Moms now: That word is inappro-
priate.
Moms then: Say that again and I’ll 
wash your mouth out with soap!
Moms now: Good job trying one 
bite of the dinner I made. Now you 
can have mac & cheese.
Moms then: You’ll eat what I make, 
whether you like it or not. There 
are starving children in the world!”
Moms now: I can see you’re upset. 
Take a deep breath and use your
words.
Moms then: You better stop crying 
or I”ll REALLY give you something 
to cry about.
Moms now: You can’t walk around 
the block by yourself. I’ll drive you. 
Text me when you need a ride 
back.
Moms then: You want to go out? 
Take your bike. Be home before 
dark.
Moms now: I packed your lunch 
box with almond butter on whole 
grain, kale chips, and an organic 
smoothie.
Moms then: Take a brown bag with 
a bologna sandwich on Wonder 
Bread. Grab a Twinkie and a Ha-
waiian Punch, too.

Moms Now
And Then

When we fill our thoughts with right things, the wrong ones have no room to enter. —Joyce Meyer

Question
Every American 
should be asking 
these questions...

Why am I paying 
taxes on my wages?
 
Then paying Sales 
Tax to spend my 
money. 

Then paying Income 
Taxes on my money 
that they already 
TAXED and paying 
Property Taxes after 
I already paid Sales 
Tax on said property!

VANILLA EXTRACT
Whether it’s vanilla extract in 
your chocolate chip cookies 
or vanilla beans for ice cream, 
vanilla is used in many differ-
ent recipes. 
But did you know that Vanilla 
comes from an orchid? 
The most widely used or-
chid to produce vanilla is the 
Vanilla planifolia. After the 
Vanilla orchid flower is pol-

linated, the orchid’s seed pod 
develops into what we know 
as a vanilla bean. 
Once they are harvested, they 
are sold either as vanilla beans 
or used to create vanilla ex-
tract. 
Today, Mexico and Mada-
gascar is where most vanilla 
is grown and harvested com-
mercially.

POLITICIAN’S PAY
The founding fathers originally only paid senators and
representatives a “per diem” amount while in session. Why? 
Because the founding fathers knew that if Congress ever 
were to be paid salaries (which they could vote to increase 
themselves), then Congress would no longer be “Of the Peo-
ple”, but rather, “ABOVE the People”. 
They wanted those in Congress to be subject to the same 
economic and financial conditions as the rest of the nation 
based upon the laws they passed.
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W
hy are so m

any people really sad?
Failure is a bruise, not a tattoo. —Jon Sinclair

Subscribe to the 
Black River Times

One Year Just $15
Send your information along with a check 

or money order to the 

Black River Times
1024 West Hart St.

Poplar Bluff, Mo. 63901

573-300-9575

People have been eating but-
ter for a long, long time.
Heart disease, cancer and dia-
betes were virtually unknown 
. . . until the last century or so. 
When we started eating Cris-
co and margarine and soy-
bean, canola and cottonseed 
oils, we get sick.
Hydrogenated vegetable oil is 
heated to insanely high temps, 
deodorized to disguise its 

rancidity, and then boiled for 
many hours with hydrogen to 
turn it into a solid and extend 
its shelf life. 
The result is a highly pro-
cessed food that we were nev-
er meant to eat.
Butter comes from cream. 
Which comes from a cow. 
All you need is a blender and 
some cream, and you can 
make your own butter

-REAL BUTTER-We’re living in 
a fake environ-
ment with fake 
food, fake news, 
and fake people 
and it’s slowly 
poisoning our 

souls.

Hot Cider Percolator Punch
This recipe is for a 40 cup percolator. If your percolator is smaller adjust the 
amount of cloves and cinnamon accordingly.
 1/3 cup cranberry juice 12 whole cloves
 1/3 cup apple cider   6 cinnamon sticks
 1/3 cup apple juice   Dash of allspice
 Dash of nutmeg   1 tbsp. brown sugar
Pour cranberry juice, apple cider, and apple juice into the percolator.
In a separate bowl add brown sugar, allspice, whole cloves, cinnamon sticks, 
nutmeg. Place the dry ingredients in the percolator basket and perk!

—Evelyn Whitworth

Cheesy Potato Breakfast Casserole
1 lb. Italian Sausage, cooked  1/2 cup milk
1 yellow onion, chopped,   7 eggs 
   sauteed in sausage grease  Salt & Pepper, to taste
20 oz. bag frozen Diced Hash Browns 8 oz. Mild Shredded Cheddar Cheese
1. Preheat oven to 350. Spray medium casserole dish ( 9 x 13) with non-stick spray. 
Set aside. 2. Prepare sausage and onions. 3. In a large mixing bowl, combine all in-
gredients, including sausage and onions. Pour into prepared casserole dish. Reserve 
roughly one cup of the cheese for topping. 4. Bake for 35 minutes. Remove from 
oven and top with reserved cheese. Return to oven for 8 minutes. 5. Allow casserole 
to rest for 15-20 minutes. Serve and enjoy!
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If you ever find yourself in the wrong story, leave. —Mo Willems
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K. Khalid

1 2 3

8

4

11 12

18

14

10

16

7

9

5

6

13

17

15

Across
1 Dip these birdy bits in some 

honey mustard sauce for a 
treat. (2 Words) 

4 Shoe string, crinkle cut, 
steak, waffle and potato 
wedges are all different 
types of _____. (2 Words) 

8 Noodles served in ayummy, 
 creamy cheddary sauce. (3 
Words) 

9 Mexican deliciousness you 
can hold in your hand and 
get at Taco Bell. 

11 Eat a Whopper or a Big 
Mac, they're both yummy 
_____. 

13 Consume food. 
15 Opposite of no. 
18 Small bite size bits of 

potatoes, baked in a hot 
oven.  Delicious with 
ketchup. (2 Words) 

Down
2 This type of cheese is always 

a favorite. (2 Words) 
3 Toasty, buttery, cheesy 

sandwich made in the skillet. 
(2 Words) 

5 Not hot but ___. 
6 Twelve months make a ____. 
7 Round, topped with 

mozzarella and pepperoni! 
10 Short for peanut butter and 

jelly. (3 Words) 
12 Delicious Italian noodles 

served with Prego or Ragu. 
14 4th of July you can grill these 

woofers smeared with 
ketchup and mustard. (2 
Words) 

15 Not yuck but ___. 
16 Sooner rather than ___. 
17 ___, not in. 

COMPUTERS
K. Khalid
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1) Dip these birdy bits 
in some honey mustard 
sauce for a treat. (2 
Words)
4) Shoe string, crinkle 
cut, steak, waffle and 
potato wedges are 
all different types of 
_____. (2 Words)
8) Noodles served in a 
yummy, creamy ched-
dary sauce. (3 Words)
9) Mexican delicious-
ness you can hold in 
your hand and get at 
Taco Bell.
11) Eat a Whopper or 
a Big Mac, they’re both 
yummy __.
13) Consume food.
15) Opposite of no.
18 Small bite size bits 
of potatoes, baked in 
a hot oven. Delicious 
with ketchup. (2 Words)

Down
2 This type of cheese 
is always a favorite. (2 
Words)
3 Toasty, buttery, 
cheesy sandwich made 
in the skillet. (2 Words)
5 Not hot but ___.
6 Twelve months make 
a ____.
7 Round, topped with
mozzarella and pep-
peroni!
10 Short for peanut but-
ter and jelly. (3 Words)
12 Delicious Italian 
noodles served with 
Prego or Ragu.
14 4th of July you can 
grill these woofers 
smeared with ketchup 
and mustard. (2 Words)
15 Not yuck but ___.
16 Sooner rather than 
___.
17 ___, not in

Q: Why did the cookie 
go to the hospital?
A: Because he felt 
crummy
Q: Why did Johnny 
throw the clock out of 
the window?
A: Because he wanted 
to see time fly!
Q: What did the police-
man say to his belly but-
ton?
A: You’re under a vest!

Q: What do you call a 
fake noodle?
A: An impasta
Q: What did one toilet 
say to the other toilet?
A: You look flushed
Q: What do lawyers 
wear to court?
A: Lawsuits!
Q: Why is there a gate 
around cemeteries?
A: Because people are 
dying to get in!

Q: Why wouldn’t the 
shrimp share his trea-
sure?
A: Because he was a 
little shellfish
Q: What lights up a soc-
cer stadium?
A: A soccer match
Q: Why was the baby 
strawberry crying?
A: Because his mom 
and dad were in a jam.
Q: Why shouldn’t you 

write with a broken pen-
cil?
A: Because it’s point-
less.
Q: Why did the man put 
his money in the freez-
er?
A: He wanted cold hard 
cash!
Q: What lies at the bot-
tom of the ocean and 
twitches?
A: A nervous wreck Answers on page 10
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All great achievements required time. —Maya Angelou

But by the grace of  God I am what I am: And his grace which is bestowed 
upon me was not in vain;
But I laboured more abundantly than they all: yet not I, but the grace of  
God which was with me.
     1 Corinthians 15: 10

1. “Almost thou persuadest 
me to be a Christian.”
  A. King Herod
  B. Ponteus Pilate
  C. Saul
  D. King Agrippa
2. “If thou be the Son of God, 
command that these stones be 
made bread.”
  A. a Sadducee 
  B. Satan
  C. a Pharisee
  D. a Samaritan
3. “Follow me, and I will make 
you fishers of men.”
  A. Satan
  B. Peter
  C. Jesus
  D. John the Baptist
4. “Good Master, what shall I 
do to inherit eternal life?”
  A. Simon Peter
  B. a rich ruler
  C. a publican
  D. a Sadducee
5. “Lord, if it be thou, bid me 
come unto thee on the water”
  A. Timothy
  B. Matthew
  C. Simon Peter

  D. James
6. Who was Noah’s father?
  A. Enoch
  B. Seth
  C. Lamech 
  D. Abel
7. Which of these men was 
NOT a son of Noah?
  A. Shem 
  B. Japheth
  C. Canaan
  D. Ham
8. How would the Lord de-
stroy mankind?
  A. Fire
  B. Famine
  C. Flood
  D. Earthquake
9. With what material would 
Noah coat the ark?
  A. Straw
  B. Animal fat
  C. Tar
  D. Grease
10. How long did the water 
cover the entire earth?
  A. 50 days
  B. 40 days
  C. 150 days
  D.100 days

Looking forw
ard to things is half the pleasure of them

. —
Lucy M

aud M
ontgom

ery

Twin Springs Baptist Church
1459 M Hwy • Poplar Bluff, MO 

 Sunday school  10 AM
Evening worship  5 PM

Morning worship  11 AM 
Wednesday  6:30 PM

February 1st 
Christian’s Men’s Round Table 

@ 8:00 AM

I asked the Lord to bless you
As I prayed for you today,

To guide you and protect you
As you go along your way....

His love is always with you,
His promises are true,

And when we give Him all our 
cares, You know He’ll see us 

through.

So when the road you’re traveling 
on Seems difficult at best,

Just remember I’m here praying
And God will do the rest.

—Author Unknown

THE LORD TO 
BLESS YOU

DO YOU KNOW YOUR HYMNS?  

Angels usher your soul to Heaven
  ( Luke 16:22 )

___

You immediately enter God’s presence
  ( 2 Corinthians 5:6-8 )

___

You are conscious, in command of your thinking, 
feeling, speech, and memories

  ( Luke 16: 19-31)
___

You participate in magnificent worship with angels 
and believers before the throne of God and Christ

  ( Revelation 4-5)
___

You are aware to some degree of activities and 
events on Earth

  ( Revelation 6: 9-10 )
___

You will recognize and communicate with believers 
who preceded you to Heaven

  ( Luke 9: 28-36 )

ONE MINUTE AFTER A BELIEVER DIES

Dentist’s Hymn...........................................Crown Him with Many Crowns
Weatherman’s Hymn.........................There Shall Be Showers of Blessings
Contractor’s Hymn......................................The Church’s One Foundation
Tailor’s Hymn..................................................................Holy, Holy, Holy
Golfer’s Hymn ............................................There’s a Green Hill Far Away
Politician’s Hymn. .............................................Standing on the Promises
Optometrist’s Hymn ................................Open My Eyes That I Might See
IRS Agent’s Hymn ............................................................I Surrender All
Gossip’s Hymn .......................................................................Pass It On
Electrician’s Hymn ...........................................................Send The Light
Shopper’s Hymn ........................................................Sweet Bye and Bye
Realtor’s Hymn. ..........................I’ve Got a Mansion Just Over the Hilltop
Massage Therapists Hymn ...............................................He Touched Me
Doctor’s Hymn .........................................................The Great Physician

Give me a sense of humor, Lord, give me the grace to see a joke, to get 
some humor out of life, and pass it on to other folk.

AND for those who speed on the highway:

45mph .....................God Will Take Care of You
65mph .....................Nearer My God To Thee
85mph .....................This World Is Not My Home
95mph .....................Lord, I’m Coming Home
100mph ...................Precious Memories
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Family is the most important thing in the world. —Princess Diana
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Ingredients
8 oz package Philadelphia cream cheese
2 cup grated Kraft cheddar cheese or grated jalapeño jack
1 cup Hellman’s mayonnaise
1 small purple onion, diced (you can use chopped green
    onions as well or omit onions if you don’t like them)

Instructions
1. Place all ingredients in a shallow baking dish (a 9 inch 
    square pan or round quiche pan will be perfect!)
2. Microwave on high for about 2 minutes or until the
    ingredients are melted enough to stir together.
3. Stir until combined.
4. Bake at 350 for 20 minutes or until lightly browned.
5. Serve with Wheat Thins or Frito’s Scoops for dipping.

CHEESY GOOEY DIP

A 91-year-old woman died 
after living a very long digni-
fied life. When she met God, she 
asked Him something that had 
really bothered her for a very 
long time. 

“If Man was created in God’s 
image, and if all men are created 
equal, why do people treat each 
other so badly?” God replied that 
each person who enters our life 
has a unique lesson to teach us. 

It is only through these lessons 
that we learn about life, people 
and our relationships with God. 
This confused the woman, so 
God began to explain:

“When someone lies to you, 
it teaches you that things are not 
always what they seem. The truth 
is often far beneath the surface. 
Look beyond the masks people 
wear if you want to know what is 
in their hearts.”

“Remove your own masks to 
let people know who you really 
are. When someone steals from 
you, it teaches you that nothing is 
forever. Always appreciate what 
you have. You never know when 
you might lose it. Never take your 
friends or family for granted, be-
cause this day could be gone in a 
blink of an eye.”

“Protect and take care of your 
body as best as you can, it’s the 
one thing that you are sure to 
have forever.”

“When someone mocks you, 
it teaches you that no two people 
are alike. When you encounter 
people who are different from 
you, do not judge them by how 
they look or act, instead base it 

- NUDGE THE BALANCE -
on the contents of what is in their 
hearts.”

“When someone breaks your 
heart, it teaches you that loving 
someone does not always mean 
that the person will love you 
back.”

“But don’t turn your back on 
love, because when you find the 
right person, the joy that one 
person brings you will make up 
for all of your past hurts times a 
thousand fold.”

“When someone holds a 
grudge against you, it teaches 
you that everyone makes mis-
takes. When you are wronged, 
the most virtuous thing you can 
do is forgive the offender without 
pretense. Forgiving those who 
have hurt us is often the most 
difficult and painful of life’s ex-
periences, but it is also the most 
courageous thing a person can 
do.”

“When a loved one is unfaith-
ful to you, it teaches you that 
resisting temptation is man’s 
greatest challenge. Be vigilant in 
your resistance against all temp-
tations. By doing so, you will 
be rewarded with an enduring 
sense of satisfaction far greater 
than the temporary pleasure by 
which you were tempted.”

“When someone cheats you, it 
teaches you that greed is the root 
of all evil. Aspire to make your 
dreams come true, no matter 
how lofty they may be. Do not 
feel guilty about your success, 
but never let an obsession with 
achieving your goals lead you to 
engage in malevolent activities.”

“When someone ridicules 
you, it teaches you that nobody 
is perfect. Accept people for 
their merits and be tolerant of 
their flaws. Do not ever reject 
someone for imperfections over 
which they have no control.”

Upon hearing the Lord’s wis-
dom, the old woman became 
concerned that there are no les-
sons to be learned form man’s 
good deeds. 

God replied that man’s capac-
ity to love is the greatest gift he 
has. At the root of kindness and 
love, and each act of love also 
teaches us a lesson.“When some-
one loves us, it teaches us love, 
kindness, charity, honesty, hu-
mility, forgiveness, acceptance, 
and all of these can counteract all

the evil in the world. For every 
good deed, there is one evil deed. 

Man alone has the power to 
control the balance between 
good and evil, but because the 
lessons of love are not taught 
often enough, the power is too 
often abused.”When you enter 
someone’s life, whether by plan, 
chance or or coincidence, con-
sider what your lesson will be. 

Will you teach love or a harsh 
lesson of reality? When you die, 
will your life have resulted in 
more loving or more hurting? 
More comfort or more pain? 
More joy or more sadness? 

Each one of us has the power 
over the balance of the love in the 
world. 

Use it wisely! Don’t miss an 
opportunity to nudge the world’s 
scale in the right direction!

Happy New Year from
Black River Times
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Another word for creativity is courage. —George Prince
If you define the problem

 correctly, you alm
ost have the sloution. —

Steve Jobs
 
 

LORI 
JORDAN

You may be the only Jesus some 
people get to see. Maybe that 
should ring in your head as you 
ring in the new year.

Every morning, my wish for you 
is that this is your first thought. At 
least I am praying that it is
mine. I want that thought to 
guide my actions and my words.

And if I am the only Jesus that 
some people get to see, I’d bet-
ter be feeding my soul some-
thing more nourishing than Real 
Housewives of Beverly Hills or 
How to Get Away With Murder. 
Not that there’s anything wrong 
with those shows. But, every-
thing in moderation. Somewhere 
in that binge there needs to be 
a little spiritual meat to feed my 
soul.

And here is where the excuses 
come in. Because we love to beat 
ourselves up. Getting a little
Jesus in you doesn’t mean you 
have to read your Bible everyday. 
That’s being legalistic. That’s not 
what your loving Father is en-
couraging you to do. He is not 
standing over you shaking his fin-
ger, admonishing you for missing 
a day.

On the contrary, I choose to be-
lieve He is overjoyed when we 
choose to spend any time in His
presence. And more than that, 
our souls reap benefits that I can’t 
begin to tell you.

You’ll have to find out for yourself.

It’s like a pebble dropped in a 
pool. The tiny ripples seem to go 
on forever. That joy the Holy
Spirit deposits in you - it’s not 
just for you! The truth is you will 
never know how many people 
you touch if you will just open up 
a little.

So why not try it? You could make 
the world a better place.

One day when you wake up and 
think, I might be the only Jesus 
some people see today - see
how purposeful you go about your 
day. It’s quite fulfilling. It might do 
more for YOUR soul than anyone 
else’s.

And that’s okay too.

Best Muffins Ever
1 package yellow cake mix
1/3 cup vegetable oil
3 eggs
1 (8 oz.) can crushed pine-
   apple, well drained with
   juice reserved

1 teaspoon ground cinnamon
1 ripe banana, cut up
3/4 cup chopped walnuts, 
divided
1/2 cup chopped maraschino 
cherries, well drained, divided

Preheat oven to 350 degrees F. Coat 18 muffin 
cups with cooking spray. In a large bowl, com-
bine cake mix, oil, pineapple, eggs, and cinna-
mon. Add enough water to reserved pineapple 
juice to make 1/2 cup; add it to bowl then beat 
with an electric mixer until mixture is thoroughly 
combined. Stir in banana, 1/2 cup walnuts, and 
1/4 cup cherries; mix well then pour into prepared 
muffin cups. Sprinkle with remaining nuts and 
cherries. Bake 22 to 25 minutes.

GARNER CAR WASH
1590 W. Maud St.
Poplar Bluff, MO

We hand wash your vehicle!

BIGGEST BILL
IN CIRCULATION

So much for being all about the 
Benjamins.

The $10,000 bill featured Presi-
dent Abraham Lincoln’s Secretary 
of the Treasury, Salmon P. Chase. 
The Museum of American Finance 
notes that while former Presi-
dent Woodrow Wilson graced a 
$100,000 bill, it wasn’t circulated 
to the public and was used only 
to transfer funds between banks. 

Only about 350 are known to 
still exist, most of which rest in 
the hands of private collectors 
and are said to be worth close to 
$140,000 a piece in mint condi-
tion (and still about $30,000 even 
if they’re damaged). 

Since 1969, the $100 bill has 
been the largest in circulation.

New Gun Laws
Murder is illegal. Attempting murder is illegal. A 
felon owning a gun is illegal. Shooting people indis-
criminately is illegal.
Criminals do not go through background checks 
when purchasing illegal guns. Explain how crimi-
nals will follow new laws. Explain how new laws 
will make us safer. Explain how restricting law abid-
ing citizens even more will make us safer. 
Oh, you can’t? Then your argument is invalid.

POLITICIAN PAY
The founding fathers origi-
nally only paid senators and 
representatives a “per diem” 
amount while in session. 

Why? 

Because the founding fathers 
knew that if Congress ever 
were
to be paid salaries (which 
they could vote to increase 
themselves), then Congress 
would no longer be “Of the 
People”, but rather, “ABOVE 
the People”.

They wanted those in Con-
gress to be subject to the 
same economic and financial 
conditions as the rest of the 
nation based upon the laws 
they passed.

Just thinking out loud
I’ve been to a lot of places, but I’ve never been in Cahoots. 
Apparently you can’t go alone, you have to be in Cahoots 
with someone. 

I’ve also never been in Cognito, either. I hear no one rec-
ognizes you there. I have, however, been in Sane. They 
don’t have a airport, You have to be driven there. And I 
have made several trips.



From 
Sunny Skidmore 

at KLID radio
From my own research,
uses for vinegar:

1 teaspoon of vinegar stops 
hic-cups.

To remove warts... 1⁄2 vinegar 
and 1⁄2 glycerin... apply it until 
they’re gone.

Get rid of bacteria and ants... 
with one pint of water mixed 
with 3 pints of vinegar.

Vinegar helps keep colors 
bright one cup added to rinse 
water. 

It will help unclog drains
1/4 cup of baking soda and 1/2 
cup of vinegar then rinse with 
hot water.

For salads use organic apple 
cider vinegar a good enzyme.

Keep car windows free of frost 
wet them the night before... 3 
parts vinegar and 1 part water.
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Success is not easy and certainly not for the lazy. —Samantha Saifer-Berngard

 THE AGEE COMMUNITY CLUB
The Agee Community Club la-
dies had a delightful Christmas 
meeting at Dexter BBQ on De-
cember 16th, 2019. 

This months hostess was 
Nickey Orton. Club president 
Cathy Womack led the ladies 
in calling the meeting to order 
with the ladies reciting the club 
motto, “When the heart is full of 
love, the world is full of beauty”. 
Invocation was given by Jeanie 
Figgins.

The devotional was from Luke 
2:1-7 the Christmas story, plus 
a reading from a magazine 
called Our Daily Bread titled, 
“A Fragile Gift”, written by Keila 
Ochoa. 

Roll call was answered by stat-
ing one of your favorite Christ-
mas memories. Secretary and 
Treasurers report was read by 
Figgins, there was no new or 
old business.

Hostess for January will be Na-
dine Johnson. 

Orton handed out photos from 
old Poplar Bluff that had photos 
of the four theaters, and post 
office. The ladies exchanged 
Christmas gifts, each lady was 
brought a poinsettia from the 
Cathy Womack. 

Pictures from the clubs history 
book were shared for the la-
dies to see some of the clubs 
history and projects that have 
been done in past years. 
Johnson read a poem from 
honorary belated club mem-
ber Orel Smiths book of poems 
titled, “A Future Dream”. Maga-
zines were exchanged. 

Johnson gave each lady a 
copy of the Black River Times 
and read one of the articles. 
There was no door prize since 
there was a gift exchange. The 
club dismissed by repeating 
the club collect, “Be Still and 
Know that I am God”, Psalms 
46:10

—Jeanie Figgins, Reporter

THINGS MY MOTHER TAUGHT ME

The United States is 3rd in 
murders throughout the 
World!

But, if you take out Chi-
cago, Detroit, Washington 
D.C. and New Orleans, the 
United States if 4th from 
the bottom for murders. 

Believe it or not, these four 
cities also have the tough-
est gun control laws in the 
United States.

GUN
CONTROL

EAT • EAT • EAT
It’s a relief to know the truth after all those con-
flicting medical studies.

• The Japanese eat very little fat and suffer fewer 
heart attacks than the British or Americans.

• The French eat a lot of fat and also suffer fewer 
heart attacks than the British and Americans.

• The Japanese drink very little red wine and 
suffer fewer heart attacks than the British or 
Americans.

• The Italians drink excessive amounts of red 
wine and also suffer fewer heart attacks than 
the British or Americans.

• The Germans drink a lot of beer and eats lots of 
sausages and fats and suffer fewer heart attacks 
than the British or Americans.

Conclusion: Eat and drink what you like.
Speaking English is apparently what kills you.

1. My mother taught me TO APPRECIATE A JOB WELL DONE. 
   “If you’re going to kill each other, do it outside. I just
   finished cleaning.”
2. My mother taught me RELIGION. “You better pray that 
    will come out of the carpet.”
3. My mother taught me about TIME TRAVEL. “If you don’t 
    straighten up, I’m going to knock you into next week!”
4. My mother taught me LOGIC. “ Because I said so,
    that’s why.”
5. My mother taught me MORE LOGIC. “If you fall out of that 
   swing and break your neck, you’re not going to the store 
   with me.”
6. My mother taught me FORESIGHT. “Make sure you wear 
    clean underwear, in case you’re in an accident.”
7. My mother taught me IRONY. “Keep crying, and I’ll give 
    you something to cry about.”
8. My mother taught me about the science of OSMOSIS. 
    “Shut your mouth and eat your supper.”
9. My mother taught me about CONTORTIONISM. “Will you 
    look at that dirt on the back of your neck!”
10. My mother taught me about STAMINA. “You’ll sit there 
    until all that spinach is gone.”
11. My mother taught me about WEATHER. “This room of 
    yours look s as if a tornado went through it.”
12. My mother taught me about HYPOCRISY. “If I told you 
    once, I’ve told you a million times. Don’t exaggerate!”

DONE



1 egg beaten
2 tbsp. water
6 bone in pork chops,
  3/4 inch (1 1/2 lbs.)
2 tablespoons Gold Medal all-
purpose flour

1 1/2 cup Pepperidge Farm 
  Herb Seasoned Stuffing, 
  crushed
1 can (10.5 oz.) Campbell’s
  Turkey Gravy 

9

Whatever you truly believe, with feeling, becomes your reality. —Brian Tracy
Keep your fears to yourself, but share your courage w

ith others. —
Robert Louis Stevenson

1. Preheat oven to 400 degrees F.
2. Beat the egg and water in a shallow dish with a fork or 
whisk. Coat the pork with the flour. Dip the pork into the egg 
mixture. Coat with the stuffing. Place the pork onto a baking 
sheet.
3. Bake for 20 minutes or until the pork is cooked through.
4. Heat the gravy in a 1-quart saucepan over medium heat 
until it’s hot and bubbling.
5. Serve the gravy with the pork.

1. Preheat oven to 375. 
2. Season chicken breasts with lemon pepper. Place in 9×13 baking dish. 
3. Combine honey, mustard, lemon juice and paprika. Pour over chicken. 
4. Bake for 20-25 minutes. 
5. Top each chicken breast with 1 tbsp. of bacon and 1/4 cup mozzarella 
cheese.
6. Continue to bake until cheese is starting to brown (about 10 minutes).

1. Throw together all, mix it up and cook it over low medium
temperature for about 4–5 hours.
2. Monitoring it every now and again, adding water if needed. 
3. Season with salt and pepper when done if needed. 
4. You can also chop up some herbs.

Preheat oven to 350 degrees F. Butter and flour a Bundt cake pan. (Karen used 2 
round 9′′ pans). In a large bowl, cream the butter and sugar until fluffy. Beat in eggs, 
one at a time, and then add vanilla. Sift together dry ingredients. Slowly beat these 
into the creamed mixture, alternating with 1 cup water. Stir in sauerkraut. Pour the 
batter into the prepared baking pan(s).

Bake 35 to 40 minutes. (If using 2 round pans, only bake 15 to 20 minutes). Cool 
completely in the pan. Make the frosting. In a double boiler (or just carefully in a 
regular pan), melt both types of chocolate with the butter over low heat. Remove 
from heat. Stir in the sour cream, vanilla, and salt. Gradually add the confectioner’s 
sugar, beating until frosting is spreadable. When cake is cool, remove from the pans 
and frost.

Baked Pork Chops

Cheesy Honey Chicken
The Best Stew

Chocolate Cake

4 boneless chicken breast
1/2 cup dijon mustard
4 tbsp bacon, cooked 
  and chopped
1 cup shredded mozzarella

1/4 cup honey
1 tsp. lemon juice
1/2 tsp. paprika
lemon pepper to taste

1 stick unsalted butter, softened
1 1/2 cups sugar
1 cup unsweetened cocoa powder
1 tsp baking powder
1 tsp baking soda
1/4 salt
2 cups flour
3 large eggs
1 tsp vanilla extract
1 cup water

1 cup sauerkraut (well rinsed, drained, 
   and chopped)
4 oz. semisweet Baker’s chocolate,
   chopped
2 oz. unsweetened chocolate, chopped
1/2 stick unsalted butter
1/2 cup sour cream
1/4 tsp. salt
1 tsp vanilla extract
2 cups confectioner’s sugar, sifted

2 whole onions, diced
4 cloves garlic, crushed
2 whole potatoes
  cut into chunks 
1⁄2 lb carrots, cut up
1⁄2 lb smoked sausages,
  diced up

1⁄2 lb smoked bacon,
  diced up 
1⁄2 cabbage, chopped up
12 oz. chicken or beef stock 
2 cups water



You may have to fight a battle more than once to win it. —Margaret Thatcher
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Favorite Foods
K. Khalid

C H I C K E N N U G G E T S
H R

F R E N C H F R I E S
D O L
D L L Y

P M A C A N D C H E E S E
I R D A
Z T A C O S C R
Z P H H

H A M B U R G E R S E A T H
A E P E O
N Y E S A S T
D U E G E D
J M H L O O

E A U G
T A T E R T O T S
T E
I R

1 2 3

8

4

11 12

18

14

10

16

7

9

5

6

13

17

15

Across
1 Dip these birdy bits in some 

honey mustard sauce for a 
treat. (2 Words) 

4 Shoe string, crinkle cut, 
steak, waffle and potato 
wedges are all different 
types of _____. (2 Words) 

8 Noodles served in ayummy, 
 creamy cheddary sauce. (3 
Words) 

9 Mexican deliciousness you 
can hold in your hand and 
get at Taco Bell. 

11 Eat a Whopper or a Big 
Mac, they're both yummy 
_____. 

13 Consume food. 
15 Opposite of no. 
18 Small bite size bits of 

potatoes, baked in a hot 
oven.  Delicious with 
ketchup. (2 Words) 

Down
2 This type of cheese is always 

a favorite. (2 Words) 
3 Toasty, buttery, cheesy 

sandwich made in the skillet. 
(2 Words) 

5 Not hot but ___. 
6 Twelve months make a ____. 
7 Round, topped with 

mozzarella and pepperoni! 
10 Short for peanut butter and 

jelly. (3 Words) 
12 Delicious Italian noodles 

served with Prego or Ragu. 
14 4th of July you can grill these 

woofers smeared with 
ketchup and mustard. (2 
Words) 

15 Not yuck but ___. 
16 Sooner rather than ___. 
17 ___, not in. 

1. D 
2. B 
3. C 
4. B 
5. C 

6.   C 
7.   C 
8.   C 
9.   C 
10. C

BIBLE QUIZ 
ANSWERS

KOKS PROGRAM SCHEDULE / 2018 
 
MONDAY-FRIDAY 
 

6:30-7:00 AM FOCUS ON THE FAMILY (M-F) 
7:00-7:30 AM THRU THE BIBLE / J. VERNON MCGEE (M-F) 
7:45-8:00 AM ENJOYING EVERYDAY LIFE / JOYCE MEYERS (M-F) 
9:00-9:15 AM STRAIGHT PATHS BIBLE CHURCH / MIKE MILLER (TUE/THU) 

        10:00-10:15 AM LIVE/HOMESPUN GOSPEL/LISA WOOLVERTON (THURS BEG. DEC) 
        10:00-12:00 PM LIVE/DJ ANN MCCALLISTER/SONG REQ./COM NEWS (M/W/F) 
        12:00-12:30 PM LIVE/BIBLE QUIZ/N. STEWART & L. WOOLVERTON (TH. BEG. DEC) 
        12:30-12:45 PM TO GOD BE THE GLORY / CURTIS HAYES (THURS) 
          12:45-1:00 PM SAVED BY GRACE (THURS) 
            1:30-1:33 PM SCHLAFLY REPORT (MON-FRI) 
            3:00-4:00 PM ENDTIME MINISTRIES / IRVIN BAXTER (MON-FRI) 
            5:00-5:30 PM FULL GOSPEL PENTECOSTAL CHURCH / BOB FRY (WED) 

6:00-7:00 PM LIVE / TWO GIRLS BLUEGRASS/BLUEGRASS GOSPEL (TUES) 
            6:00-8:00 PM LIVE / THE RON FOWLER GET TOGETHER (MON) 
            6:45-7:00 PM LENZEE (THURS) 

 
SATURDAY 
 
          12:00-1:00 PM GAITHER HOMECOMING RADIO  
 
SUNDAY 
 

6:30-7:00 AM UNSHACKLED 
8:00-8:30 AM TOWNSHIP LINE / JOHN YOUNG 

            8:30-8:45 AM BELIEVING IN HIS NAME / REV. LAURA BROWERS 
            8:45-9:00 AM THE WAY IT OUGHT TO BE / PETE HORNBUCKLE 
            9:00-9:15 AM MOUNT CALVARY POWERHOUSE CHURCH / RON WEBB 
            9:15-9:30 AM HIGHWAY MISSIONARY BAPTIST CHURCH / ROBERT RANDOLPH 
          9:30-10:00 AM LENZEE 
            2:00-2:30 PM FULL GOSPEL PENTECOSTAL CHURCH / BOB FRY 
            2:45-3:00 PM MACEDONIA MISSIONARY BAPTIST CHURCH / ALVIN CLAY 
 
 
 
 
 
 

 

ADVENT
ANGELS
BELLS
BETHLEHEM
CANDY
CHIMNEY
CHRISTMAS
TREE
DRESSING
EGGNOG
ELVES
FESTIVAL
FRUITCAKE
GIFTS
ORNAMENTS

GOODWILL
HOLIDAY
HOLY
HOLLY
ICICLES
JOLLY
MERRY
POINSETTIA
PARADE
RIBBON
PIES
SCROOGE
SLEIGH
SLED
STOCKINGS

TINSEL
TRADITION
YULTIDE
CAROLS
WREATH
WINTER
DECEMBER
JESUS
MARY
JOSEPH
MAGI
MANGER
BETHLEHEM

SCRAMBLED WORDS 
ANSWERS

“The American Republic will endure until the day 
Congress discovers that it can bribe the public 
with the public’s money.” —Alexis de Tocqueville

Don’t tell secrets
in the garden.

The potatoes have
eyes, the corn has

ears and the
beanstalk

If you are for gun control, then 
you are not against guns, be-
cause the guns will be needed to 
disarm people. 
So, it’s not that you are anti-gun.
You’ll need the police’s guns to 
take away other people’s guns. 
So you’re very Pro-Gun, you 
just believe that only the Gov-

ernment (which is, of course, 
so reliable, honest, moral and 
virtuous) should be allowed to 
have guns. 
There is no such thing as gun 
control. There is only centraliz-
ing gun ownership in the hands 
of small, political elite and their 
minions.

Gun Control

I didn’t know that at least half of earth's Oxygen comes 
from the ocean, not trees. 
Tiny aquatic plants called phytoplankton make the Oxygen 
as a byproduct of taking in sunlight and carbon dioxide. ?



The crowning Characteristic of love is always loyalty. —Jeffrey R. Holland
Friends are honest w

ith each other even if the truth hurts. —
Sarah D

essen
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Poplar Bluff, MO 63901
573-785-2023

Walmart Supercenter is next to us!
We Accept Most Major Credit Cards

Tax his land, Tax his bed, 
Tax the table, At which he’s fed.
Tax his tractor, Tax his mule, 
Teach him taxes are the rule.
Tax his work, Tax his pay,
He works for peanuts anyway!
Tax his cow, Tax his goat,
Tax his pants,Tax his coat.
Tax his ties, Tax his shirt,
Tax his work,Tax his dirt.
Tax his tobacco, Tax his drink, 
Tax him if he tries to think.
Tax his cigars, Tax his beers,
If he cries Tax his tears.
Tax his car, Tax his gas,
Find other ways Tax all he has 
Then let him know
That you won’t be done 
Till he has no dough.
When he screams and hollers; Then 
tax him some more, Tax him till He’s 
good and sore.
Then tax his coffin, Tax his grave, 
Tax the sod in Which he’s laid...
Put these words Upon his tomb, 
Taxes drove me to my doom...’
When he’s gone, Do not relax, Its 
time to apply the inheritance tax.
Accounts Receivable Tax
Building Permit Tax
CDL License Tax
Cigarette Tax
Corporate Income Tax
Dog License Tax
Excise Taxes
Federal Income Tax
Federal Unemployment Tax (FUTA)
Fishing License Tax
Food License Tax

Fuel Permit Tax
Gasoline Tax
(currently 44.75 cents per gallon)
Gross Receipts Tax
Hunting License Tax
Inheritance Tax
Inventory Tax
IRS Interest Charges IRS Penalties 
(tax on top of tax)
Liquor Tax
Luxury Taxes
Marriage License Tax
Medicare Tax
Personal Property Tax
Property Tax
Real Estate Tax
Service Charge Tax
Social Security Tax
Road Usage Tax
Recreational Vehicle Tax
Sales Tax
School Tax
State Income Tax
State Unemployment Tax (SUTA)
Telephone Federal Excise Tax
Telephone Federal Unv. Service Tax
Telephone Federal, State and Local 
Surcharge Taxes
Telephone Minimum Usage Sur-
charge Tax
Telephone Recurring and Nonrecur-
ring Charges Tax
Telephone State and Local Tax
Telephone Usage Charge Tax
Utility Taxes
Vehicle License Registration Tax
Vehicle Sales Tax
Watercraft Registration Tax
Workers Compensation Tax

TAX... AND MORE TAX

STILL THINK THIS IS FUNNY?
Not one of these taxes existed 100 years ago, & our nation was 
the most prosperous in the world.
We had absolutely no national debt, had the largest middle class 
in the world, and Mom stayed home to raise the kids.
What in the heck happened? Can you spell ‘politicians?’

1. Soothe sore muscles An Ep-
som salt bath is a great way to 
soothe sore muscles, cramps, 
bruises and joint pain. Because 
of this, it is a great after-workout 
soak. 
In addition, soaking in an Ep-
som salt bath is a wonderful way 
to relax and relieve stress. Add 2 
cups of salts to a warm bath. Mix 
the salt in so it dissolves in the 
water. 
Soak for 10-15 minutes for best 
results.
2. Exfoliate skin As we shed our 
skin naturally, the buildup of 
dead skin cells clogs pores and 
can cause blemishes. Exfoliation 
is necessary to keep skin healthy, 
glowing and vibrant. 
The best way to exfoliate with Ep-
som salts is to massage handfuls 
all over the body in the shower 
or bath. Your skin will feel soft 
and fresh with this homemade 
spa treatment.
3. Homemade hand wash Mix 
1⁄2 cup of baby oil with 1⁄2 cup 
of water, and add 1⁄4 cup of Ep-
som salts and a few drops of your 
favorite essential oil. 
Set this homemade mixture next 
to your sink for a nice bathroom 
hand wash.
4. Treat insect bites and poison 
ivy A compress made with Ep-
som salts is a great way to treat 
mosquito bites, bee stings and 
poison ivy. Mix 2 tablespoons of 
salts with 1 cup of warm water. 
Soak a clean cloth in the mixture 
and hold on affected area to re-
move pain, burning and itching.
5. Clean your face Your face need 
to be cleaned and exfoliated just 
like the rest of your body. Put a 
teaspoon of Epsom salts in your 
hand and mix with a little warm 
water. 
Scrub your face with the mix-
ture then rinse clean. This fa-
cial cleaner not only exfoliates 
and rejuvenates but also helps 
remove blackheads and prevent 
acne.

6. Remove splinters Splinters can 
be tricky and painful to remove. 
Skip the needles and soak your 
splintered skin in an Epsom salt 
bath.
The salts will draw the splinter 
out and leave the area clean.
7. Lip balm Dry, flakey, cracking 
lips are not only unsightly but 
also painful. Heal this uncom-
fortable condition with a home-
made Epsom salt lip balm. 
Mix equal parts organic coconut 
oil and Epsom salts. Apply to lips 
generously to exfoliate and mois-
turize.
8. Tile cleaner Bathroom and 
kitchen tile grime can be difficult 
to clean. Powerful tile cleaners 
are not only expensive, but also 
often contain harmful chemicals. 
Make your own hard-working 
natural Epsom salt tile scrub. 
Mix equal parts liquid dish soap 
with epsom salts. Scrub onto 
tiles with a sponge and rinse 
clean with water.
9. Insect killer Mix 1⁄4 cup of 
Epsom salts with 2 cups of water 
and place in a spray bottle.
Spray the mixture around your 
home and garden to safely deter 
insects without the use of chemi-
cal insecticides.
10. Relieve constipation Epsom 
salts are a great way to relieve 
constipation. Mix 2 teaspoons of 
Epsom salts in a glass of water. 
Drink entire cup for best results. 
If the taste is not appealing to 
you, try mixing with fresh juice 
instead.
11. Fertilize your lawn and 
plants Epsom salts make a won-
derful fertilizer for your lawn 
and potted plants. For greener 
grass mix 1 cup of the salts for 
every gallon of water and spray 
over lawn area.
To fertilize potted plants, sim-
ply sprinkle Epsom salts around 
the base of the plants once every 
week. This method of fertilizing 
also works great for tomatoes 
and other veggies.

12. Draw out toxins and reduce 
swelling An Epsom salt bath is 
a wonderful way to draw toxins 
out of your body. Soaking in a 
bath for 10-15 minutes is also a 
great way to reduce swelling. 
Mix 1-2 cups of Epsom salts in 
a warm bath and mix to dissolve 
in water.
13. Boost your laundry Epsom 
salts combined with a little es-
sential oil makes a perfect fabric 
softener for your laundry. In ad-
dition, the salts will help remove 
detergent buildup from your 
washer. 
Mix 4 cups epsom salts with 20 
drops of your favorite essential 
oil. Add 1⁄4 cup to each load of 
laundry.
14. Kill foot fungus and remove 
odor Soaking your feet in Epsom 
salts not only reduces swelling 
and draws out toxins, but also 
zaps odors and foot fungus. 
Add 1⁄4 cup to a large container 
of warm water. Soak feet for 10-
15 minutes.
15. Sunburn treatment Soaking 
in an Epsom salt bath is a great 
way to soothe skin irritated by 
sunburn. Mix 1 cup of salts in 
warm bath water. Mix to com-
bine and soak in the bath for 10-
15 minutes.
16. Hair conditioner Epsom salts 
make a great deep conditioner to 
add volume and remove grease 
from your hair. 
Combine equal parts of organic 
hair conditioner and Epsom salts 
and apply liberally to hair. Let sit 
for 20 minutes, then rinse clean.
17. Soften your hands You know 
that soaking your feet in epsom 
salts is healthy, but  what about 
your hands? Soaking your hands 
is a great way to soothe rough 
skin, calm aching finger joints, 
remove nail polish and remove 
any dirt from under your nails. 
Add 1/4 cup of Epsom salts to a 
large bowl of warm water. Soak 
hands in mixture for 5-10 min-
utes.

MANY USES FOR EPSOM SALT
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Assistance and Food Pantry
Open Mon-Fri 11:00 am - 12:00 pm

Hours of Operation
9:30 am to 4:00 pm

Happy New Year!
Subscribe to a year of the 
Black River Times 

for only $15.00
Black River Times

1024 Hart St
Poplar Bluff, Mo 63901

Send your information
along with check

or money order to:

(573) 300-9574

Census Time
It’s that time again: The United States Census is conducted 
every 10 years, and seeing as how the last one happened in
2010, we’re due for another in 2020.

The census is mandated by the U.S. Constitution and counts 
every resident in the country in an attempt to get an ac-
curate population total.

Additionally, the the Census collects information to help 
plan how federal funding should be distributed throughout 
the states, as well as to figure out how many seats each 
state gets in the U.S. House of Representatives.

There is a fine for refusing to complete the census, and if 
you answer falsely, there is an even heftier fine.

Patience is not the ability to wait but the ability to keep a good attitude while waiting. —Joyce Meyer


