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Happy Thanksgiving

“I will praise the name of God with a song, 
and will  magnify him with thanksgiving.”

Psalms 69:30 KJV
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“The best is yet to be.” - Robert Browning

From the Kitchen of
Laura L. 
Chatman

½ cup butter 2oz breadcrumbs
1/3 tsp onion diced 1 tablespoon salt
1 tablespoon flour  1 pint milk 4 eggs
Dash of pepper  1 tablespoon dry parsley

1 1/3 pound turkey boned and cut up

Mix and bake at 375 until it bubbles about 40 min.
Make mushroom gravy for moisture when serving
That would be white gravy and mushrooms soup

Turkey 
Scallop

Poplar Bluff, MO 63901

573-785-2023

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

1. Thanksgiving Day is celebrated 
on the fourth Thursday in Novem-
ber in the USA.

2. Thanksgiving Day is celebrated 
on the second Monday in October 
in Canada.

3. The Plymouth Pilgrims were the 
first to celebrate the Thanksgiving.

4. They celebrated the first 
Thanksgiving Day in the fall of 
1621.

5. The Wampanoag Indians were 
the people who taught the Pil-
grims how to cultivate the land.

6. The Pilgrim leader, Governor 
William Bradford, had organized 
the first Thanksgiving feast in the 

year 1621 and invited the neigh-
boring Wampanoag Indians also 
to the feast.

7. The state of New York officially 
made Thanksgiving Day an an-
nual custom in 1817.

8. The annual Macy’s Thanksgiv-
ing Day Parade tradition began in 
the 1920’s.

9. Californians are the largest con-
sumers of turkey in the USA.

10. By the fall of 1621 only half 
of the pilgrims, who had sailed 
on the Mayflower, survived. The 
survivors, thankful to be alive, de-
cided to hold a thanksgiving feast.

Top Ten 
HisTorical THanksgiving FacTs

Fact #1: Veterans Day was once 
known as Armistice Day. The term 
comes from an armistice between 
Germany and the Allied Nations on 
November 11, 1918 (Also known 
the armistice ending on the eleventh 
hour, of the eleventh day of the elev-
enth month). World War I actually 
ended on June 28, 1919, during 
the Treaty of Versailles. The first Ar-
mistice Day was acknowledged on 
November 11, 1919.
Fact #2: November 11 is both a 
State and Federal Holiday.
Fact #3: The original idea behind 
the celebrations for this holiday was 
parades and public meetings and 
also a brief suspension of businesses 
at 11:00 AM. This is true to this day 
as a number of parades are held 
across America as well as speeches 
are given.
Fact #4: On June 1, 1954, Armi-
stice Day had its named changed 
to Veterans Day. This was due to a 
change in an act (52 Stat. 351; 5 U. 
S. Code, Sec. 87a) approved May 
13, 1938, which made the 11th of 
November a legal holiday, known 
as “Armistice Day”. The primary 
purpose was to honor the veterans 
of World War I, but in World War 
II, there was a great mobilization of 
Veterans, thus changing its name of 
“Armistice” to “Veterans”.
Fact #5: Disney made films during 
World War II, for each branch of the 
United States government.
Fact #6: Approximately 90% of 
Disney employees worked in the 
making of propaganda and training 
videos during World War II.
Fact #7: Today, there exists about 
1.6 million female veterans.
Fact #8: Between 1971 and 1977, 
Veterans Day was celebrated on the 
fourth Monday in October. It was 
changed back to its original date, on 
November 11, 1978 due to a Ger-
ald R. Ford’s signing of Public Law 
94-97 (89 Stat. 479).
Fact #9: Arlington National Cem-
etery has ceremony on Veterans Day 
every year to honor those who died 
during times of war. The ceremonies 
are held around the Tomb of the Un-
knowns and at 11:00 AM, on No-
vember 11, a combined color guard 
representing all military services ex-

ecutes “Present Arms” at the tomb.
Fact #10: Veterans Day falls on the 
same day as Remembrance Day and 
Armistice Day in other countries.
Fact #11: There is not supposed to 
be an apostrophe in Veterans Day. 
Still some spell it Veteran’s Day or 
Veterans’ Day.
Fact #12: Raymond Weeks, a 
World War II veteran came up with 
the idea to honor all veterans on 
November 11, not just the ones who 
died in World War I.
Fact #13: On November 11, 1921, 
an American soldier was buried at 
the national cemetery in Arlington. 
His identity was unknown (and his 
grave site is what we know as today 
as the Tomb of the Unknown Soldier). 
Every year on November 11, the 
president or a high-ranking member 
of the government lays a wreath on 
his grave.
Fact #14: In a 2009 report, there 
were estimated to be 21.9 million 
veterans.
Fact #15: The median income for 
veterans in 2009 was approximately 
$35,000 a year.
Fact #16: Many people confuse 
Memorial Day with Veterans Day. 
Memorial Day is primarily remem-
bered for those died during their ser-
vice to our country, particularly ones 
who died as a result of battle.
Veterans Day is to acknowledge pri-
marily all those served in the military, 
either during wartime or peacetime.
Fact #17: Some schools close on 
Veterans Day and some stay open. 
There is no legal requirement for a 
school to close or to stay open, as in-
dividual schools districts or states are 
free to establish their own policies.
Fact #18: The word veteran comes 
from the nomenclature of the old Eng-
lish language, meaning old, experi-
enced soldier.
Fact #19: The first use of the word, 
veteran came to use in 1789, in the 
English language when referring a 
former member of the armed forces 
or an ex-serviceman. The extended 
meaning of the word goes back to 
someone who has served a longtime 
in any position.
Fact #20: California has more 
U.S. military veterans than any other 
state.

VETERANS DAY NOV. 11
20 Facts about Veterans Day

November 11, we like to recognize our veterans for serving 
our country and willing to sacrifice for the greater good of our 
nation. In light of this holiday, we thought it would be a treat to 

share with you some facts about Veterans Day.

1. Give up your need to always be 
right. Would I rather be right, or 
would I rather be kind? 
 - Wayne Dyer
2. Give up on your need for control. 
By letting it go, it all gets done. The 
world is won by those who let it go. 
When you try and try, the world is 
beyond winning. - Lao Tzu.
3. Give up on blaming others. A 
man can fall many times, but he 
isn’t a failure until he begins to 
blame somebody else. 
 – John Burroughs
4. Give up your self-defeating self-
talk. The mind is a superb instru-
ment if used rightly. Used wrongly 
however, it becomes very destruc-
tive.  - Eckhart Tolle
5. Give up your limiting beliefs. 
A belief is not an idea held by the 
mind; it is an idea that holds the 
mind.  - Elly Roselle
6. Give up complaining. You can 
complain because roses have 
thorns, or you can rejoice because 
thorns have roses.  – Ziggy
7. Give up the luxury of criticism. 
Spend so much time improving 
yourself that you have no time left 
to criticize others. 
 – Christian D. Larsen
8. Give up your need to impress 
others. Don’t try to impress others. 
Let them have the fun of impressing 
you.  – James R. Fisher, Jr.
9. Give up your resistance to change. 
Follow your bliss and the universe 
will open doors for you where there 
were only walls.  - Joseph Cambell
10. Give up labels. The highest form 
of ignorance is when you reject 
something you don’t know any-
thing about. – Wayne Dyer
11. Give up on your fears. The only 
thing we have to fear is fear itself.
 – Franklin Delano Roosevelt
12. Give up your excuses. 99% of 
failures come from people who 
have the habit of making excuses. 
 – George Washington Carver
13. Give up the past. Forget the mis-
takes of the past and press on to the 
greater achievements of the future. 
 – Christian D. Larsen
14. Give up attachment. The wise 
individual doesn’t get too attached 
to any of life’s pleasures, knowing 
that wonderful science is hard at 
work proving it’s bad for him. 
 - Bill Vaughan
15. Give up living your life to other 
people’s expectations. The world 
is a mirror and reflects back your 
expectations. What you get is what 
you see. You create your own real-
ity.  - Denis Waitley.

15 things to give 
up if you want to 

be happy



Yogurt Popsicles
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“You can’t live a positive life thinking negative thoughts. D
w

ell on the positive.” - Joel O
steen

“When you have exhausted all possibilities, remember this: You haven’t.” - Thomas Edison

KiTchen corner
Whole Turkey SloW Cooker

Ingredients
4 tsp salt
2 tsp paprika
1 tsp onion powder
2 tsp dried thyme
1 tsp ground white pepper
1 tsp ground black pepper

For the Crockpot
8 to 9 pound turkey
½ medium onion, chopped
2 celery stalks, cut into thirds
2 carrots, cut in halves or thirds
4 garlic cloves, smashed
1 whole lemon, quartered

Instructions:
Combine salt, paprika, onion powder, dried thyme, white pepper, garlic 
powder, and black pepper in a small bowl and set aside. Put vegetables in 
slow cooker. Remove neck and pouch with organs from turkey. Rinse turkey 
and pat dry. Rub smashed garlic over outside of turkey.
Rub seasoning mixture all over outside and inside of turkey. Add lemon 
to inside of turkey. Tie legs together with twine and place turkey on top of 
vegetables. Cook turkey on low for 6-8 hours. Remove turkey and place in 
9x13 baking dish and place under broiler until nicely browned. Allow turkey 
to rest for 20 minutes after removing from broiler before carving

Plain ol’ yogurt is just too 
boring for most eaters. But 
poke a hole in the top, insert 
a popsicle stick and pop it in 
the freezer and bingo, simple, 
healthy, homemade. No kid 
can resist.

John C. King
Independent Agent

Medicare • Supplement  •  Life • Health • Term Life
Nursing Home Care • Critical Illness

Local: (573) 300-5088     
email: kingjohn742@gmail.com

2519 High St., Poplar Bluff, MO 63901

Guaranteed issue life insurance

100% Pure Pharmacy • Drive Up Window

Keith A. Shelton, PD
200 North 10th Street • Poplar Bluff, MO 63901

573-686-7216 * Fax 573-686-7217
Website: medicineshoppe.com

, nov 4

If you expect the 
world to be fair with 
you because you are 
fair, you are fooling 

yourself.
It’s like expecting a 
lion not to eat you 

because you didn’t eat 
him.I received an e-mail from a per-

son who states, “I have often 
wondered why it is that the con-
servatives are called the ‘right’ 
and the liberals are call the 
‘left’.”

“By chance I stumbled upon this 
verse in the Bible: Ecclesiastes 
10:2 (NIV): ‘The heart of the 
wise inclines to the right, but the 
heart of the fool to the left.’” 

“Yep, that’s it!”right there in the 
Bible

LEFT

RIGHT

People ask me why I stick my neck 
out for Trump. Why do I tarnish my 
reputation with a man that’s hated 
by so many. I don’t care how much 
the media twists what he says. I 
don’t care how bad he looks. I don’t 
care about his sex life. At all. 

I don’t even care that his language 
skills are not academic. I only look 
at what he does and what his poli-
cies accomplish. I see a booming 
economy. I see low unemployment 
rates. I see African Americans back 
at work. 

I see American companies that had 
fled overseas returning home. I see 
the oldest President staying up till 
3am in a suit on Air-force One wait-
ing to greet our prisoners returning 
from Korea. I see China paying at-
tention to him and returning to the 
negotiation table. 

I see him strengthening Israel, 
standing by Netanyahu,recognizing 

Jerusalem, saying Shehekhianu. I 
see him freeing Iran from a devas-
tating regime. I see him tough on 
terrorism.

I see a man who’s delivering on 
every promise he made, not just 
talking to get votes. I see a lover of 
America. One who defends his men 
in uniform stronger than anyone 
I’ve ever seen. 

One who is proud of his flag, with-
out feeling sorry, without excuses. 
I see an American hero. Let them 
say what they will. Trump is a hero. 
You will see. I love America. He 
loves America. I love him as our 
President. No one is without fault. 
We hired a man to do a job. He has 
surpassed my expectations in re-
cord time, single handily fighting 
the establishment. And he’s doing 
it for free... Stop listening to talking 
heads. Look at policies. I’m proud 
to support Trump...

trump

I told my friend a secret just the 
other day.

She vowed not a word to say
To anyone about it.

But, I really doubt it.

You see, best friend number three
Whispered my secret back to me.
It had changed a lot, you can be 

assured.
I’ll tell her no more secrets: 

I’ve been cured.
 By Ruth Dennington Tippen

THE SECRET

My mother told me something I’ve never forgotten: Don’t 
take life too seriously son, You don’t come out of it alive 
anyway.  ~Red Skelton



Chilly  Pine Cones  Cold
Sweet Potatoes  November  Ham
Corn  Yellow  Autumn
Yams  Football  Holiday
Feast  Rake  Cider
Indians  Turkey  Pie
Thanksgiving  Rolls  Prayer
Family  Gravy  Pilgrims
Eat  Leaves  Rain
Cranberries  Roast  Hayride
Fall  Canoe  Pumpkin
Red  Quilts
Orange  Acorns
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“Be a warrior, not a worrier.” - Anonymous

kids page
TURKEY TIME NOVEMBER

Across
2) ____ potatoes are a pretty orange and sweet, 
too.
3) We give ____ at Thanksgiving.
5) Pour this on top of your mashed potatoes.
8) This sport is on TV on Thanksgiving.
9) Pumpkin ___ for dessert!
10) Turkeys make this sound.
Down
1) This pie has lots of nuts on the top.
3) Big bird you eat at Thanksgiving.
4) Sometimes you stuff the turkey with ____.
6) Yellow veggie eaten on the cob.
7) You can watch the Thanksgiving _____ on TV.

What kind of music did the Pilgrims like?  
Plymouth Rock

If April showers bring May flowers, what do 
May flowers bring?  Pilgrims

Why can’t you take a turkey to church? They 
use FOWL language.

Why was the Thanksgiving soup so expen-
sive?  It had 24 carrots.

What happened when the turkey got into a 
fight?  He got the stuffing knocked out of him!

What do you get when you cross a turkey with 
a banjo?  A turkey that can pluck itself!

When do you serve tofu turkey?  Pranksgiving.

Who doesn’t eat on Thanksgiving?  A turkey 
because it is always stuffed.

What did baby corn say to mama corn? 
Where’s popcorn?

If the Pilgrims were alive today, what would 
they be most famous for?  Their AGE!

Why did they let the turkey join the band?  Be-
cause he had the drumsticks

Which side of the turkey has the most feath-
ers?  The outside

What sound does a space turkey make? Hub-
ble, Hubble, Hubble!

When does your brother bring his new girl-

friend to dinner?  Skanksgiving.

What key has legs and can’t open doors?  A 
Turkey.

Why did the turkey cross the road?  It was the 
chicken’s day off!

What are the feathers on a turkey’s wings 
called?  Turkey feathers

What’s the best dance to do on Thanksgiving? 
The turkey trot

What did the turkey say to the computer? 
Google, google, google!

How did they send the turkey through the 
mail? Bird class!

What happened when the turkey got into a 
fight? He got the stuffing knocked out of him!

Who isn’t hungry on Thanksgiving?  The tur-
key, because he’s already stuffed!

What type of key is not good for opening 
doors? A Tur-key!

What kind of car did the Pilgrim drive?  A 
Plymouth

Why do students always do so poorly af-
ter Thanksgiving? Because everything gets 
marked down after the holidays!

What always comes at the end of Thanksgiv-
ing? The G

Answers on page 10
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“Nothing ever goes away until it teaches us what we need to know.” - Pema Chodron

This is love: not that we loved God, but that he loved 
us and sent his Son as an atoning sacrifice for our sins.
 1 John 4:10

1. Who killed Adam and Eve’s 
son Abel?
A. Cain 
B. Seth 
C. Enoch 
D. Matthew
2. Who did God tell to build 
an Ark?
A. Moses 
B. Aaron 
C. Noah 
D. Levi
3. On what mountain did the 
ark rest on when the waters 
went down?
A. Nebo 
B. Ararat 
C. Calvary 
D. Horeb
4. Who killed Goliath with one 
smooth stone?
A. Daniel 
B. Solomon 
C. Jonathan 
D. David
5. For which of his son’s did 
Jacob make a coat of many col-
ors?
A. Joseph 
B. Benjamin 
C. Judah 
D. Dan

6. Who was the first King of 
Israel?
A. David 
B. Jonathan 
C. Samuel 
D. Saul
7. In what place was Jesus 
born?
A. Bethlehem 
B. Nazareth 
C. Jericho 
D. Jerusalem
8. What was the name of the 
man who baptized Jesus in the 
Jordan river?
A. Judas 
B. John the Revelator 
C. John the Baptist 
D. James
9. Who betrayed Jesus for thir-
ty pieces of silver?
A. Peter 
B. Cain 
C. Andrew 
D. Judas
10. The great multitude were 
fed with how many loaves of 
bread and how many fish?
A. 5 loaves 2 fish 
B. 7 loaves 3 fish 
C. 2 loaves 7 fish 
D. 5 loaves 7 fish

Answers on page 10

“You are successful the m
om

ent you start m
oving tow

ard a w
orthw

hile goal.” - Charles Carlson

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

 Sunday school  10 AM
Evening worship  5 PM

Morning worship  11 AM 
Wednesday  7 PM

nov. 3rd christian’s Men’s round Table @ 8:00 AM

nov. 3rd Fall Fest @ 4:30 hot dogs, chili, desserts
Bounce house, games.

Everyone come join the fun.

nov. 30th community dinner @ 5:00 pm

My paternal grandmother lived with us. She 
would sit in the porch swing and I would 
stand behind her and brush her beautiful long 
gray hair. As I brushed her hair she would tell 
me her two favorite stories from the Bible. The 
only thing better was when she would have 
me snuggle up close to her in the swing as she 
read to me. As I child, I surmised that they 
were just good stories but now as a mother 
and grandmother I realize she had an ulterior 
motive - she was teaching me a most valuable 
lesson - a lesson about kindness and thankful-
ness.

She often added to the story of the Good Sa-
maritan, “You never pass someone in need 
even if their skin is not the color of yours.” 
And, “You should never pick and choose who 
you will be kind to, you just be kind,” she 
would enumerate over and over.

This same instruction came with Manners and 
Etiquette. “Know what to do and do it. If you 
do the same right thing often enough it will 
become second nature to you.” “That way,” she 
would instruct, “You will always know what to 
do and feel confident doing it.”

Sounded complicated as a child but as I grew 
older I realized what I did automatically, oth-
ers my age struggled with.

This tutoring soon gave me the understand-
ing that the Kindness lessons and the Manners 
lessons were synonymous. They both really 
were practicing the Golden Rule. Which is 
simply put, “Treat others, as you want to be 
treated and never forget any kindness extend-
ed to you.”

I also learned as a child growing up that my 
mother always had a slip of paper fastened to 
the inside of a cabinet door in the kitchen. It 
was near the sink where mother was more apt 
to see it. At the top of the page were written 
the words, “Lest I forget.” There was never a 
kindness extended to her or our family that 
was not found listed on her paper. 

In November of each year she would in some 
way once again let the person or persons in-
volved know how grateful she was for their 
kindness. Mother often quoted the reminder 
to us, “Don’t remember the kindness you do 
for another, but never forget kindness done 
for you.”

I am reminded even more of the lessons 
learned as a child and even some days I find 
myself missing that spot on grandma’s lap 
and the peace that came with her loving arms 
around me. May we each give thanks and re-
member all kindness given to us.
 -Kathie Effingham

a thanKsgiving remembranCe

I dream of a beautiful place
Where pain and suffering 

end

Where age and time does 
cease

And everyone is your friend
A place that has all the 

answers
To all the questions that you 

have

Where everyone’s souls fly 
free

Where nobody is sad

This place waits for all of us
When the time is right

Just travel through the 
darkness

Until you reach the light

Where lost loves are reunited
And families are put back 

together

Where death has no place
For everybody lives forever

Enjoy the gift of life
Do not waste one single day

Our love ones walk beside us
They never go away

A PlaceI CANNOT TRUST
I cannot trust my future years
To God; my faith is weak, and fears
Assail my soul, and doubts dismay,
I cannot trust beyond today.

Enough, faint heart! Today is His.
Today is all there ever is!
 ~ Martha Snell Nicholson



“If it scares you, it might be a good thing to try.” - Seth Godin
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DOUG WILES
BC-HIS

573-701-9015
1035 E. Karsch Blvd
Farmington, 63640

573-776-7800
1409 N. Westwood Blvd
Poplar Bluff, 63901

heArinG
ScreeninG

FREE
call ToDAY to schedule a

1518 S. Broadway 573-776-7442
Hours

Friday & Saturday 11:00 AM until 8:00 PM
Sunday 11:00 AM until 2:00 PM

Combine all ingredients in a small saucepan over medium heat and stir until well 
combined. Great for basting a Thanksgiving turkey.

Basting a Turkey
• ½ cup melted butter • 1 lemon’s juice & zest
• 3 tbsp Worcestershire sauce • ½ cup turkey broth
• 2 tbsp chopped fresh sage

Yields: 1 ½ cups Cook bacon in a large skillet over medium-high heat until crispy. Remove to a paper 
towel-lined plate, then roughly chop. In same pan with bacon fat, melt butter over high 
heat. Add onions and Brussels Sprouts and cook, stirring occasionally, until sprouts are 
golden brown, 8 to 10 minutes. Season with salt and pepper, to taste, and toss bacon 
back into pan. Serve immediately.

Pan Roasted Brussels Sprouts with Bacon
4 strips thick-cut bacon 2 tablespoons butter
1 pound Brussels sprouts, halved 1/2 large onion, chopped
Salt and freshly ground black pepper



Cook sweet potatoes in the Instant Pot or in the oven. In a large skillet over medium heat 
add olive oil and chicken breasts. Cover with a lid and cook for 10-12 minutes, flipping 
chicken breasts halfway through. Once chicken is completely cooked, shred with a fork 
and add BBQ sauce. Stir until combined. Serve BBQ chicken in cooked sweet potatoes 
with diced red onion, salt, pepper, cilantro, cheese, and relish. Enjoy! Cook sweet pota-
toes in the Instant Pot or in the oven. In a large skillet over medium heat add olive oil and 
chicken breasts. Cover with a lid and cook for 10-12 minutes, flipping chicken breasts 
halfway through. Once chicken is completely cooked, shred with a fork and add BBQ 
sauce. Stir until combined. Serve BBQ chicken in cooked sweet potatoes with diced red 
onion, salt, pepper, cilantro, cheese, and relish. Enjoy!

1. In a large bowl, combine mashed potatoes with cooked bacon, cheddar, chives, and 
garlic powder, and season with salt and pepper. Stir until all ingredients are incorpo-
rated. 2. Place eggs and panko in separate shallow bowls. Use a small cookie scoop to 
scoop 1” to 2” balls of mashed potato mixture. Roll into a ball in your hands, then dredge 
first in egg and then in panko. Repeat until all mashed potatoes are used.
3. Heat 3” of oil in a large cast iron skillet until candy thermometer reads 375°. Fry potato 
balls in batches until golden on all sides, 2 to 3 minutes. Drain on a paper towel lined 
plate and season immediately with more salt.
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“You can be pitiful, or you can be powerful, but you can’t be both.” - Joyce Meyer
“Th

e secret of change is to focus all your energy, not on fighting the old, but on building the new.” - D
an M

illm
an

eat and drinkS E N D  Y O U R  I N F O R M A T I O N  A L O N G  W I T H  A  
C H E C K  O R  M O N E Y  O R D E R  T O :  

B L A C K  R I V E R  T I M E S  
1 0 2 4  W E S T  H A R T  S T .  

P O P L A R  B L U F F ,  M O  6 3 9 0 1

A SUBSCRIPTION IS A 
GREAT GIFT 

FOR ANY OCCASION!

GET A SUBSCRIPTION TO THE 
BLACK RIVER TIMES

ONE YEAR JUST $15 
 

B

Marriage Announcement

Bake sweet potatoes at 350 for 45-60 minutes, or until fork tender. Cut sweet 
potatoes in half and let cool for 5-10 minutes. While sweet potatoes are cooling, 
saute the shallots with the butter over medium heat until translucent. Add fresh 
spinach and heat for 2-3 minutes, until spinach has cooked down. Set aside. 
Scrape the sweet potato out of the peel, leaving a thin layer inside with the skin 
so that it can stand up on its own. Mash the sweet potato with the cream cheese 
and sour cream. Stir in chickpeas, spinach, and plenty of salt and pepper. Coat 
potato skins with a drizzle of oil and bake for about 5 minutes to get a crispier out-
side. Remove from oven and fill each skin with the sweet potato mixture and top 
with shredded mozzarella cheese. Bake again for 10-15 minutes, or until cheese 
is melted and filling is heated through.

1. Preheat oven to 425 degrees F. 2. Place a sweet potato between two chopsticks for stability and knife 
guidance. Every ¼-inch along the length of the sweet potato, slice 7/8 of the way through, or until the 
knife hits the chopsticks. (The chopsticks will help prevent the knife from cutting all the way through the 
sweet potato.) Repeat with the second potato. 3. Brush the sweet potatoes with the vegetable oil. Place 
in a small baking dish and season with salt and pepper to taste. 4. Bake the sweet potatoes for 30 to 40 
minutes, or until soft. 5. Remove the sweet potatoes from the oven, and increase the oven temperature 
to 450 degrees Fahrenheit (230 degrees Celsius). 6. In a small bowl, combine the melted butter, ground 
cinnamon, chopped pecans, maple syrup, vanilla extract, and kosher salt. Stir to mix. 7. Spoon the maple 
syrup mixture over and in between the baked sweet potato slices, pushing the pecan pieces in between 
each slice. 8. Return the filled sweet potatoes to the oven and bake an additional 8 to 10 minutes. 9. 
Remove the baked sweet potatoes from the oven and spoon any cooking liquid over the potatoes. Allow 
them to cool slightly before serving.

BBQ Chicken Stuffed Sweet Potatoes Fried Mashed Potato Balls

Healthy Sweet Potato Skins Hasselback Maple Pecan Sweet 
Potatoes

4 cooked sweet potatoes about ½ pound each
2 Tbsp. olive oil  ½ tsp. salt  1 pound chicken breasts
¼ tsp. Pepper   ¾ cup BBQ sauce
½ red onion finely diced   Salt and pepper to taste
Cilantro finely chopped   Cheese optional
Dill pickle relish optional   Pickled jalapeños optional

3 c. leftover mashed potatoes 3 slices bacon, cooked and crumbled
2/3 c. shredded cheddar cheese 2 tbsp. thinly sliced chives
1/2 tsp. garlic powder Kosher salt
Freshly ground black pepper 2 egg, beaten
1 1/3 pt. panko bread crumbs

2 medium or large sweet potatoes  1 1/2 tablespoons butter
1 shallot, minced  1 bag fresh baby spinach
1/4 cup light sour cream or Greek yogurt  2 ounces light cream cheese
1/4 cup shredded Mozzarella cheese  1 cup chickpeas 
Salt and pepper to taste

• 2 medium sweet potatoes • 1 tablespoon vegetable oil • Salt and black pepper, to taste 
• 2 tablespoons butter, melted • 1 teaspoon ground cinnamon • ¼ cup chopped pecans
• ¼ cup maple syrup • ½ teaspoon pure vanilla extract • ½ teaspoon kosher salt

I’ve put $3 worth of gas in my tank 
before and I’ve put $80 in my tank. 
I’ve asked for rides and given rides. 
I’ve had a house full of food and I’ve 
been without food. I’ve given people 
clothes. I’ve been given clothes. I’ve 
been in stores cashing out with no 
worries and I’ve also had to add it 
up and put it back. I’ve had my rent 
paid in full and I’ve had to pay it late 
too. I’ve given money and I too have 
had to ask for it. 

We all have highs and lows in life, 
some certainly more than others, 
but we’re all just trying to make it. 
No one is better than anyone else, 
and I pity those who think they are. 
No matter how big your house is, 
how new your car is, or how much 
money sits in your bank account – 
our grave will be the same size.

Stay humble AMEN

In the end, 
all are of 
the same
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“Problems are best addressed before they arise.” - Frank Sonnenberg

CANE CREEK COMMUNITY CLUB
The Cane Creek Community Club 
met Wednesday, October 11, at 
Wilma Rain’s house with 3 mem-
bers present.

After the meeting was called to 
order with the Pledge of Alle-
giance, Glenda Phillips gave the 
devotional on having a positive 
attitude. She read an article about 
the “Worst day ever? That when 
read from bottom to top became 
the best day ever. 

The roll call was “What sustains 
you on a daily basis?” The con-
sensus seemed to be a trust and 
devotion to God as well as think-
ing positively. 

Wilma Rain’s program was about 
the healthy benefits of a positive 
attitude. Regular business was 
conducted. During old business 
it was decided after some discus-
sion that despite the fact that we 

are so few in number, we would 
continue to meet monthly at Wil-
ma’s house as long as possible 
since we thoroughly enjoyed see-
ing each other once a month. 

The meeting was closed by re-
peating the club collect and a 
prayer was given by Wilma. A light 
lunch was enjoyed by all. 

Our next meeting will be Novem-
ber 14 at 11:00 at Wilma’s house. 
Wilma Rains will have the devo-
tional and Nancy Wujcik, the pro-
gram whose theme for the next 
two months will be finding joy. 

Members will bring lap robes to 
donate to nursing homes. We in-
vite anyone interested to come to 
this meeting or contact any of the 
members for more information. 

Submitted by Nancy Wujcik

THE AGEE COMMUNITY CLUB

From Sunny Skidmore 
at KLID radio

Eggs today and eggs 
tomorrow

According to Dr. Assa on 
KLID from 8 to 9 PM Mon-
day through Friday. He says 
the egg is the perfect food, 
good for the heart and brain. 
The soft egg yolks contains 
sulpher, selenium (antican-
cer) and iodine (for the thy-
roid)- also for Diabetes and 
high blood pressure. 

Dr. Wallach on KLID from 9 
to 10 pm, Mon through Fri. 
says 6 to 8 eggs a day is good 
for Alzheimer’s, Dementia 
and Parkinson’s.

Also no fried food, no deli 
meats, no soft drinks, no sug-
ar and gluten free for these 
brain problems. 

Omega 3 an essential oil is 
also necessary (I use organic 
flaxseed oil) dark chocolate is 
also good for the brain

Butler County
Landlord
Association

RENTERS looking for property can look online!
www.rentpoplarbluff.com

Meets the 1st Tuesday of each month at 6:30 p.m. in the 
Key Drugs Conference Room.

 922 N. Westwood Blvd. • Poplar Bluff, MO
All Landlords Welcome

RESIDENTIAL  COMERCIAL  INDUSTRIAL

CALL US FOR ALL YOUR HEATING AND COOLING NEEDS!

WE SERVICE AND REPAIR ALL BRANDS!
573 785 9019

The Agee Community Club met at the 5 
Star China Buffet on October 11th, 2018. 
Nickey Orton, club vice president was 
hostess for this month. 

Cathy Womack offered the invocation 
and opened the meeting with the ladies 
repeating the club motto, “When the 
heart is full of love the world is full of 
beauty”. Devotional was read from Psalm 
37:1-9 by guest Michael Figgins. Subject 
of the devotional was “Perspective to the 
daily negative news”, and “Worry Free”. 
Roll Call was answered by telling what 
you like or dislike about fall. 

Jeanie Figgins gave the secretary and 
treasurers reports, discussion was held 
about our November meeting when the 
club will celebrate the 86 years of meet-
ing. No month was ever skipped. Orton 
gave a talk about her recent trip to the 
Smokies and about Gatlinburg, she 
shared; “Smokies Guide Magazine”, talk-
ed about Tennessee and North Carolina 
and showed pictures that she took. 

Then Orton gave each lady a handout 

from the Missouri Conservationist on 
wild life, friendly trees and shrubs, and 
bears and flying squirrels. Nadine John-
son handed out copies of Black River 
Times magazines and exchanged maga-
zines with the others, then read a poem 
from Belated honorary club member 
Orel Smiths book of poems titled, “Dear 
Friend”. The poem was such a sweet 
message to us all. 

Figgins talked about an online quiz she 
found that asked the question, could you 
have tea with the Queen? It was interest-
ing how our culture is different from theirs 
and how they have rules we would never 
dream of. Each person took turns reading 
from the Black River Times. 

Hostess for November will be Cathy 
Womack, and the door prize was won by 
Guest Michael Figgins. Door prize was a 
beautiful 3D refrigerator magnet of a bear 
from the Smokies. The ladies dismissed 
by repeating the club Motto, “Be Still and 
know that I am God”, Psalm 46:10

Jeanie Figgins, Reporter

1. Be clean both inside and out
2. Neither look up to the right or 
   down to the poor
3. Lose, if need be, without 
    squealing
4. Win without bragging
5. Always be considerate of 
    women, children and older 
    people
6. Be too brave to lie
7. Be too generous to cheat
8. Take your share of the world & 
    let others take theirs

No one in this world is pure and perfect. If you avoid people 
for their mistakes, you will be alone. 

So judge less and Love more.

• 9.2 million veterans are over the 
age of 65.
• 1.9 million veterans are under the 
age of 35.
• 1.8 million veterans are women.
• 7.8 million veterans served during 
the Vietnam War era (1964-1975), 
which represents 33% of all living 
veterans.
• 5.2 million veterans served during 
the Gulf War (representing service 
from Aug. 2, 1990, to present).
• 2.6 million veterans served during 
World War II (1941-1945).
• 2.8 million veterans served during 
the Korean War (1950-1953).
• 6 million veterans served in peace-
time.

• As of 2008, 2.9 million veterans 
received compensation for service-
connected disabilities.
• 5 states have more than 1 million 
veterans in among their population: 
California
(2.1 million), Florida (1.7 million), 
Texas (1.7 million), New York (1 
million) and Pennsylvania (1 mil-
lion).
• The VA health care system had 54 
hospitals in 1930, since then it has 
expanded to include 171 medical 
centers; more than 350 outpatient, 
community, and outreach clinics; 
126 nursing home care units; and 35 
live-in care facilities for injured or 
disabled vets.

YOU SHOULD KNOW

  LISTEN TO YOUR 
ELDERS

Not because they’re
ALWAYS RIGHT...

But they have more
EXPERIENCE at be-

ing WRONG.

No matter what your heartache may be, laughing 
helps you forget it for a few seconds. 

 ~Red Skelton

The 8 rules George Washington carver 
lived by:



Hills Ridges and Hollows written by Mr. 
PAUL WOODS has seen its last Article.

9

“Don’t put the key to your happiness in someone else’s pocket.” - Anonymous
“Just because the past taps on your shoulder, doesn’t m

ean you have to look back.” - Anonym
ous

HILLS, RIDGES AND 
HOLLERS

12 beets
3 tablespoons good olive oil
1 1/2 teaspoons fresh thyme 
   leaves, minced
2 teaspoons kosher salt

1 teaspoon freshly ground 
   black pepper
2 tablespoons raspberry 
   vinegar
Juice of 1 large orange

Remove the tops and the roots of the beets and peel each one 
with a vegetable peeler. Cut the beets in 1 1/2-inch chunks. 
(Small beets can be halved, medium ones cut in quarters, and 
large beets cut in eighths.) Place the cut beets on a baking 
sheet and toss with the olive oil, thyme leaves, salt, and pep-
per. Roast for 35 to 40 minutes, turning once or twice with a 
spatula, until the beets are tender. Remove from the oven and 
immediately toss with the vinegar and orange juice. Sprinkle 
with salt and pepper and serve warm.

Heat oven to 350°F. In 3-quart saucepan, place Brussels sprouts; add enough water just to cover. Heat 
to boiling; boil 6 to 8 minutes or until crisp-tender. Drain and return to saucepan; set aside. Meanwhile, 
in 10-inch skillet, cook bacon over medium heat, stirring occasionally, until crisp. Remove bacon with 
slotted spoon; drain on paper towels and set aside. Drain all but 1 tablespoon bacon fat from skillet. 
Add butter to bacon fat in skillet. Heat over medium-high heat until butter is melted. Add onion; cook 2 
to 3 minutes, stirring frequently, until crisp-tender. Add flour, thyme and pepper; cook and stir until well 
blended. Gradually stir in half-and-half and bouillon granules. Heat to boiling, stirring constantly; boil 
and stir 1 minute. Remove from heat; stir in Parmesan cheese. Pour sauce over Brussels sprouts in 
saucepan; mix gently. Spoon into 2-quart casserole. Bake uncovered 25 to 30 minutes, sprinkling with 
crumbled bacon and Cheddar cheese for last 10 minutes of baking, until hot and bubbly.

Roasted Beets

Cheesy Bacon Brussels Sprouts
1 ¼ lb Brussels sprouts (1 to 1 1/2 inch), cut in 
half (5 cups)*
6 slices bacon, cut into 1-inch pieces
1 tbsp butter or margarine
1 large onion, finely chopped (1 cup)
1 tbsp all-purpose flour

¼ tsp dried thyme leaves
¼ tsp pepper
¾ cup half-and-half
2 tsp chicken bouillon granules
1/3 cup shredded Parmesan cheese
½ cup shredded Cheddar cheese

As Paul Woods has past away, and has gone on to 
see Jesus and his Mansion that Jesus has built for 
him. I guess he’ll be telling his stories up in Heaven. 
And he did and does have a lot of stories to tell. 
He was a great coon hunter, and deer hunter, turkey 
hunter, and fisherman. And WOW the stories he 
could tell sure could get your attention and make 
you hang onto ever word he had to say about hunt-
ing and fishing, and a lot about baseball.

We sure will miss him here at the Black River Times. I’ll go back and 
reread his articles and reprint some in the Black River Times. I thank 
he would like that. And now I say GOOD BY OLD FRIEND and may 
GOD bless you
 LEE BURTON - Editor

In remembrance of Paul Woods
What can be said about a man so kind and gentle as Paul Woods? He was always 
smiling, friendly to staff and residents or neighbors as he called them. Paul loved his 
daily milkshakes and when his medicine was given he would say, “Go away kid, leave 
me alone” but always took them with a sneaky grin on his face.

He distinguished himself among staff and fellow residents with his pleasant, enthu-
siastic manner. We will remember him with respect and admiration and he will be 
greatly missed by all.

Paul was excited to learn fellow baseball players from his younger years were in the 
Nursing home with him. They would go to each others rooms and reminisce about 
the good ole’ days. The stories we heard made us laugh and the way they described 
their baseball days brought us back to their happy moments. We could all envision 
them playing ball, laughing and cutting up and getting angry with the umpires. To hear 
these men laugh from moments they shared was such a delight. Maybe it took these 
gentlemen getting sick to meet up again but it sure made their hearts and ours swell 
with pride.

We would always ask Paul when he was going to write a story about us and he would 
say, “One of these days I will. When I get to go home I will write about my nursing 
home experience” Who knew we would be the ones writing a story about him. We 
loved Paul and there isn’t a day that goes by we don’t miss him. We know he was 
taken care of and loved very much in his final days with us on earth. He is in Heaven 
now rejoicing and trying to catch the one that got away.

Peace be with you, Paul.
Wendy Snow and the staff at Westwood Nursing Home



“The greater the obstacle, the more glory in overcoming it.” - Moliere
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1. A (Genesis 4:8) 
2. C (Genesis 6:13-14) 
3. B (Genesis 8:4) 
4. D (1 Samuel 17:45-50 )
5. A (Genesis 37:3) 
6. D (1 Samuel 10:21-24) 
7. A (Matthew 2:1) 
8. C (Matthew 3:1, 13)
9. D (Matthew 26:14-15) 
10. A (Matthew 14:19)

BiBle quiz 
AnSWerS

something to 
ponder

The United States has become a
place where entertainers and

professional athletes are mistaken
for people of importance....

*******************
I’ve Needed a Doctor..

I’ve Needed a Teacher..

I NEED farmers every day..

I have NEEDED an auto 
mechanic, a

plumber, a house painter and a 
lot of

other everyday people.

But I have NEVER, not even 
once,

NEEDED a pro athlete, a media
personality, or a Hollywood 

entertainer for ANYTHING!

The smile on my face doesn’t mean 
my life is perfect.

It means I appreciate what I have and 
what I have been blessed with.

i choose to be happy

We were standing next to my old car, 
out of gas and out of money. It was 
three miles to home and five miles to 
the nearest gas station; the temperature 
was over 100 degrees. My ten-year-old 
daughter was trying to tell me not to 
worry, we can take the groceries and 
walk home, but after the walk through 
the store, my legs were hurting (when 
I was born in the 50’s there was a polio 
outbreak and I was one of the children 
that contracted it).

We had been living in the desert for 
two years with no electric or running 
water, and there was no money. I took 

the chance that I could make it to the 
store and back on the gas that was in 
the car. I was wrong and was at my wit’s 
end.

After about 10 minutes another old 
car pulled up. In the car was a Native 
American family that lived a few miles 
down the road from me. These people 
were always aloof and did not interact 
with other people in the area and even a 
wave to them did not garner a response. 
The wife got out of the car and asked if 
they could help. I explained that I was 
out of gas and had no money for more. 
She got back in her car and turned 

around and went back down the road. 
Twenty minutes later they returned 
with five gallons of gas. I told them that 
I didn’t have the money to give them for 
the gas. “Yes, I heard you the first time,” 
she said. They got my car going and we 
were home in a few minutes.

As soon as I could, I went to their place 
to give them their money back, but they 
had moved away. I cannot pay them 
back for their kindness, nor can I make 
up for having felt that they were aloof 
and uncaring people. But whenever I 
can I try to help others along my way 
and in the process, remember them.

the aLoof famiLy 
by mrs. greenshild

1. “Love unconditionally, laugh inten-
tionally, live strategically, and learn 
daily.” - Hope D. Blackwell
2. “Write it in your heart that every 
day is the best day in the year.” - Ralph 
Waldo Emerson
3. “Self-confidence is the first requisite 
to great undertakings.” - Samuel John-
son
4. “Always keep your eyes open. Keep 
watching because whatever you see can 
inspire you.” - Grace Coddington
5. “When you have exhausted all pos-
sibilities, remember this: You haven’t.” 
- Thomas Edison
6. “Coming back to where you started 
is not the same as never leaving.” Terry 
Pratchett
7. “Be a warrior, not a worrier.” - Anon-
ymous
8. “You are successful the moment 
you start moving toward a worthwhile 
goal.” - Charles Carlson
9. “Look closely at the present you are 
constructing. It should look like the fu-
ture you are dreaming.” - Alice Walker
10. “By being yourself, you put some-

thing wonderful in the world that was 
not there before.” - Edwin Elliot
11. “The best is yet to be.” - Robert 
Browning
12. “If it scares you, it might be a good 
thing to try.” - Seth Godin
13. “Don’t put the key to your happiness 
in someone else’s pocket.” - Anonymous
14. “Just because the past taps on your 
shoulder, doesn’t mean you have to 
look back.” - Anonymous
15. “People who are crazy enough to 
think they can change the world, are 
the ones who do.” - Steve Jobs
16. “The greater the obstacle, the more 
glory in overcoming it.” - Moliere
17. “You can’t live a positive life think-
ing negative thoughts. Dwell on the 
positive.” - Joel Osteen
18. “The unselfish effort to bring cheer 
to others will be the beginning of a hap-
pier life for ourselves.” - Helen Keller
19. “You can be pitiful, or you can be 
powerful, but you can’t be both.” - Joyce 
Meyer
20. “Problems are best addressed before 
they arise.” - Frank Sonnenberg

Life is amazing



“It’s not the wound that teaches, but the healing.” - Marty Rubin
“Success is liking yourself, liking w

hat you do, and liking how
 you do it.” - M

aya Angelou
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723 HWY 53 (across from Cash Saver)
Poplar Bluff, MO 63901
PH.# 573-785-EASY

573-785-3279

NEED EXTRA CASH??
EA$Y MONEY is here to help!

For friendly and confidential service call us or stop by:

We Offer:
Payday Loans

We have the money you need NOW 
 in less than 30 minutes.

The excitement about Thanksgiv-
ing was really building that year. 
Grandma arrived early with a 
homemade pecan pie in one 
hand and a pound cake in the 
other. Dad was poking around 
in a cabinet, searching for his 
electric carving knife. Mama 
was in the kitchen tapping the 
pots with a spoon and humming 
Turkey in the Straw. Little Lonnie 
bounced up and down on his 
diapered bottom, keeping time 
to the music. Dad smelled the 
air and sighed. My big brother, 
Slim, who was anything but slim, 
sneaked off to his room with a 
slice of the pecan pie. Even Fido 
was wagging his tail.

Mama stretched a new, white 
tablecloth over the dining room 
table. She put cardboard Pilgrims 
and colorful fall leaves from the 
craft store in the center, and she 
set the table with real china and 
real silverware. Then she looked 
up, smiling. “Help me carry in 
the food,” she said. Slim, who 
had come out of his room by 
this time, went racing into the 
kitchen. “I’ll get it! I’ll get it!” he 
screamed. The rest of us piled in 
behind him, with everyone grab-
bing a pan or a dish. Into the 

dining room came the dressing, 
cranberry sauce, mashed pota-
toes and gravy, peas, and corn, 
Grandma’s pound cake and the 
pecan pie, minus a slice. We 
placed the pans and dishes on 
the sideboard and looked up to 
watch Dad carry in the biggest, 
brownest, best-smelling turkey we 
had ever seen with Mama’s hand 
under the platter, just in case. To-
gether they lowered the turkey to 
its place at the head of the table.

It was the tradition in our family 
for each of us to think of some-
thing for which we were most 
thankful, and we knew Mama 
wouldn’t let us eat until we had 
done it. We all ran to the table 
yelling something like “I’m thank-
ful for Grandma” or “I’m thank-
ful for school being out” or “I’m 
thankful for pecan pie!” All eyes 
were on that enormous turkey as 
we took our seats at the table.

Yes, everything was perfect ex-
cept for one thing. Three hundred 
sixty-four days of the year Mama 
served the dinner, but not on 
Thanksgiving. That was the one 
day of the year when Dad sat at 
the head of the table and carved 
the turkey. It was an honor that he 

had eagerly anticipated for days 
in advance, as he discussed the 
relative merits of white meat ver-
sus dark meat, thick pieces versus 
thin pieces, with gravy and cran-
berry sauce, or without. Now 
Dad was not a well-coordinated 
man. He frequently tripped over 
his own two feet, and he could 
be counted on to drop just about 
anything. He was said to have 
two left thumbs, or as Mama 
sometimes called him, he was a 
clumsy ox.

That’s why we all eased back 
from the table just a bit when Dad 
plugged in the electric carving 
knife, and we all eased back just 
a bit more when he tested it in 
the air. Dad went to work on the 
white meat first with surprisingly 
few problems. Slice after slice 
landed neatly on the platter. Dad 
leaned forward and grabbed 
the end of the left turkey leg and 
cut it off at the thigh joint, plac-
ing it whole on the platter beside 
the white meat. His oily fingers 
glistened in the light of the chan-
delier, and Mama waved her 
napkin. “I’m all right, Mama,” he 
said. “I’m all right.”

The Case of The Missing Turkey Leg
By Judy Solomon

One morning very early, I went for a walk,
My ears tuned for Nature’s creatures’ talk.
A rabbit watched shyly from a bush,
Then ran away in a rush.
A squirrel chattered from above me,
Speaking from an old oak tree.
With a haughty twitch of his tail,
He left by his leafy trail.

I chuckled softly as I moved along,
Marveling at a mockingbird’s song.
Then, a stately creature stepped into view.
I said to myself “Don’t move, or “Phew”!”
The stripped kitty gave me a bored look,
And disdainfully his leave leisurely took.
I slowly let out my held-in breath,
Moving forward with great stealth.

To the left, I saw a wonderful sight
And I watched without causing fright.
There, in a small clearing, so touching to see,
Was a vixen, with her babies three.
A doe and young fawn joined the four,
Increasing my pleasure even more.
Their tiny feet barely mashed the grass
On their way to a shady pass.

The air was thick with flowers’ perfume
And hundreds of birds were singing their tune.
I reveled in the glory of Mother Nature!
Who could resist her charming allure?
Not I! And I used every sense I did own
So that I could enjoy it when I was alone.
As I left the trees, I felt a gentle rain.
If you’ve enjoyed my walk, we’ll do it again.

                 By Ruth Dennington Tippen

A Walk In The 
Woods

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

We hand wash your vehicle!

There was once a hard-working and 
generous farmer who had seven idle 
and greedy sons. On his deathbed he 
told them that they would find his 
treasure if they were to dig in one 
of the fields. As soon as the old man 
was dead, the sons hurried to the 
fields, which they dug up from one 
end to another, and with increas-
ing desperation and concentration 
when they did not find the treasure 
in the fields they called for a meeting 
to discuss what to do next. Realizing 
that in his generosity their father 
must have given his treasure away 
during his lifetime, they abandoned 
their search.

Finally, it occurred to them that, 
since the land had been prepared 
they might as well now sow a crop. 
They planted wheat, which pro-

duced an abundant yield. They sold 
this crop and prospered that year. 
After the harvest was in, the sons 
thought again about the bare pos-
sibility that they might have missed 
the buried treasure, so they again 
dug up the fields, with the same re-
sult. After several years they became 
accustomed to labor, and to the cycle 
of the seasons, something which 
they had not understood before. 

Now they understood the reason 
for their father’s method of training 
them to farm the land, and they be-
came honest and contented farmers. 
Ultimately, they found themselves 
possessed of sufficient wealth and no 
longer to wonder about his treasure. 
For they were their father’s treasure.
 ~Danny Johnson

the oLd man’s treasure

ThanksgiVing Day
by Sir Douglas E. Hurst

I see a turkey in the
oven cooking.
The smell of sweet pies
fill the air.
Preparing the fruit salad 
is a
hard working masterpiece.
The ham is getting
pineapples put on it.
This is when all the family
gets together at the
house or a park for a
Thanksgiving Day feast.
Seeing family is great when
they come together!
The Indians and
pilgrims celebrated the
first Thanksgiving.
Happy Thanksgiving!

WHAT IS PMS??
Pass My Shotgun
Psychotic Mood Shift
Perpetual Munching Spree
Puffy Mid Section
People Make me Sick
Provide Me with Sweets
Pardon My Sobbing
Pimples May Surface
Pass My Sweatpants
Plainly; Men Suck
Pack My Stuff
Potential Murder Suspect

Hmmm.......
You can’t have everything 

in life.
Where would you put it?

~~~~~~~~~
If at first you do succeed, try 

not to look too surprised.
~~~~~~~~~

How can there be self-help 
“groups”?

Define celibacy
Celibacy can be a choice in life, 
or a condition imposed by cir-
cumstances. While attending a 
Marriage Weekend, Frank and 
his wife Ann listened to the in-
structor declare, “It is essential 
that husbands and wives know 
the things that are important to 
each other.”

He then addressed the man. “Can 
you name and describe your 
wife’s favorite flower?” Frank 
leaned over, touched Ann’s arm 
gently, and whispered, “Gold 
Medal-All-Purpose, isn’t it?”
And thus began Frank’s life of 
celibacy.
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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

1221 County Rd 525 Off Hwy W (1-1/4 Mile)

E-mail: odjnmj6@aol.com

www.    bluffcitygaragedoors.com
         Poplar Bluff, Missouri

Sales  •  Service  •  Installation
Ollie & Nadine Johnson

In State: 1-800-660-1543  •  Fax: 573-785-3226

Cell: 573-429-0321

“The Best Place To Buy Garage Doors Since 1975”

573-785-1543

happy veterans day
We will never forget what our veterans  

have done for us.
Remembering with pride and honor!

Ode to Thanksgiving
May your stuffing be tasty
May your turkey plump,

May your potatoes and gravy
Have nary a lump.

May your yams be delicious
And your pies take the prize,

And may your Thanksgiving dinner
Stay off your thighs!

According to the official White 
House web page, there are 35 bath-
rooms in the White House, none of 
which are public bathrooms. 

Here are some other interesting 
White House statistics: it has 132 
rooms, 412 doors, 147 windows, 

28 fireplaces, 8 staircases, and 3 
elevators. 

Some other fun extras include a ten-
nis court, jogging track, movie the-
ater, bowling lane and swimming 
pool.
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