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From the Kitchen of
Laura L. Chatman

“August creates as she slumbers, replete and satisfied.” - Joseph Wood Krutch 

There are only 3 original ciTrus 
fruiTs, and mosT oTher ciTrus fruiTs 

are hybrids of These.  in The 
beginning, There was only Pomelo, 

ciTron, and mandarin.  The oranges 
we enjoy Today are a combinaTion of 

Pomelo and mandarin.

2 sticks softened, unsalted butter  1 c. firmly packed brown sugar
1 large egg yolk    1 ½ tsp vanilla
3 TBSP instant espresso powder,   ½ tsp salt
    dissolved in 2 TBSP boiling water  2 c. all-purpose flour
8 oz semisweet chocolate   ¾ c. salted roasted 
      cashews, chopped
 
Preheat oven to 350 degrees F.  In a bowl, cream the butter, add the brown sugar, and 
beat mixture til light & fluffy.  Beat in the yolk, add the vanilla and espresso mixture, 
a little at a time, beating mixture until combined well.  Add salt and flour, beating 
until combined well.  Butter a 15 ½ by 10 ½ by 1 inch pan, line it with two crisscrossed 
sheets of foil, and butter the foil.  Next, spread batter evenly into the pan and bake in 
middle of oven 15-20 minutes or until it pulls away slightly from edge of pan.

Spread the chocolate, melted, evenly over the baked layer and sprinkle the cashews 
over it.  Let the mixture cool in the pan on a rack and then cut it into 48 bars.  Chill it 
for 15-20 minutes or until the chocolate is firm.   

Mocha Toffee Bars

TEACHERS NEED PARENTS’ HELP!
Parents, if you let your child argue with you, 

they will argue with me.

If you let your child speak to you in a 
disrespectful tone, they will take that tone 

with me.

If you allow your child to break rules without 
consequences, they will not do 

what I say, either.

You see, YOU are your child's first and most 
important teacher.  We can only build on the 

foundation you laid at home.



“Everything good, everything magical happens between the months of June and August.” - Jenny Han August 2022, Page 3

Word Scramble
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Cryptogram: 

Cheese Straws

“RLPLGA OG DOQYJOJP PDROJ OJ AWY BOYKSG... 
HOHOS SRWKORG BKOJP WLPY AULGKYS MKUGGUZG 
AWDULPW PRDSYJG RJS XUY-QVY-EYYS SLGAG AWY 
ZYRSUE QLDQKY.” - XYRJ WYDGYV

And here is your hint:  D = R

MURMSE
IMSW
SIFH
NEOCA
HMDIU

UGUTAS
OENML
SOAD
RLILG
CBAHE

EAKL
OANCE
ARNI
BAYML
WEAST

2 cups all-purpose flour  2 cups shredded sharp Cheddar 
¾ cup margarine   1 tsp baking powder
¼ tsp cayenne pepper  ½ tsp salt   
½ cup water

Preheat oven to 400 degrees F.  Grease or line a bak-
ing sheet with parchment paper.  Combine the flour, baking 
powder, cayenne pepper, salt, grated cheese and butter or 
margarine in a bowl and mix until well combined. Add wa-
ter a little bit at a time to make a very stiff dough.  On 
a lightly floured surface, roll pieces of the dough into just 
slightly thicker than pencil shaped sticks. Cut sticks into 4 
to 5 inch lengths. Arrange the pieces on the baking sheet.  
Bake at 400 degrees F for 5 minutes or until browned.

President Lincoln:
The people of these United 
States are rightful masters 
of both Congresses and the 
courts.  Not to overthrow 
the Constitution . . . but to 
overthrow the men who 
pervert the Constitution.
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Page 4, The Black River Times “Breathe the sweetness that hovers in August.” - Denise Levertov 

O X O R U V S H D L W O V D
V K A K N E S U M A N T I S
T U O R T L C A R I I H P H
S E L O R K U C H L P L E U
B E E T L E T R W A A T R R
K Y P S U I T O A H N W A C
V B E U C R L S G W C E G H
J M O F P F E W M R U N U I
C W O L A F F U B A B O O N
I X V G F P I R A N H A C C
O M S A N F S S E A E F R Y
Q A R Q W O H A H U L J J L
B I S O N L B W I G O A O U
G M C I W K X M D I U Q S I

BEETLE PUPFISH BISON RHINO
ELK WOLF BABOON DUCK
STORK URCHIN CONCH IGUANA
WORM BONGO WALRUS COUGAR
OWL ASP HAMSTER VIPER
CUTTLEFISH VULTURE BUFFALO GIRAFFE
ORCA ARCTIC FOX APHID
OX SQUID PIRANHA
NARWHAL TROUT MANTIS

What’s a cat’s favorite 
dessert? Mice-cream!

What is a room with no 
walls? A mushroom!

Sandy’s mum has four 
kids; North, West, East, 
and? Sandy of course!

What do you call two 
bananas on the floor? 
Slippers!

What goes up & down but 
doesn’t move? Stairs!

When you’re looking 
for something, why is it 
always in the last place 
you look? Because you 
stop looking when you 
find it!

What do you call a boo-
merang that won’t come 
back?  A stick.

What does a cloud wear under 
his raincoat? Thunderwear.

Two pickles fell out of a jar onto 
the floor. What did one say to the 
other? Dill with it (deal with it).

Why can’t Elsa from Frozen have 
a balloon? Because she will “let it 
go, let it go.”

What musical instrument is found 
in the bathroom?  A tuba tooth-
paste.

What do you call a dog magi-
cian? a labracadabrador.

Where would you find an 
elephant? The same place 
you lost her.



“August is a time of growing up, of forgotten forevers, full of the sweetest intent.” – Meka Boyle August 2022, Page 5

BiBle Quiz

10

1.Where did Saul 
prophesy before 
Samuel?  A. Israel 
B. Judah C. Naioth
D. Gath

2.The river Euphrates 
was located where?  
A. Lebanon B. Moab             
C. Horeb D. Edom

3.Who was mount Seir 
given unto for a posses-
sion?  A. children of Esau 
B. children of Jacob C. 
children of Joseph

4.What people dwelt in 
the land of Seir before 
the children of Esau? A. 
Avims B. Ammonites C. 
Canaanites D. Horims

5. What does Paul warn 
the Philippines?
A. Beware of dogs 
B. False teachers 
C. False prophets

6. The word Selah 
appears 71 times in 
psalms, in what other 
book in the Bible does 
it appear? A. Nahum B. 
Zaphaniah C. Habakkuk 
D. Haggai

7. What will the people 
say to the mountains 
according to Hosea? A. 
Bring forth water B. Cover 
us C. Hide us

8. What material did 
Solomon use to build 
terraces for the temple?
A. Ivory B. Gold C. Cedar 
D. Algumwood

9. What did King Jehos-
ophat build with King 
Ahaziah that were later 
destroyed by God? A. 
Idols B. Ships C. Chariots 
D. Weapons

10. Habakkuk says that 
the fields will yield no 
what? A. Meat B. Wheat 
C. Grain D. Oats

11. What feared beasts 
are Admired in 
Lamentations? A. Lions 
B. Vultures C. Dragons D. 
Sea monsters And we know that all things work 

together for good to them that love God, 
to them who are the called according to 
his purpose.       Romans 8:28 KJV

I AM A CHRISTIAN

When I say that “I am a Christian”, I am not shouting that “I am clean 
living.”  I’m whispering, “I was lost, but now I’m found and forgiven.”  

When I say, “I am a Christian,” I don’t speak of this with pride.  I’m con-
fessing that I stumble and need Christ to be my guide.

When I say, “I am a Christian,” I’m not trying to be strong.  I’m profess-
ing that I’m weak and need His strength to carry on.

When I say, “I am a Christian,” I’m not bragging of success.  I’m admit-
ting I have failed and need God to clean my mess.

When I say, “I am a Christian,” I’m not claiming to be perfect.  My flaws 
are too visible, but God believes I am worth it.  

When I say, “I am a Christian,” I still feel the sting of pain.  I have my 
share of heartaches, so I call upon His name.

When I say, “I am not a Christian,” I’m not holier than thou.  I’m just a 
simple sinner who received God’s good grace, somehow!



 “May your month of August be filled with wonderful blessings of good health, love, peace, happiness, and prosperity.”Page 6, The Black River Times

        
I am trying to teach my girls something that took me almost 45 years to learn: 
 
 No one is going to make you a priority but YOU! I’m talking about those call backs you   
 are waiting for from your doctor, from the HR department, from the front desk at the hotel you  
 are staying at.  Guess what? If you just sit and wait - you’ll just keep sitting and waiting!

 Take for instance my recent experience in staying long term at a hotel. I was having trouble
getting the high speed connection I was entitled to as a platinum member. Heck, I couldn’t barely  

   get a connection good enough to navigate without wanting to pull my hair out. 

 I mentioned this (for the second time) on my way out to run a few errands. The manager on duty told me she 
would place a call before she left for the day. I came back later and called down and that manager had left for the 
day and the night manager on duty had no clue what I was talking about. She said she would place a call and get 
back to me.  I waited a few hours. I called down to the desk to see what was going on. “Oh, I haven’t heard back, 
that is why I haven’t called you.” REALLY? Not an acceptable answer. 

But, you see, I was not a priority to her. I asked, “Well, what do the IT people say when you call and tell them what 
is going on?” (Because apparently I was not the only person complaining). She turns to someone else at the desk 
and says, “She wants to know what IT is telling us is the problem.” SERIOUSLY?

Needless to say, I got the number to IT and dealt with the issue myself.  You can’t wait around for people to call 
you. Especially people who are waiting on OTHER PEOPLE to call them back. YOU ARE NOT THEIR PRIORITY.   
YOU ARE YOUR OWN PRIORITY!

My daughter didn’t want to ‘bother that guy at HR’ about a paycheck she was owed because someone screwed 
up putting in her hours. Really? “Well,” I told her, “you are the only 
one who cares about you getting paid. And it is not a bother - mak-
ing that phone call to him. It is his job to listen to people. It’s his job to 
answer his phone and solve problems.”  

Stop taking a back seat and stop waiting on someone to call you. 
Realize that most of the people you are waiting on work for you! You 
are paying (or helping to pay) their salaries! 

If you don’t stay on top of it, you are going to end up on the bottom 
of the pile.  So either make some noise, or sit back and be quiet and 
take what you get and not what you deserve.

 



“August is the border between summer and autumn; it is the most beautiful month I know.” ―Tove Jansson August 2022, Page 7

Kitchen Corner

August HolidAys

For the glaze:
½ cup ketchup  ¼ cup brown sugar  2 TBSP cider vinegar

For the meatloaf:
1 onion, chopped    ½ green bell pepper, chopped  
2 cloves garlic, minced  2 large eggs, lightly beaten 
1 tsp dried thyme    1 tsp seasoned salt
½ tsp ground black pepper  ½ cup milk 
2 tsp prepared mustard  2 tsp Worcestershire sauce 
½ teaspoon hot pepper sauce 2/3 cup quick-cooking oats 
1 lb ground beef    ½ pound ground pork   
½ lb ground veal

Combine the ketchup, brown sugar, and cider vinegar together, 
mixing well. Preheat the oven to 350 degrees F. Spray two 9x5-
inch loaf pans with cooking spray or line them with aluminum foil. 
Place the onion and green pepper in a covered microwave con-
tainer and heat in the microwave until softened, about 1-2 min-
utes. Set aside to cool. In a large mixing bowl, combine the garlic, 
eggs, thyme, seasoned salt, black pepper, mustard, Worcestershire 
sauce, hot pepper sauce, milk, and oats, mixing well. Stir in the 
softened onion and green pepper. Add the ground beef, ground 
pork, and ground veal, and work the mixture together until every-
thing is completely mixed and uniform. Divide the meatloaf mixture 
evenly between the two prepared loaf pans. Brush the tops of the 
meatloaves with 1/2 of the glaze. Bake for 50 minutes. Remove 
the loaf pans from the oven and drain off any excess fat expelled 
during the cooking process. Brush the remaining glaze on the top 
of the loaves. Return the loaf pans to the oven and bake until the 
internal temperature of the loaves is 180 degrees F, about 10 min-
utes. Remove the pans from the oven and allow the meatloaves to 
stand for 15 minutes before serving.

Meatloaf You’ll Love

Grandma always talked to the hens whenever 
she fed them.  One day, her grandson asked, 
"Grandma, why do you talk to the chickens?"  
"I'm just trying to egg them on." 

1   Sandcastle and Sculpture Day 
6   National Root Beer Float Day 
8   National Frozen Custard Day 
10  National S’mores Day 
13  National Garage Sale Day 
15  National Relaxation Day 
16  National Roller Coaster Day 
17  National Black Cat Appreciation Day
20  World Honey Bee Day 
21  National Spumoni Day 
25  National Banana Split Day 
26  National Dog Day  
30  Frankenstein Day 

American Adventures Month
Arrr-gust: International Pirate Month

National Peach Month

A kiss is a contraction of the mouth due 
to an enlargement of the heart.

Alimony is sometimes known as a 
bounty on the mutiny.

A lawyer is one who is summoned 
when a felon needs a friend.

A fool empties his head every time 
he opens his mouth.



                                                                                                              “Breathe the sweetness that hovers in August.” ―Denise LevertovPage 8, The Black River Times

More About Jesus

More about Jesus would I know,
More of His grace to others show;
More of His saving fullness see,
More of His love who died for me.

More, more about Jesus,
More, more about Jesus;
More of His saving fullness see,
More of His love who died for me.

More about Jesus let me learn,
More of His holy will discern;
Spirit of God my teacher be,
Showing the things of Christ to
me.

More about Jesus; in His Word,
Holding communion with my
Lord; 
Hearing His voice in every line,
Making each faithful saying mine.

More about Jesus; on His throne,
Riches in glory all His own;
More of His kingdom’s sure
increase;
More of His coming, Prince of
Peace.

the story behind 
“More About Jesus”

Eliza Edmunds Hewitt penned 
this hymn, “More About Jesus” 
in 1887. Hewitt was born in 1851 
in Philadelphia, Pennsylvania. 
She was initially trained as a 
teacher but later left this work 
due to a spinal malady that inca-
pacitated her for many years. 

She spent most of the time during 
this experience indoors.
Even though her condition had
improved enough for her to 
work she still suffered from pain 
throughout the rest of her life.

The present song was originally 
part of the poems that she wrote 
while she was incapacitated. It 
expresses her desire to know 
more about Jesus.

More along the lines of Philippi-
ans 3:10, "I want to know Christ 
and the power of His resurrec-
tion...”  This poem was set to mu-
sic by Professor John R Sweeney 
who did the same for other poems 
from this lady.  Through her pain, 
she desired to know more about 
Jesus. May this be the prayer of 
all of us.

PBPWMGINFWMY

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

We hand wash your vehicle!

$50 is $50
Walter took his wife Ethel to the state fair every year, 
and every time he would say to her, “Ethel, you know 
that I’d love to go for a ride in that helicopter.” But Ethel 
would always reply, “I know that Walter, but that heli-
copter ride is 50 dollars and 50 dollars is 50 dollars.”

Finally, they went to the fair, and Walter said to Ethel, 
“Ethel, you know I’m 87 years old now. If I don’t 
ride that helicopter this year, I may never get another 
chance.” Once again Ethel replied, “Walter, you know 
that helicopter is 50 dollars and 50 dollars is 50 
dollars.”

This time the helicopter pilot overheard the couple’s 
conversation and said, “Listen folks, I’ll make a deal 
with you. I’ll take both of you for a ride; if you can both 
stay quiet for the entire ride and not say a word I won’t 
charge you! But if you say just one word, it’s 50 dollars.”

Walter and Ethel agreed and up they went in the 
helicopter. The pilot performed all kinds of fancy moves 
and tricks, but not a word was said by either Walter or 
Ethel.

The pilot did his death-defying tricks over and over 
again, but still there wasn’t so much as one word said.

When they finally landed, the pilot turned to Walter and 
said, “Wow! I’ve got to hand it to you. I did everything I 
could to get you to scream or shout out, but you didn’t. 
I’m really impressed!”  Walter replied, “Well to be hon-
est I almost said something when Ethel fell out but, you 
know, 50 dollars is 50 dollars!”



“Summer is singing with joy, and the beaches are inviting you with dancing waves.” - Debasish Mridha August 2022, Page 9

1 ½  lbs boneless, skinless  1-2 tsp poultry seasoning
chicken breasts, pounded to  1 tsp salt
an even thickness   1 tsp ground black pepper  
½ cup chicken broth  3 TBSP unsalted butter   
1 TBSP garlic, finely minced 3 TBSP olive oil

To begin, in a large skillet, add the pounded chicken, evenly 
seasoned with poultry seasoning, olive oil, salt, & pepper. 
Then cook for 5 minutes over medium-high heat. Do not 
disturb the chicken while it is searing. After 5 minutes, flip 
the chicken over. The chicken should be medium-golden in 
color. Let the chicken cook on the second side for 5 minutes, 
or until cooked fully through. Remove the chicken with a slot-
ted spatula, setting it on a plate to rest. Carefully deglaze your 
skillet by adding broth, allowing the liquid to steam & bubble 
up violently for a couple of seconds. Add in the butter, stir-
ring continuously, allowing it to melt for 1 minute. Add in the 
garlic, letting it cook for 1 minute, continuously stirring until 
fragrant. Turn the heat off, then add the chicken back into the 
skillet. Flip the chicken in the garlic butter sauce, coating it in 
the sauce. Enjoy!

Garlic Butter Chicken

One 14 ¾ oz can of salmon    ¼ cup onion, finely  
¼ cup flour      chopped
¼ cup cornmeal     3 TBSP mayonnaise
1 egg       

Open salmon and drain thoroughly. Place drained salmon in 
mixing bowl and flake evenly with a fork.  Add onion, corn 
meal, flour, mayonnaise, and egg. Stir until well blended. 
Shape the mixture into patties about the size of an average 
burger or less. Cook in oil in skillet over medium heat until 
browned on each side. Turn once while frying. The mayo helps 
the patties hold their shape and keeps them from being too 
dry.

Fried Salmon Patties

                          Honey Garlic Butter Roasted Carrots
                           

Ingredients
2 pounds carrots washed and peeled 
1/3 cup butter
3 tablespoons honey
4 garlic cloves minced
1/4-1/2 teaspoon salt plus more for seasoning
Cracked black pepper
2 tablespoons fresh chopped parsley
Instructions
Preheat oven to 425°F. Lightly grease a large baking sheet with nonstick cooking oil spray; 
set aside. Trim ends of carrots and cut into thirds. Melt butter in a pan or skillet over medium-
heat. Pour in honey and cook, while stirring, until completely melted through the butter. Add 
the garlic and cook for 30 seconds until fragrant while stirring. Add the carrots and allow the 
sauce to thicken for a further minute, while tossing the carrots through the sauce. Season with 
salt and pepper. Transfer carrots to baking sheet in a single layer so they cook evenly. Roast 
for 20 minutes, or until carrots are fork-tender. Broil for 2-3 minutes on high heat to crisp/char 
the edges. Transfer them back into the skillet and allow carrots to simmer in the sauce over 
high heat for 5 minutes to thicken the sauce into a glaze.

                                Zucchini and yellow squash au gratin
                                                        INGRED IENTS
     2 tablespoons  butter                          ½  onion thinly sliced
     1 small zucchini sliced in rounds 1/8 to 1/4 inch thick 

1 small yellow squash sliced in rounds 1/8 to 1/4 inch thick 

2 large cloves garlic minced                 1/2 cup heavy cream

1/4 cup grated parmesan       1 cup shredded smoked gouda

                      I NSTRUCT IONS

Preheat oven to 450 degrees Melt butter in oven proof skillet over 
medium heat. Add onion and cook until the edges start to brown 
approximately 5 minutes. Add garlic and cook for additional 1 
minute. Add cream and simmer until bubbly and starting to thicken.
Slowly stir in parmesan. Add zucchini and yellow squash and cook 
an additional 4-5 minutes. Sprinkle with smoked gouda and bake 
in the oven for 15-20 minutes or until cheese is golden brown.
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Poplar Bluff Square at the Rear of the Parking 

Cryptogram Answer

“The summer night is like a perfection of thought.”- Wallace Stevens

"August is ripening grain in the 
fields... Vivid dahlias fling huge 

tousled blossoms through gardens 
and joe-pye-weed dusts the meadow 

purple."  - Jean Hersey

summer
swim
fish

canoe
humid

augusT
melon
soda
grill

beach
lake

ocean
rain

balmy
sweaT

CANE CREEK 
COMMUNITY CLUB MEETING

The July meeting of Cane Creek Community Club was held on July 13 at the home of Glenda 
Phillips. Phillips opened the meeting with a poem asking for a definiteness of purpose in our 
lives followed by the Pledge of Allegiance to the flag.

A tribute to long-time club member, Marie Boxx, who recently died,mentioned the many and 
various ways she had contributed to Cane Creek Community Club. Her association with the 
club goes back many years to the time when her mother attended. To honor her for her 
service, a donation will be made to the Poplar Bluff Public Library for the purchase of a
large-print book.

Janet Gilmore gave the devotional telling how Bob Ross, art instructor and television host, 
related painting to one’s life. Roll call was answered with telling about someone who had 
influenced our life. Influential grandmothers, aunts, and friends were mentioned.

Glenda’s program, “Keep Your Brain Active” involved discussion of how we should exercise 
regularly, get plenty of sleep, stay mentally active, remain socially involved, and eat healthy. 
Keeping the brain healthy is essential for good over-all health.

During the business meeting, Janet Gilmore read the minutes of the last meeting. She and 
Sharon Osher reported on delivery of the hygiene items collected last month which were 
used in backpacks and delivered to Child Concern and the Mission.

The next meeting will be August 10 at l:30 p.m. with the location to be decided later. 
Catherine Bryant will have the devotional, and Sharon Osher will have the program. Roll 
call will a favorite way to relax. The meeting was adjourned by reading the club collect 
reminding us to “not forget to be kind.” Refreshments were served by the hostess.  Visitors 
and new members are welcome.

Why did she quit her job at the
 helium factory? She refused to be 

talked to in that voice.

1. C  1 Sam 19:24 
2. A Deut 1:7
3. A. Deut 2:5 
4. D. Deut 2:22
5. A. Phil 3:2 
6. C Habakkuk 3

6. C Habakkuk 3
7. B. Hosea 10:8 
8. 2 Chron 9:11
9. B. 2 Chron 20:37
10. A Habak 3:17 
11. D Lam 4:3



Poplar Bluff, MO 63901
573-785-2023

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

Poplar Bluff, MO 63901

“What good is the warmth of summer, without the cold of winter to give it sweetness.”- John Steinbeck August 2022, Page 11

Owner: 
Myra Knight

1103 Cherry St.
Store hours:  Tue-Fri 10-5

Sat         10-2
Fabric, notions, alterations, embroidery, quilting, 

sewing classes and sewing supplies

Your Personal Sewing Store
Sewmuchmore4u@att.net

 KLID
1340 AM

The Original Swap Shop
MON. - FRI. 9:30 AM to 10:00 AM

686-1600  or text *1340

NEXT TIME YOU HEAR 
SOMETHING DESCRIBED 

AS  “GOVERNMENT-
FUNDED”, 

REMEMBER THis: 

THE GOVERNMENT IS 

100% 
TAXPAYER-

FUNDED

According to what’s talked 
about on GCN by medical doc-
tors and pharmacists, strokes 
are increasing, liver problems 
have increased, diabetes has 
increased, among other medi-
cal problems.  A supplement of 
Glutathione helps the liver to 
detox.

Some good foods for you are:  
watermelon, asparagus, acorn 
squash, strawberries, and 
grapefruit.  It used to be if 
you were an alcoholic drinker, 
you could get a liver problem.  
Now, many people who do not 
drink alcoholic beverages are 
getting toxic liver problems.

We get toxins from the air we 
breathe, water we drink and 
even from some foods we eat.  
Sugar is toxic.  A very little 
amount of sugar is all we need.  
For more information on this, 
call pharmacist Ben on Dr. 
Wallach’s or Dr. Bob Martin’s 
radio show on KLID.

Bragg Apple Cider Vinegar 
gives you many benefits in-
cluding probiotics, so use 
some every day. A new study 
indicates 1 cup
of coffee per 
day increases 
your lifespan 
by maybe 
12%.  2 or 3 
cups a day 
could increase
your lifespan 
up to 18%.

From Sunny Skidmore 
at KLID Radio



 “Some of the best memories are made in flip-flops.” — Kellie ElmorePage 12, The Black River Times


