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“To step toward your destiny, you have to step away from your security.” - Craig GroeschelPage 2, The Black River Times
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From the Kitchen of
Laura L. Chatman

Chicken Fried 
Steak with

Country Gravy
For the

Chicken Fried Steak
4 large cubed steaks
1 1/3 cup all purpose flour, 
divided
3/4 cup buttermilk
2 eggs
1 tsp Slap Ya Mama® 
seasoning
1 tsp garlic salt
1 tsp onion powder
1 tsp black pepper

1/2 tsp red crshd. peppers
1 tsp dried parsley
1+ cups vegetable oil

For the Country Gravy
Drippings from steaks
2 tbsp all purpose flour
3 cups milk
1 tsp Slap Ya Mama® 
seasoning
1 tsp pepper
Salt to taste

For the Chicken Fried Steak
Pour oil into a large cast iron pan about 1/4” high and 

heat over medium heat. Make sure that the oil is heated 
just right. When you flick a little water into the oil and it 
crackles and you see it glistening, then it’s just right.
Dry off each steak with paper towels to absorb the extra 

liquid.
While the oil is heating up, prepare 3 different bowls 

that are big enough for the steaks. Divide the flour in 
half, and in the first bowl put half of the flour, the second 
bowl has eggs and buttermilk whisked together, and the 
third bowl has the other half of the flour mixed with all 
the seasonings.
Once the oil is ready, place one steak into the flour mix-

ture, then to the egg mixture and finally into the flour with 
seasoning mixture then into the pan.
Place two steaks at a time into the pan and cook for 

4 minutes on each side. Once the first two steaks are 
cooked, place on a plate lined with paper towels and 
place into a preheated oven at 175° to keep warm while 
the rest of the steaks are being cooked.
Repeat the coating process for the other two steaks. 

Make sure to coat the steaks right before they are going 
into the pan.

For the Country Gravy
Turn heat off and remove excess oil except keep a 

tablespoon plus all the drippings from the steaks. Turn 
heat back to medium, sprinkle the flour into pan and 
scrape up the steak drippings from the bottom. Cook for 
a couple minutes then pour milk into pan. Continue stir-
ring constantly over medium heat until gravy comes to a 
boil. Reduce heat and continue cooking until gravy thick-
ens up. Add seasoning and salt and pepper to taste.
*If the gravy gets too thick after it has cooled, add a little 

milk to thin it out.
Once gravy is done, remove steaks from oven, cover 

with gravy, serve with mashed potatoes and corn or your 
favorite vegetables.

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 RE-
LIGION. “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 the middle of 
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 IRO-
NY. “Keep crying, and I’ll give 

25 Things My Mother Taught Me
you something to cry about.”

8. My mother taught me 
about the science of OSMO-
SIS. “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 mil-
lion times.  Don’t exaggerate!”

13. My mother taught me 
the CIRCLE OF LIFE. “I 
brought you into this world, 
and I can take you out.”

14. My mother taught me 
about BEHAVIOR MODI-

FICATION. “Stop acting like 
your father!”

15. My mother taught me 
about ENVY. “There are mil-
lions of less fortunate children 
in this world who don’t have 
wonderful parents like you 
do.”

16. My mother taught me 
about ANTICIPATION. “Just 
wait until we get home.”

17. My mother taught me 
about RECEIVING. “You are 
going to get it when you get 
home!”

18. My mother taught me 
MEDICAL SCIENCE. “If you 
don’t stop crossing your eyes, 
they are going to get stuck that 
way.”

19. My mother taught me 
ESP. “Put your sweater on; 
don’t you think I know when 
you are cold?”

20. My mother taught me 
HUMOR . “When that lawn 
mower cuts off your toes, don’t 
come running to me.”

21. My mother taught me 
HOW TO BECOME AN 
ADULT. “If you don’t eat your 
vegetables, you’ll never grow 
up.”

22. My mother taught me 
GENETICS. “You’re just like 
your father.”

23. My mother taught me 
about my ROOTS. “Shut that 
door behind you. Do you think 
you were born in a barn?”

24. My mother taught me 
WISDOM. “When you get to 
be my age, you’ll understand.”

25. And my favorite: My 
mother taught me about JUS-
TICE . “One day you’ll have 
kids, and I hope they turn out 
just like you.

*******



“People get so used to the dark that they think it’s grow
ing brighter.” - Vance H

avner
“The key to abundance is meeting limited circumstances with unlimited thoughts.” - Marianne Williamson May 2021, Page 3

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

IBANOEG
ONCANRTAI
SRUOCC
LDFDIAFO
ILAHAD
AYSID

LOGVEOXF

UMGAEINR
DSLUOAGIL
CNIYTHAH

SIRI
AEIJNMS
CALLI
LLIY

MAIMSO
ARSNUSSCI
ICROHD
NSAYP
POYNE
POYPP
ORES

Cryptogram: A Better World
J ESULQB ZCB SX VZIIXWCE YHLEI VJQ ZIEM OS 
HJRI J ELWI DSXOZDZLEI. LW JEE DSCEP EIQP J 
ZIEMLQB ZJQP, DI YSSQ DSCEP ZJUI J DSXEP YS 
BXJQP.
And here is your hint: O = T

Word Scramble and Cryptogram answer on page 10

Word Scramble: April

Grilled cheese sandwich
Heat 1 tablespoon salted butter in skillet over 

medium-low heat. Put one slice of cheese between 
two slices of bread Press the sandwich slightly and 
place it in the skillet. Cook until golden on the bot-
tom, 3 to 5 minutes. Flip, adding more butter to the 
pan if needed, and cook until the other side is gold-
en and the cheese melts, 3 to 5 more minutes.

Memorial Day
May 31

Remember:
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kids page
“There is no teaching to compare with example.” - Sir Robert Baden-PowellPage 4, The Black River Times

CLIPPINGS
LADYBUGS
LANDSCAPE
GROVE
SUCCULENT
GARDENER
DIGGING
RAINFALL
BACKYARD
GREENHOUSE
OUTDOORS

Gardening
K. KHALID

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

CLIPPINGS LADYBUGS LANDSCAPE GROVE SUCCULENT
GARDENER DIGGING RAINFALL BACKYARD GREENHOUSE
OUTDOORS PRUNE GLOVES GREEN THUMB MOSS
SEEDLING FERTILIZER DEADHEAD NURSERY FLORIST
HORTICULTURE ANTS PRUNE MULCH BOTANICAL
FLOWERING TRELLIS POTTING SOIL SPADE BIENNIAL
TOPIARY ARBOR CUTTINGS BLOOMING CULTIVATE
NUTRIENT SPRINKLER ROCK GARDEN APHID

GARDENINGSCIENCE

1. Did you hear about one flower who 
went on a date with another flower?
It’s a budding romance.
2. What did the flower say after he 
told a joke?
“I was just pollen your leg!”
3. How do you know flowers are ca-
pable of kissing?
They have tulips.
4. What does a flower say when 
they’re offering you a job?
“Take it or leaf it.”
5. Did you hear about the flower who 

joined Tinder?
He just wants some-bud-y to love.
6. What do you call flowers who are 
BFFs?
Buds.
7. Did you hear about the lazy flower 
who finally got his act together?
He just needed a kick in the bud.
8. What does the youngest flower 
child say?
“Last bud not least!”
9. Did you hear about the flower that 
never bloomed?

It was a bud omen.
10.What does a flower therapist ask 
her patients?
“Are you feeling bouquet?”
11. What did the flower say when her 
son went off to college?
“I be-leaf in you.”
12.Why do flowers always drive so 
fast?
They put the petal to the metal.
13.Why did the flower take her hus-
band back after he cheated?
She rose above it.

14.What do you say when you want a 
flower to drive faster?
“Floret.”
15.What do flowers study in college?
Stem.
16.Why didn’t the flower get a sec-
ond date?
He was a garden variety.
17.How do two flowers greet each 
other?
Hey bud, how’s it growing?
18.What flower is on your face?
Your tulips.

PRUNE
GLOVES
GREEN THUMB 
MOSS
SEEDLING 
FERTILIZER 
DEADHEAD 
NURSERY 
FLORIST
HORTICULTURE 
ANTS 

MULCH
BOTANICAL
FLOWERING 
TRELLIS
POTTING
SOIL
SPADE
BIENNIAL
TOPIARY
ARBOR
CUTTINGS

Across
5 This mineral is very soft 
and its powder is often used 
on babies.
6 Diamonds are made of just 
this chemical element.
8 Milk, yogurt and ___ are 
rich in calcium.
9 Eggs, ____, and meat are 
rich in iron.
11 These are naturally occur-
ring substances formed by 
geological processes.
12 The Earth’s ____ is made 
up of rock.
13 “A girl’s best friend” and 
also a very hard mineral.

Down
1 When ____ from a volcano 
cools and solidifies it forms 
igneous rock.
2 There are over _______ 
different types of minerals. (2 
Words)
3 How a mineral reflects light 
is called _____.
4 You use a ____ rock on 
your feet to make them 
smooth.
7 If you need potassium, eat 
some ___, green veggies or 
yogurt.
10 This mineral is important 
to make our bones strong.

Science
K. Khalid
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Across
5 This mineral is very 

soft and its powder is 
often used on 
babies. 

6 Diamonds are made 
of of just this 
chemical element. 

8 Milk, yogurt and ___ 
are rich in calcium. 

9 Eggs, ____, and meat 
are rich in iron. 

11 These are naturally 
occuring substances 
formed by geological 
processes. 

12 The Earth's ____ is 
made up of rock. 

13 "A girl's best friend" 
and also a very hard 
mineral. 

Down
1 When ____ from a 

volcano cools and 
solidifies it forms 
igneous rock. 

2 There are over _______ 
different types of 
minerals. (2 Words) 

3 How a mineral reflects 
light is called _____. 

4 You use a ____ rock on 
your feet to make 
them smoothe. 

7 If you need potassium, 
eat some ___, green 
veggies or yogurt. 

10 This mineral is 
important to make our 
bones strong. 

Answers on page 10



A Mother, A Wife, A Grandmother
“Who can find a virtuous woman? For her price is far above rubies.”

PROVERBS 31: 10 KJV

“It’s fine to celebrate success but it is m
ore im

portant to heed the lessons of failure.” - Bill G
ates

1.) Whose mother does 
Paul greet in the letter 
to the Romans?
a. Hermes
b. Timothy
c. Rufus
d. Tychicus
2.) Whose mother 
placed him in an ark of 
bulrushes?
a. Joseph
b. Moses
c. David
d. Paul
3.) Which disciple did 
Paul commend for 
having the same faith 
his mother had?
a. Silas
b. Timothy
c. Luke
d. John
4.) Who was Joseph’s 
mother?
a. Rachel
b. Leah
c. Bilhah
d. Zilpah
5.) Which of Leah’s 
sons brought her man-
drakes?
a. Reuben
b. Simeon
c. Levi
d. Judah

6.) Whose mother-in-
law did Jesus heal?
a. Peter
b. James
c. John
d. Matthew
7.) Who instructed 
her daughter to ask for 
the head of John the 
Baptist?
a. Mary Magdalene
b. The wife of Judas 
Iscariot
c. Salome
d. Herodias
8.) Whose mother got 
him a wife from Egypt?
a. Jacob
b. Esau
c. Ishmael
d. Isaac
9.) Whose mother 
drank no wine or 
strong drink during 
her pregnancy?
a. Joseph
b. Barak
c. Samson
d. Gideon
10.) Which female 
judge described herself 
as “a mother in Israel”?
a. Julia
b. Mary
c. Rahab
d. Deborah

Bible Quiz - Mothers

“Never give up and never face the facts.” - Ruth Gordon May 2021, Page 5

Every minute someone leaves this 
world behind. We are all in “the 
line” without knowing it. We never 
know how many people are before 
us.
We cannot move the line.
We cannot step out of the line.
We cannot avoid the line.
So while we wait in line -
Make moments count.
Make priorities.
Make the time.
Make your gifts known.
Make your voice heard.
Make the small things big.
Make someone smile.
Make the change.
Make love.
Make up.
Make peace.
Make sure to tell your people they 
are loved.
Make sure to have no regrets.
Make sure you are ready.

Everybody’s
in LineAlthough you cannot hear her voice or see 

her smile, your mother walks beside you as she 
did before. She listens to your stories and wipes 
away your tears; she wraps her arms around you 
and understands your fears. 

She isn’t visible to see with the human eye, 
but try to talk to her and her spirit will reply. You’ll 
feel her love in your heart because although she 
has left her body, your souls will never part.

Your Mother

A bed but not sleep.
A clock but not time.
A book but not knowledge.
A position but not respect.
Medicine but not health.
Amusements but not happiness.
Acquaintance but not friendship.
Obedience but not faithfulness.
A house but not a home.

What Money Can Buy
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“In the end, people are persuaded not by what we say, but by what they understand.” - John C. MaxwellPage 6, The Black River Times

I’ve grown to accept quite 
a few things as I have gotten 
older. I’m 60+ and the follow-
ing are normal to me now, I 
might not have believed it 
when I was in my 20s or 30s 
but now, no problem. 

So, here’s my list:
• It’s not possible to look 30 
when you’re 60. That’s fne, my 
wrinkles are well earned.
• The body aches, take care of 
it.
• I won’t be able to solve other 
people’s problems. Listening 
without having a solution is 
okay.
• I’m not going to live forever 
so I’m doing my best to make 
this time meaningful.
• Kids / young people grow 

up too fast, enjoy them. So-
cial outings will be there 
when the kids are not.
• It’s okay to step back and 
leave the demanding careers 
to the young people. Use your 
time outside the office for you 
and don’t be a slave to your 
work.
• Volunteering is rewarding 
• Life is too short for dra-
matic friends. If you have to 
let them go to get peace then 
let them go. Being alone is 
far better than being caught 
up in someone’s chaotic exis-
tence.
• A few quality friends are 
better than a lot of friends. 
They make life too busy.
• It’s nice to spend time alone 

or with your significant other 
at home on Saturday night. 
Bar life is exhausting and does 
nothing but empty your wal-
let. Also nothing good ever 
happens in the wee hours of 
Sunday morning.
• It’s fine not to be the centre 
of attention or the smartest 
one in the room. Sometimes 
the quiet ones are the most 
interesting.
• It’s not necessary to have 
designer everything, or to 
outdo the other guy / woman 
with your fashion. Dress how 
you like, being a brand name 
dropper is just annoying.
• People who actually have 
something to brag about, 
usually don’t.

And That’s Life In A Nutshell...

8:30 a.m. and 10:00 a.m. Every Sunday

Subscribe today to

The Black River Times
573 300-9575

I used to wonder why my 
mom was always the last one 
out of the house. 

I thought, for a while, it was 
because she took the longest to 
get ready. I figured she some-
times waited until the last 
minute. 

I had the suspicion she 
didn’t want to go out in pub-

lic without her hair done or 
lip liner on, even though I 
couldn’t imagine why a mom 
would care so much, really. I 
only recently figured out the 
answer, after I became a mom 
myself. 

Because while the rest of us 
waited outside, all bundled 
up in the scarves and jackets 

and hats she had pulled 
from storage, or smoth-
ered in sunscreen she 
had smeared on our 
faces while we clutched 
the flip-flops and swim-
suits she had doled out, 
and rolled our eyes 
about how long she was 
taking— Mom was fill-
ing thermoses with hot 
chocolate, and packing 
picnic lunches.  

She making sure the 
bathroom light was off, 
and refilling the dog’s 
water bowl, and grab-
bing a spare change 
of clothes for us just 
in case, and searching 

through the junk drawer for 
a coupon, and taking a hot 
minute to use the bathroom 
by herself for a change, and 
yes, maybe dabbing on a bit of 
lipstick. 

And whenever she did fi-
nally appear, pulling on her 
jacket as she locked the front 
door, she was always met with 
an exasperated reply, ‘Come 
OOOONNN, Mom!’ 

To which she would respond 
by shooting daggers from her 
eyes. For the longest time, I 
didn’t get it. 

She had started at the same 
time we did! Then I became a 
mom. And it finally dawned 
on me that my mom wasn’t the 
last one out because she was 
lazy or disorganized or slow 
or overly concerned about her 
appearance… 

It was because she took care 
of absolutely everyone and ev-
erything else before she took 
care of herself. 

And that’s just what moms 
do.

That’s What Moms Do



“Every exit is an entry som
ew

here else.” - Sir Tom
 Stoppard

 
 

LORI 
JORDAN

Dad said it’s Mother’s 
Day this month. My 
dad. When I said to 
him I guess I need to 
write my article for the 
paper. Great. 
I’m not particularly 
fond of Mother’s Day 
anymore.
Not since March 2, 
2012. Way too soon, 
she was gone. 
So yes, I’m here to say 
pick up that phone, or 
make that 6, 8, 10 hour 
drive. As many times 
as you can. 
Because when it’s too 
late, there is nothing 
you can do. 
And, don’t let anyone 
else dictate your time 
with your mother. That 
is one relationship that 
you should treasure 
and nourish.  
Take a moment and 
think about how long 
it’s been since you last 
texted  your mom, or 
spoke to her on the 
phone, or saw her. 
It takes soooooooo lit-
tle time to send a text, 

to make a call, send an 
email, a letter, a card. 
Some of the things I 
cherish most are some 
emails that mom sent 
me. 
I also have plenty of 
cards in her lovely 
handwriting, but the 
emails are where she 
would sometimes rant 
about dad being on 
the road too long (driv-
ing a semi) or about 
the weather or the stu-
pid doctors she was 
seeing. Funny things 
where you can really 
see her personality, 
things that make me 
laugh out loud still.
Don’t be like me and 
waste time, putting 
off seeing your mom. 
Think you can’t take 
time off of work? If you 
have vacation or per-
sonal time, USE IT!! I 
promise they will get 
along without you. 
What YOU won’t be 
able to live with is go-
ing for a surprise visit 
to see your mom and 
she ends up in the 
hospital 24 hours lat-
er with cancer and is 
gone 6 weeks later. 
So yes, I feel like I’m 
a bit of an expert as 
I approach the 10th 
Mother’s Day without 
her. Hindsight is defi-
nitely 20/20 and very 
painful. Take my ad-
vice. Love her while 
she’s living. 

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

We hand wash your vehicle!

PLANTING YOUR
SPRING GARDEN

For The Garden of Your 
Daily Living

Plant Three Rows of Peas
1. Peace of Mind
2. Peace of Heart
3. Peace of Soul

Plant Four Rows of Squash
1. Squash Gossip
2. Squash Indifference
3. Squash Grumbling
4. Squash Selfishness

Plant Four Rows of Lettuce
1. Lettuce Be Faithful
2. Lettuce Be Kind
3. Lettuce Be Patient
4. Lettuce Really Love
  One Another

No Garden is Complete 
Without Turnips
1. Turnip For Meetings
2. Turnip For Service
3. Turnip To Help One
  Another

To Conclude Our Garden 
We Must Have Thyme
1. Thyme For Each Other
2. Thyme For Family
3. Thyme For Friends

Water Freely With Patience 
And Cultivate With Love.

There Is Much Fruit In 
Your Garden Because You 
Reap What You Sow.

Pork Tenderloin
Ingredients

1 medium onion, finely chopped
2 tablespoons olive oil
1 tablespoon lemon juice
1 garlic clove, minced
1/4 teaspoon dried rosemary, crushed
1/4 teaspoon dried thyme
1 teaspoon grated lemon zest
1/2 teaspoon salt
1/2 teaspoon pepper
2 pork tenderloins (1 pound each)

Directions
In a small bowl, combine the first nine ingredi-

ents; rub over tenderloins. Place on a rack in a 
shallow roasting pan. 

Bake, uncovered, at 400° until a thermometer 
reads 160°, 25- 35 minutes. Cover with foil; let 
stand for 10 minutes before slicing.

“If you don’t like the road you’re walking, start paving another one.” - Dolly Parton May 2021, Page 7
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 AGEE COMMUNITY CLUB

The Agee Commu-
nity Club held their 
April noon luncheon 
at Five Star China 
Buffet on April 8th, 
2021. Hostess this 
month was Nickey 
Orton. 

Club President 
Cathy Womack 
opened the meet-
ing with the ladies 
repeating the club 
motto, “When the 
heart is full of love 
the world is full of 
beauty”. Jeanie Fig-
gins offered the invo-
cation. 

Nadine Johnson 
read the devotional 
from Psalm 100. A 
song of praise for the 
Lords faithfulness to 
his people. 

Roll call was an-
swered with, “If you 
could go anywhere 
and money were no 
object, where in the 
world would you go 
and why”. 

Figgins read the 
secretary and trea-

surers reports, there 
was no old or new 
business. Hostess 
for May will be Wom-
ack. 

Magazines were 
exchanged and each 
lady was given a 
copy of the Black 
River Times. John-
son gave each lady 
a bag with fabric, 
padding, and a bind-
er and talked about 
how to make a pad-
ded photo album. 

Womack read a 
poem from belated 
honorary club mem-
ber Orel Smith’s 
book of poetry titled, 
“April Rain”. 

Some articles were 
read from the Black 
River Times. 

Door prize was won 
by Womack. The la-
dies dismissed by 
repeating the club 
collect, “Be still and 
know that I am God”, 
Psalms 46:10.
 Jeanie Figgins,
 Reporter

“The greatest motivational act one person can do for another is listen.” - Roy E. MoodyPage 8, The Black River Times

 CANE CREEK COMMUNITY CLUB
The monthly meet-

ing of the Cane Creek 
Club was held April 
14, 1:30 p.m. at Wil-
ma Rains’ house with 
laughter abounding. 

The meeting was 
called to order with 
the pledge to the flag. 
Glenda Philips then 
gave the devotional 
about our actions re-
flecting our Christian 
faith. 

The four members 
present answered the 
roll call, telling frugal 
things they do. An-
swers ranged from ra-
tioning dental floss to 
finishing every drop of 
toothpaste. 

Catherine Bryant 
presented an interest-
ing program based 
on the book, “Rugged 
Road to Freedom” by 
Joy Brewster. 

Each member put 
on a heavy coat repre-
senting troubles, wor-
ries, and negativities 
that weigh us down. 

Then by taking it 
off, we RELEASE all 
those things to God’s 
care. 

She also shared 
Bible verses that de-
scribed renewing 
the mind, freedom 
through the Spirit, 
waiting on the Lord, 

and taking captive 
any negative thought. 

A short business 
meeting was then 
held with Wilma pre-
siding. 

Glenda was unable 
to deliver the quilt to 
the fire victim so we 
still have quilts to do-
nate where needed. 
Catherine volun-
teered to check about 
places to give quilts. 

After Wilma Rains 
resigned as presi-
dent, Glenda Philips 
agreed to be the new 
president. 

After planning the 
next meeting, the 
meeting was ad-
journed by reading 
the club collection 
which begins “Keep 
us, O God, from pet-
tiness; let us be large 
in thought, in word, in 
deed.” 

Our next meeting 
will be 1:30, May 12 
at Wilma‘s house with 
Glenda giving the pro-
gram, and Nancy the 
devotional. 

The roll car will be 
something about a 
meal such as the first 
meal you ever cooked 
for your husband.
 Nancy Wujcik, 
 Reporter

From 
Sunny Skidmore 

at KLID radio
This information is 
from GCN talk shows 
on KLID 1340 AM on 
your radio dial. 
Garlic is anti fungal 

and antibacterial
It can kill salmonella 
and ecoli. It can get rid 
of warts and fungus on 
nails. 
Garlic is great to clean 
your arteries and re-
duce blood pressure 
and helps against dia-
betes and is at a Cho-
lesterol regulation and 
is good for the heart (the 
cardiovascular system.) 
If you can’t get the fresh 
or dried use garlic pow-
der a product of USA. 
And a few more things. 
It boosts the immune 
system and improves 
brain function, promotes 
longevity, improves 
physical performance, 
helps keep bones strong 
combats allergies, helps 
with digestion, and will 
provide relief for tooth-
aches. 
This information is not 
to take in place of your 
medical doctor’s advice.

Happy Mother’s Day



“Th
ere is no such thing in anyone’s life as an unim

portant day.” - A
lexander W

oollcott

1 beef rump roast (3 to 4 pounds)
8 bacon strips
1 can (14-1/2 ounces) chicken 
broth
3 tablespoons dried parsley flakes
1 can (10-1/4 ounces) beef gravy
3 tablespoons dill weed
1 can condensed cream of celery 
soup, undiluted

1/4 cup water
4-1/2 teaspoons garlic powder
2 tablespoons dried thyme
1/4 cup Worcestershire sauce 
Pepper to taste
1 large onion, sliced 1/4 inch thick
1/4 cup soy sauce
1 teaspoon celery salt
1/4 cup butter, cubed

Place roast in a large roasting pan with fat side up. 
In a small bowl, combine the broth, gravy, soup, water, Worcester-
shire sauce and soy sauce; pour over roast. Sprinkle with season-
ings. 
Arrange onion slices over roast. Place bacon strips diagonally 
over onion. Dot with butter. 
Bake, uncovered, at 325° for 2-1/2 to 3 hours. 
Let stand for 15 minutes before slicing.

Southern Style Roast Beef

Baked Parmesan Tomatoes

Deviled Eggs
1/2 cup mayonnaise
2 tbsp 2 percent milk
1 tsp dried parsley flakes 
1/2 tsp dill weed
1/2 tsp minced chives 
1/2 tsp ground mustard
1/4 tsp salt 

1/4 tsp paprika
1/8 tsp garlic powder 
1/8 tsp pepper
12 hard-boiled large eggs 
Minced fresh parsley 
Some additional paprika

Down Home Scalloped Potatoes

“The easiest way to make an impact in your community is just to be kind.” Joshua Williams May 2021, Page 9

2–3 large beefsteak tomatoes
1 cup shaved Parmesan cheese
1 Tbsp dried basil

1 Tbsp dried oregano
2 Tbsp fresh Italian parsley, 
roughly chopped

Preheat your oven to 400 degrees F. Spray a baking sheet with cook-
ing spray. 
Slice the tomatoes into 1/4″ slices and arrange on the baking sheet. 
Top each slice with enough Parmesan to cover the top, as well as a 
sprinkling of basil and oregano. 
Bake for 10 minutes, until the cheese is melted and bubbly. Top with 
the fresh chopped Italian parsley.

In a small bowl, combine the first 10 ingredients. 
Cut eggs lengthwise in half; remove yolks and set whites aside. In 
another bowl, mash yolks; add to mayonnaise mixture, mixing well. 
Spoon or pipe filling into egg whites. 
Sprinkle with parsley and additional paprika. Refrigerate until serv-
ing.

4 cups thinly sliced potatoes
3 tbsp butter
3 tbsp flour
a bit of Paprika
1 1⁄2 cups milk

1⁄2 cup grated cheese, to 
sprinkle on top
1 tsp salt
1 cup grated sharp cheddar 
cheese
1 dash cayenne pepper

In a small sauce pan, melt butter and blend in flour. Let sit for a min-
ute. Then add all of cold milk, stirring with a whisk. Season with salt 
and cayenne. 
Cook sauce on low until smooth and boiling, stirring occasionally with 
a whisk. Reduce heat and stir in cheese. 
Place a half of the sliced potatoes in a lightly greased one quart cas-
serole dish. Pour half of cheese sauce over potatoes. 
Repeat with second layer of potatoes and cheese sauce. Sprinkle 
the remaining cheese on top. Top with some paprika for color. Bake 
uncovered for about 1 hour at 350°F.
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KOKS 89.5 FM PROGRAM SCHEDULE

Monday –Friday Daily Programs:

   6:30-7:00 AM Focus on the Family/Jim Daly

   7:00-7:30 AM Thru the Bible/J. Vernon McGee        

   7:45-8:00 AM Enjoying Everyday Life/Joyce Meyers   

   8:00-8:30 AM Turning Point Daily/David Jeremiah  

  10:00-1:00 PM Live DJs/Community News/Song & Prayer Requests   

  1:30-1:34 PM Schlafly  Report   

  3:00-4:00 PM Endtime Ministries/Irvin Baxter   

Monday Programs:

   5:00-5:30 PM  Lynn Oak General Baptist Church/Stephen Watkins

   6:00-8:00 PM  The Ron Fowler Get Together Hour  

Tuesday Programs:

   9:00-9:15 AM Straight Paths Bible Church

   6:00-7:00 PM  2 Girls Bluegrass Program/Ann McAllister & Sandy Taurone 

Wednesday Programs:

   5:00-5:30 PM  Heart of Worship/Amadia Wright

   5:00-5:30 PM  Frontline Evangelism/Tom Perren

   6:00-6:30 PM  Lynn Oak General Baptist Church/Stephen Watkins  

Thursday  Programs:

    9:00-9:15 AM  Straight Paths Bible Church/Mike Miller

    1:00-1:15 PM  To God be the Glory/Rose Hayes

    1:15-1:30 PM   Saved by Grace/Curtis Hayes

    5:45-6:45 PM   Homespun Gospel Hour/Ron Fowler

    6:45-7:00 PM   Lenzee Program/L Zaidel

Saturday Programs:

    3:00-3:15 PM   Mrs. G (Children’s Program)

1. c   
2. b  
3. b
4. a 
5. a

6. a
7. d
8. c
9. c
10. d

BIBLE QUIZ 
ANSWERS

BEGONIA
CARNATION

CROCUS
DAFFODIL

DAHLIA
FOXGLOVE
GERANIUM
GLADIOLUS
HYACINTH

IRIS
JASMINE

LILAC
LILY

MIMOSA
NARCISSUS

ORCHID
PANSY
PEONY
POPPY
ROSE

SCRAMBLE
ANSWERS

“Always look at what you have left. Never look at what you have lost.” - Robert SchullerPage 10, The Black River Times

KOKS 89.5 Program Schedule

Poplar Bluff Square at the Rear of the Parking Lot

                                                         MY MOTHER

                                                   I knew I had a mother 

                                                   Whom from a distance 

                                          Was loving and protective mother 

                                                              over me. 

                                                 Once when I was 8, a boy 

                                                   Told me when people, 

                                                     especially mothers, 

                                              Leave this ol’ world behind. 

                                              Maybe a loving memory of 

                                                      a mother so kind, 

                                                     Mothers never die 

                                               With her arms around me 

                                                Crying through her tears 

                                               She said, “Mothers never 

                                      Pass away or leave behind nothing but 

                                                the thought in your head 

                                                  Of all the good times.” 

                                        I know in some ways, mothers do and

                                        some others don’t always live forever. 

                                                  I can’t even let her go. 

                                         She was my mother and I miss her so 

                                                  deeply inside my soul.

                                               Happy Mother’s Day 2021 

                                                 Written by Jennifer Mace

                                           In loving memory of my mother, 

                                           who passed away on 12/14/2000. 

                                                     She will be missed.

CRYPTOGRAM ANSWER
A loving hug or cheerful smile

Can help to make a life worthwhile.
If all would lend a helping hand,

We soon would have a world so grand.

Mum’s Clothes Line Rules
The clothes line must be wiped before hanging clothes.
Socks must be hung by their toes.
Hang sheets and towels on the outside line so you can hide your 
“unmentionables”.
Clothes must hang in order - whites with whites and hung first.
Shirts must always hang by the tail - never the shoulders.
Lining up the clothes so that each item shares one of the clothes 
pegs with another item.
It doesn’t matter if it is sub-zero outside, the clothes will go out 
and just freeze.
Pegs must be gathered up when taking down clothes - never 
leave them on the line.

Science
K. Khalid
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Across
5 This mineral is very 

soft and its powder is 
often used on 
babies. 

6 Diamonds are made 
of of just this 
chemical element. 

8 Milk, yogurt and ___ 
are rich in calcium. 

9 Eggs, ____, and meat 
are rich in iron. 

11 These are naturally 
occuring substances 
formed by geological 
processes. 

12 The Earth's ____ is 
made up of rock. 

13 "A girl's best friend" 
and also a very hard 
mineral. 

Down
1 When ____ from a 

volcano cools and 
solidifies it forms 
igneous rock. 

2 There are over _______ 
different types of 
minerals. (2 Words) 

3 How a mineral reflects 
light is called _____. 

4 You use a ____ rock on 
your feet to make 
them smoothe. 

7 If you need potassium, 
eat some ___, green 
veggies or yogurt. 

10 This mineral is 
important to make our 
bones strong. 



“Every expert w
as once a beginner.” - Rutherford B. H

ayes

Poplar Bluff, MO 63901
573-785-2023

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

Sew Much More
...one stitch at a time

Store hours:

Tue – Fri 10-5

Sat          10-2

Closed Sun – Mon

1103 Cherry Street

Poplar Bluff, MO 63901

(Across from Walmart on Cherry)

573-727-9898 

Text 573-727-4198

Owner:  Myra Knight

sewmuchmore4u@att.net

We offer

Fabric, notions, supplies for

embroidery, quilting, & sewing, 

customized classes,

customized sewing & 

alterations

“The way you tell your story to yourself matters.” - Amy Cuddy May 2021, Page 11

Morgan’s sMall EnginE

2080 County Road 275 Phone (573) 989-3204
neelyville, Mo 63954 Fax (573) 989-3205

Emmett Morgan

NOW OPEN IN NEELYVILLE MISSOURI
a Full service Lawn and Garden

Equipment Repair and Parts Dealer
ExMark and Husqvarna Dealer

Able to service
Briggs and Stratton, Kohler, Kawasaki,

and other brands of equipment
17 Years of Experience

It was early Saturday morning. I was trying to get my 
shoes on when I heard, “Come on, hop in or we’ll be 
late!” It was my older brother Ronnie. “Get a move on!” 
he urged. Him being 16 and me 12, I knew I needed to 
get a move on. 

He was a busy man with places to go, things to do and 
people to see. “Coming!” I shouted. 

Mom handed me a couple of dollars from her nearly 
empty coin purse. “You’ll need that for your haircut” she 
said, and offered a loving smile. 

I stuffed it into my pocket, scrambled out the side 
porch door, flew over the steps and hopped into the blue 
and white ’58 Bel Air. 

We backed out of the driveway like bandits, shot past 
the high school and headed out of town. Ronnie had 
stopped getting his hair cut in town at Ritchie’s Barber 
Shop.  I suppose it was because Mr. Ritchie only seemed 
to have two styles of cuts in his skill bag: crew cuts and 
butch cuts. 

Raised Glazed Donuts (Stuck Up!) By Michael L. Alumbaugh
But he only charged 75¢. Whatever the reason, we’d skipped 

breakfast for an early appointment in Sterling 12 miles away. 
We cruised into Sterling’s downtown business area, parked the 
car, and ran into the shop. 

“Hello boys, have a seat. We’ll be right with you.” It was the 
first “Clipper King” near the door: A tall, chunky man with 
dark hair, mustache, black apron and friendly smile. 

He waved his scissors in the air and returned to his customer. 
There were three barber chairs in the shop but only two bar-
bers. 

The second barber, a younger thinner man, stayed focused 
on his client. Ronnie was first. I waited my turn and looked at 
comic books. The thin barber called to me, motioning to the 
chair. I hopped in. 

Speedily he caped me, chopped and cropped, snipped and 
clipped, thinned and trimmed, and finally combed my noggin. 
He finished me in no time! 

We paid the men and scooted out the front door. I turned 
to go to the car assuming next stop was home. Ronnie, on the 
other hand was apparently on a mission. He headed in the op-
posite direction and started across the street. 

“Where are you going?” I called. Watching for cross traffic, 
he turned and motioned to me to follow, then trotted briskly 
to the corner donut shop on the other side. A donut shop? We 
never go to donut shops! 

I ran across the street and hurried through the shop entrance. 
That wonderful fresh baked aroma almost knocked me over. 
The place hummed with customers sitting at tables chatting 
over coffee and munching on their delights. Ronnie stood eye-
ing the selection. 

They’d sold out of about everything except glazed donuts, 
some with colored sprinkles and some just iced. The icing glis-
tened as it dripped off the sides of each one. 

He looked a little disappointed but ordered a dozen anyway. 
The cashier didn’t have any more boxes with covers so she made 
do with a lid lined with wax paper and loaded up the treats. 
Apologetically she said, “Sorry, we’ve run out of napkins.” 

“That’s OK.” Ronnie replied. He paid the lady, grabbed the lid 
filled with those confectionery delights and marched out the 
door. To be continued...



Assistance and Food Pantry
Open Mon-Fri 11:00 am - 12:00 pm

Hours of Operation
9:30 am to 4:00 pm
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Dandelion Facts
Dandelions are NOT weeds, but are from 
the same family as sunflowers. 1 cup of 
dandelion greens = 535% of your daily 
recommended vitamin K and 112% of 
vitamin A. A dandelion seed can travel 
up to 5 miles before it lands. Every part 
of the dandelion is edible. Up until the 
1800’s, dandelions were seen as extreme-
ly beneficial. People would remove grass 
to plant dandelions!


