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“Teach me and I remember. Involve me and I learn.” - Benjamin Franklin

1518 S. Broadway 573-776-7442
Hours

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

GARNER CAR WASH
15,0 W. Maud St.
Poplar Bluff, MO

We hand wash your vehicle!

February 20

Desperately, helplessly, longingly, 
I cried. Quietly, patiently, lovingly 
God replied. I pled and I wept for a 
clue to my fate, and the Master so 
gently said, “child, you must wait!”

“’Wait?’, you say, wait!” my in-
dignant reply. “Lord, I need an-
swers, I need to know why! Is your 
hand shortened? Or have you not 
heard? By FAITH I have asked, and 
am claiming your Word. “My fu-
ture and all to which I can relate 
hangs in the balance, and you tell 
me to WAIT?

I’m needing a ‘yes,’ a go-ahead 
sign, or even a ‘no’ to which I can 
resign. “And Lord, you promised 
that if we believe we need but to 
ask, and we shall receive. And 
Lord, I’ve been asking, and this is 
my cry: I’m weary of asking! I need 
a reply!”

Then quietly, softly, I learned of 
my fate as my Master replied once 
again, “you must wait.”

So, I slumped in my chair, defeated 
and taut and grumbled to God, 
“So, I’m waiting. . .for what?” 
He seemed then to kneel and His 
eyes wept with mine, and he ten-
derly said, “I could give you a 
sign. I could shake the heavens, 
and darken the sun. I could raise 
the dead, and cause mountains to 
run. All you seek, I could give, and 
pleased you would be. You would 
have what you want--but, you 
wouldn’t know ME.”

“You’d not know the depth of my 
love for each saint; You’d not know 
the power that I give to the faint; 
You’d not learn to see through the 
clouds of despair; You’d not learn 
to trust just by knowing I’m there; 
You’d not know the joy of resting 
in me When darkness and silence 
were all you could see.”

“You’d never experience that full-
ness of love as the peace of my 
Spirit descends like a dove; You’d 
know that I give and I save. . .(for 
astart), but you’d not know the 
depth of the beat of my heart.”

“The glow of my comfort late into 
the night. The faith that I give when 
you walk without sight, the depth 
that’s beyond getting just what 
you asked of an infinite God, who 
makes what you have LAST.”

“You’d never know, should your 
pain quickly flee, what it means 
that ‘My grace is sufficient for 
thee.’ Yes, your dreams for your 
loved ones overnight would come 
true, but, oh, the loss! If I lost what 
I’m doing in you!”

“So, be silent, my child, and in time 
you will see

THAT THE GREATEST OF 
GIFTS IS TO GET TO KNOW 

ME.

And though oft may my answers 
seem terribly late, My wisest of an-
swers is still but to WAIT
 Author Known Only To God

God only works from the inside out Psalm 23
The Lord is my Shepherd.....

That’s Relationship! 
I shall not want.....

That’s Supply!
He maketh me to lie down in green 

pastures.....
That’s Rest!

He leadeth me beside still waters.....
That’s Refreshment! 

He restoreth my soul.....
That’s Healing!

He leadeth me in the paths of 
righteousness.....
That’s Guidance! 

For His name sake.....
That’s Purpose!

Yea, though I walk through the 
valley of the shadow of death.....

That’s Testing!
I will fear no evil.....

That’s Protection! 
For thou art with me.....

That’s Faithfulness!
Thy rod and thy staff they comfort 

me.....
That’s Discipline!

Thou preparest a table before me in 
the presence of mine enemies.....

That’s Hope!
Thou anointest my head with oil.....

That’s Consecration! 
My cup runneth over.....

That’s Abundance!
Surely goodness and mercy shall 

follow me all the days of my life.....
That’s Blessing!

And I will dwell in the house of the 
Lord.....

That’s Security! 
Forever......

That is for all Eternity!

In 1892, as part of a national patri-
otic school program, a 37-year-old 
minister named Francis Bellamy 
composed the Pledge of Allegiance. 
It was originally written and pub-
lished in, the magazine The Youth’s 
Companion and it was to be an inte-
gral part of the Columbus Day fes-
tivities.

The original version was a bit dif-
ferent than what we know today. It 
read: 
“I pledge allegiance to my Flag and 
the Republic for which it stands, one 
nation, indivisible, with liberty and 
justice for all.”

In 1923 the American Legion and 
Daughters of the American Revolu-
tion made a change to the pledge. 
They removed the word “my” and 
inserted the words “the Flag of the 

United States of America.” This 
change was made so that immigrant 
children would know they were sa-
luting the United States flag, and not 
one from their native country.

And in 1954, President Dwight D. 
Eisenhower urged Congress to add 
the words “under God” to the pledge. 
Eisenhower stated this change would 
“reaffirm the transcendence of reli-
gious faith in America’s heritage 

and future” and “strengthen those 
spiritual weapons which forever will 
be our country’s most powerful re-
source in peace and war.”

Why Do We Place Our Hand Over 
Our Heart? We are asked to put our 
right hand over our heart during the 
Pledge of Allegiance as a sign of re-
spect, and repeat together, slowly,

“I pledge allegiance to the Flag of 
the United States of America and 
to the Republic for which it stands; 
one Nation, under GOD, indivisible, 
with Liberty and Justice for all.”

In 1942, Congress amended the Flag 
Code to placing the right hand over 
the heart during the pledge to honor 
the flag.

WHO WROTE THE PLEDGE OF ALLEGIANCE?
HHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHH

HHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHHH

H
H
H
H
H
H
H
H
H
H
H
H
H
H
H
H
H

H
H
H
H
H
H
H
H
H
H
H
H
H
H
H
H
H

Ok... 
I just had a talk with myself 

And things didn’t go so well.
Now I’m grounded.
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“You create a good future by creating a good present.” - Eckhart Tolle
“People come into our life for a reason, a season or a lifetime.” - Iyanla Vanzant

809 West Pine
Poplar Bluff, Mo.

One-stop Shopping for Nurses
Across from Catholic Church

Scrubs in sizes XS-5X
Special Order Cherokee & Dickies

Stethoscopes, Covers & Cases, Blood Pressure Cuffs
T-Shirts, Shoes, Socks, Jewelry, Cancer Awareness Tops & Sets

(573) 686-7267
Email: qualityuniforms1@aol.com Owner: Terry Smith

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

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

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

BAKED CRAB RANGOON

Cut up the crab and mix it in 
with garlic salt, worcester-
shire sauce, green onion and 
cream cheese. Spoon into 
wontons. 

Bake at 425 F for 8-10 min-
utes or until golden brown.

1/8 tsp garlic salt
1/8 tsp Worcestershire sauce
1 small green onion
4 oz imitation crab
3 oz cream cheese, softened
14 wonton wrappers

DID YOU KNOW? 

When you first become 
eligible for Medicare 

disability 

You have 
(6) months to buy a 

Medicare supplement 
guarantee issue. 

Call us we will explain. 

WAtKINs AGENCY
Gary or  Peggy

Ph. 573-996-3242
573-996-6474

Kitchen corner
Slo W cooKer 

SpaniSh Beef SteW
•  1 pound beef stew meat
•  salt and ground black 
   pepper to taste
•  1/2 cup chopped Spanish 
   onion
•  2 cloves garlic, minced

•  2 cups chopped red 
   potatoes
•  1 (14.5 ounce) can diced 
    tomatoes
•  1 (12 ounce) jar sofrito
•  1/2 cup pitted and halved 
    green olives

1. Heat a large skillet over medium heat. Cook beef in 
hot skillet until completely browned, about
5 minutes; season with salt and pepper. Transfer beef 
to a slow cooker, retaining some of the beef drippings 
in the skillet.
2. Return skillet to heat and heat the retained drip-
pings. Saute onion and garlic in hot drippings until 
softened, about 5 minutes; add to beef in slow 
cooker.
3. Stir potatoes, diced tomatoes, sofrito, and olives 
into the beef mixture.
4. Cook on Low until beef and potatoes are fork-
tender, 4 to 5 hours.

A Riddle
Anna’s mother has 
three daughters. 

The youngest is named Penny.
The middle one is named Nickel.
What is the name of the oldest 

daughter?
Hint: The answer to this riddle is 

right in front of your eyes. Don’t let 
your attention be diverted.

? ? ? ? ? ? ? ? ? ? ? ? ? ? ?

? ? ? ? ? ? ? ? ? ? ? ? ? ? ? 

?
?
?
?
?

?
?
?
?
?

the 11th 
Commandment

mind your 
own business.
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 “Opportunity follows struggle. It follows effort. It follows hard work.” - Shelby Steele

kids page

Answers on page 14

CANDY HEARTS
FEBRUARY
OPULENT
VALENTINES DAY
BE MINE
CUPID
ROMANCE
DECLARATION
ROMANTIC
CAR
RED
SACHETS
LOVEBIRDS
PRESENTS
PURPLE
HUGS
PARTY
ST VALENTINE
CARMEL
AFFECTION

CHOCOLATE
AFFECTION
ADORE
FALL IN LOVE
BOX OF CHOCOLATES
DANCE
POEMS
HALLMARK
PASSION
ROSES
LOVESICK
CANDY
ADORATION
CHARMED
ADORATION
LOVE
BOW AND ARROW
RESTAURANT
VALENTINO
MOONSTRUCK

DATES
FLOWERS
PINK
JEWELRY
ENVELOPE
KISSES
HOLIDAY
LOVE
COMMITMENT
DOILIES
RIBBON
LACE
EROS
COURTING

Q: What do you call two birds in love? 
A: Tweethearts!
Q: What did the girl squirrel say to the boy 
squirrel on Valentine’s Day? 
A: I’m nuts about you!
Q: What do squirrels give for Valentine’s Day?
A: Forget-me-nuts!
Q: What did the rabbit say to his girlfriend on 
Valentine’s Day?
A: Somebunny loves you!
Q: What did the whale say to his girlfriend on 
Valentine’s Day?
A: Whale you be mine!
Q: What did the boy bear say to the girlfriend 
on Valentine’s Day?
A: I love you beary much!
Q: What did the boy bee say to the girlfriend 
on Valentine’s Day?
A: You are bee-utiful!
Q: What did the boy owl say to the girlfriend 
on Valentine’s Day?
A: Owl be yours!
Q: What did the boy cat say to the girlfriend 
on Valentine’s Day?
A: Your purr-fect for me!
Q: What did the bat say to his girlfriend on 
Valentine’s Day?
A: Lets hang out!
Q: What did the elephant say to his girlfriend 
on Valentine’s Day?
A: I love you a ton!
Q: What did the boy sheep say to the girl-
friend on Valentine’s Day? 
A: You’re not so baaaa-d!
Q: Why is Valentine’s Day a good day for a 
party?
A: Because you can really party hearty!
Q: What did the stamp say to the envelope on 
Valentine’s Day? 
A: I’m stuck on you!

Q: What is a vampire’s sweetheart called?
 A: His ghoul-friend!
Q: What did Frankenstein say to his girlfriend 
on Valentine’s Day?
A: Be my valenstein!
Q: What did the ghost say to his girlfriend on 
Valentine’s Day?
A: By my valenslime
Q: What do farmers give their wives on 
Valentine’s Day?
A: Hogs and Kisses!
Q: What did the chocolate syrup say to the 
ice cream on Valentine’s Day? 
A: I’m sweet on you!
Q: What kind of flowers do you never give on 
Valentine’s Day?
A: Cauliflowers!
Q: What did the drum say to the other drum 
on Valentine’s Day?
A: My heart beats for you!
Q: What did the caveman give his wife on 
Valentine’s Day?
A: Ughs and kisses!
Q: What do you call a very small Valentine? 
A: A valentiny!
Q: What did the calculator say to the pencil 
on Valentine’s Day?
A: You can count on me!
Q: What did the pickle say to the other pickle? 
A: You mean a great dill to me!
Q: What did the light bulb say to the other 
light bulb? 
A: I love you a watt!

Across
1. If it’s cloudy when the groundhog emerges from his 
burrow,  _____will come early.
3. February is the 3rd month of _____.
8. _____s the 2nd month of the year.
10. Served hot, this chocolatey drink is good when you 
come in from the cold. (2 Words)
11. If there’s enough snow, you can build a _____.
12. A glove with two sections, one for the thumb and the 
other for all four fingers.
14. A severe snowstorm.
15.  _____ day, also known as Shrove Tuesday or Fat 
Tuesday, is a tradition which comes from a time where 
any rich foods were eaten on the day before Lent, and 
fasting begins. (2 Words)
 
Down
1. If the groundhog sees his shadow, then we have ____of 
winter left. (2 Words)
2. He looks for his shadow on February 2nd.
4. A Cajun dish of rice with shrimp, chicken, and veg-
etables.
5. _____Lincoln’s birthday is February 12.
6. Our first president, George _____, has his birthday on 
February 20.
7. February 14 is known as _____. (2 Words)
9. Last day of feasting before Lent is called _____ Tuesday
13. You give Valentine _____to your sweetie.



One afternoon in 1887, 
music teacher A.J. Showal-
ter dismissed his class and 
returned to his rooming 
house in Hartsville, Ala-
bama. 

There he found letters from 
two former students, each 
with a similar story. Both of 
them had lost their wives, 
and both wives had died on 
the same day.

Showalter began writing 
letters of condolence. The 
Scripture that came to 
mind was from Deuteron-
omy, the assurance of God’s 
“everlasting arms” support-
ing us.

Then he wrote a third let-
ter, to Elisha Hoffman, a 

hymn writer in Pennsyl-
vania. Showalter suggested 
that Hoffman write a hymn 
on that theme. He even 
suggested the wording of 
the chorus. Hoffman re-
sponded quickly with three 
stanzas, and Showalter 
supplied the music.

With God’s arms beneath 
us, and His love surround-
ing us, we can find strength 
in even the most sorrow-
ful situations. This does 
not mean that we deny the 
emotions of each moment: 

When a loved one dies, 
it’s normal and right to 
mourn. But we know that 
God is still in control – 
He has not abandoned us.  
And that keeps us going.

What a fellowship, what a joy divine, 
Leaning on the everlasting arms;
What a blessedness, what a peace 

is mine, Leaning on the everlasting 
arms.

Leaning, leaning,
Safe and secure from all alarms; 

Leaning, leaning,
Leaning on the everlasting arms.

O, how sweet to walk in this pilgrim 
way, Leaning on the everlasting arms;

O, how bright the path grows from 
day to day, Leaning on the everlasting 

arms.

What have I to dread, what have I to 
fear, Leaning on the everlasting arms?

I have blessed peace with my Lord 
so near, Leaning on the everlasting 

arms.

Elisha Albright Hoffman (183,-1,2,)
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“Th
e painter has the universe in his m

ind and hands.” - Leonardo D
a Vinci

“A diamond is a chunk of coal that did well under pressure.” - Henry Kissinger

I am the vine, ye are the branches: He that abideth in me, and I in 
him, the same bringeth forth much fruit: for without me ye can do 
nothing.

1.) Which man is described as 
little of stature?
A. Jeremiah  
B. Zacchaeus  
C. Paul 
D. Matthew

2.) Who, from his shoulders and 
upward, was higher than any of 
the people?
A. Solomon  
B. Samuel 
C. Saul 
D. Samson

3.) Who was the king of Moab 
who was a very fat man.
A. Sihon 
B. Eglon 
C. Mesha 
D. Balak

4.) Which man had very very 
long hair?
A. Jonathan  
B. Abiathar 
C. Absalom 
D. Amos

5.) Whose patience, according to 
the Bible, have we all heard of?
A. James 
B. Job 
C. Jesse 
D. Isaac

6.) Who was mocked because he 
was bald?
A. Ahab 
B. Elijah 
C. Elisha 
D. Aaron

7.) In all Israel there was none 
to be so much praised for his 
beauty as...
A. Solomon  
B. Absalom 
C. Jesus 
D. David

8.) Who passed all the kings of 
the earth in riches.
A. David 
B. Saul 
C. Ahab 
D. Solomon

9.) Who was the wisest man, like 
none before him, or none ever 
will be again.
A. David 
B. Solomon 
C. Daniel 
D. Job

10.) Who was the son of Gera, a 
Benjamite, who was lefthanded?
A. Ehud 
B. Eglon 
C. Barak 
D. Amalek

Answers on page 14

LEANING ON thE 
EvERLAstING ARms

THE STOrY bEHinD THE SOnG

t win Springs Baptist church
145, M Hwy • Poplar Bluff, MO

 Sunday school 10 AM
 Morning worship 11 aM
 evening worship 5 pM
 Wednesday evening 7 pM
February 04th   Christian’s Men’s Round 

Table @ 8 AM February 25th   
Tallapoosa Men’s Conference  @ 8 AM

Sore throat –  rub on throat and 
wrap with man’s sock.
DeconGeStant –  rub on chest 
and under each nostril.
couGhS  – rub generously on feet 
and cover with socks to help mini-
mize coughing.
Sore MuScleS  – rub generously 
on sore muscles.
heaDacheS  – rub a small amount 
on your temples and forehead.
ear acheS  – apply a small 
amount to a cotton ball and place in 
ear to relieve pain.
nail funGuS  – rub on toenails 
with fungus.  The nail will turn a dark 
color as it kills the fungus. Dark color 
will go away as the nail grows out.
MoSquito repellent –  rub a 
small amount to exposed skin. 
itchY BuG BiteS  – rub on bite 
and cover with a band-aid. 
cracKeD  heelS–  rub on feet in 
the morning and at night. 
acne –  dab on zit to clear it up.
colD  SoreS  – rub a little on the 
area when you begin to feel one 
coming on.

I am 70 years old and I have so many 
unanswered questions!!! I still haven’t 
found out who let the Dogs Out. 
Where’s the beef? How to get to Ses-
ame Street? Why Dora doesn’t just use 
Google Maps? Why do all flavors of fruit 
loops taste exactly the same, or how 
many licks does it take to get to the cen-
ter of a tootsie pop. Why eggs are pack-
aged in a flimsy paper carton, but bat-
teries are secured in plastic that’s tough 
as nails, yet light bulbs too are in a flimsy 
carton. Ever buy scissors? You need scis-
sors to cut into the packaging of scissors. 
I still don’t understand why there is Braille 
on drive up ATM’s or why “abbreviated” 
is such a long word; or why is there a 
D in ‘fridge’ but not in refrigerator. Why 
lemon juice is made with artificial flavor 
yet dish-washing liquid is made with real 
lemons. Why they sterilize the needle for 
lethal injections, and why do you have 
to “put your two cents in” but it’s only a 

“penny for your thoughts” where’s that 
extra penny going. Why do The Alpha-
bet Song and Twinkle Twinkle Little Star 
have the same tune. Why did you just try 
to sing those two previous songs and 
just what is Victoria’s secret? And what 
would you do for a Klondike bar and 
you know as you bite into it, it falls apart, 
and Why do we drive on Parkways and 
park on Driveways? Do you really think 
I am this witty?? I actually got this from 
a friend, who stole it from her brother’s 
girlfriend’s, uncle’s cousin’s, baby mom-
ma’s doctor who lived next door to an 
old classmate’s mailman.

SO MANY UNANSWeRed QUeSTiONS

English inventor Michael 
Faraday conceived and built 
the first electric motor, then 
tried to get the backing of 
Prime Minister William 
Gladstone.

Gladstone wasn’t impressed 
with the crudely made inven-
tion. “What possible good is 
it?” asked Gladstone.

Faraday’s reply changed 
Gladstone’s attitude: “Some 
day you’ll be able to tax it.”

POLItICIANs

John 15:5 KJV



Across
2 Jeans that rang in the 
60’s
6 The game that ties you 
up in knots
7 Songs could be heard at 
diners for 10 cents a song
8 Car named after a bug
10   This fun puddy is still 
popular today
11   I can’t get no......
13   The game had you 
wondering who did it
14   It’s a dance and also 
something that can be 
eaten
16   The Surgeon General 
determined  that this was a 
health hazard
19   Helped judge how 
close you were to the curb 
when parking
22   Leader who organized 
Hispanics in the United 
Farm Workers
24   Dance made popular 
by Chubby Checker
26   Grateful Dead lead 
guitarist
31   Movie that made 
Dustin Hoffman a star
32   Name for the Feminist 
Movement
34   This dance you could 
even do in the water
35   3rd James Bond Film
38   April 4, 1968 
Assassination

39   Wile  E Coyotes 
counterpart  was also a 
rockin car in the 60’s
40   They sang all about 
Good Vibrations
42   The first popularized 
line dance.
43   Group that sang 
Leader of the Pack
45   Gene Roddenberry 
science fiction creation
46   First American to 
orbit the earth
47   Mattel made this 
blonde famous
48   Preached about 
African-American 
Nationalism
49   Rock’em Sock’em....
 
Down
1 Space aged cartoon  
family
3 This Hollywood  hottie 
was born Norma Jeane 
Mortenson
4 Goldie Hawn got her 
beginning in this comedic 
spoof
5 War of the 60’s
9 Musical heart throb
12   This communist 
Cuban caused the end of 
diplomatic relations with 
the US
15   California surfers used 
this to surf the streets
17   November 22, 1963 

Assassination
18   Show about a witch 
who marries a mortal
20   What coffee was made 
in back in the day
21   Yaba daba doo
23   This song was also 
turned into a movie that 
starred Richard
Gere and Julia Roberts
25   This automobile has 
the same name as a city in 
California
27   Ladies accessory to 
mini skirts and hot pants
28   First Mission to the 
Moon

29   Large music and art 
fair
30   Where Clark Kent 
changed into Superman
33   Auto named after a 
bird but couldn’t fly
36   Group that sang He’s 
So Fine
37   To Kill a Mockingbird  
writer
40   They “Can’t by me 
Love”
41   Group that sang Baby 
Love
44   Morticia, Gomez, 
Lurch and Uncle Fester are 
all part of what family
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“It’s the little things that make life wonderful.” - Anonymous
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CANE CREEK COMMUNITY CLUB
Cane Creek Commu-
nity Club met January 
11 in the Snyder room 
at the Twin Towers. 

There were 6 mem-
bers present. Mem-
bers recited the pledge 
of allegiance.

Marie Boxx called 
the meeting to order. 
Thought for the day 
was “We’re all human, 
we’re all broken and 
we all need Jesus.”

Marie had the pro-
gram, it was about for 
the aging. Ruth An-
derson was hostess. 
Roll call was what you 
could do in the year 
2017 to stay healthy.

Have a positive out-
look on life, smile 
more, try new things, 
throw away clutter, 
don’t gossip, do things 
that challenge you, 
show more gratitude 
for what you have.

February meeting is 
8th of February with 
Glenda Phillips as 
hostess.

Nancy will have the 
program. Roll call will 
be something about 
your favorite teacher.

 Jean Hawkins

THE AGEE COMMUNITY CLUB

Answers on page 141626 S. 11th Street 
(Corner of Hwy. 53 & 11th St.)

Poplar Bluff, MO 63901
573-785-EASY (3279)

NEED EXTRA CASH??
EA$Y MONEY is here to help!
We have the money you need NOW 
       in as little as 10 minutes.
New customers...ask about getting your first loan free.
For friendly and confidential service call us or stop by:

We Offer:
Payday Loans

Poplar Bluff, MO 63901

573-785-2023

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

The Agee Community 
Club, met January 20, 
2017 at the ‘’Ryan’s Steak-
house’’ for their Janu-
ary meeting. President 
Cathy Womack, called 
the meeting to order with 
the ladies repeating the 
club motto, Nickey Or-
ton, gave the invocation 
before their luncheon.

Roll call was answered 
with - what we want to 
have this new year.  Nick-
ey Orton, gave the devo-
tional by reading ‘’start-
ing new’’ from ‘’Seeds 
Of The Sower’’ from The 
Piggott Times Democrat.  
Nadine Johnson, gave the 
lesson on ‘’pecan cres-
cent cookies” from the 
Woman’s Day magazine. 
She gave out papers on 
‘’actinec keraton’s, skin 
cancer. Also some reci-

pes from The Bulletin, 
Black River Times and 
other magazines. And 
sent some to Orel Smith, 
for her to enjoy.  She read 
“Christmas Trees” writ-
ten by the young people 
in Piedmont, from the 
Journal Banner.   

Nickey will be the Feb-
ruary hostess. The ladies 
also, gave Nadine a beau-
tiful birthday card, which 
will be in  February 2, 
2017. Nadine Johnson 
won the door-prize.

Nadine forgot the secre-
tary reports and a poem 
from Orel Smith which 
she will make up for. The 
club collect was repeated 
to end the meeting this 
cloudy day.

 Nadine Johnson

Highway 142 E. Machine Shop
General Machining --- Welding & Fab

30 years experience • Save $ • Repair---Rebuild
Shafts, Bushings, Key-ways, Drivelines & More

Doniphan MO  •  (573) 996-5559

RESIDENTIAL  COMERCIAL  INDUSTRIAL

CALL US FOR ALL YOUR HEATING AND COOLING NEEDS!

WE SERVICE AND REPAIR ALL BRANDS!
573 785 9019

And whAt is femAle goose cAlled ?

Surprisingly, there is no special name for a female goose. 
We’ll tell you more: the term “goose” is always applied to 
the female in particular, while “gander”, on the contrary, 
is applied to the male goose. Young birds before fledging 
are known as goslings. There is even a collective noun for 
a group of geese on the ground: a gaggle. When in flight, 
geese are called either a skein or a wedge; when flying 
close together, they are called a plump. 

So be careful, while choosing words!
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“Live your life a by a compass, not a clock.” - Stephen Covey
“im

agination w
ill often carry us to w

orlds that never w
ere.” - Carl Sagan

THE LETTER
This is reportedly a real letter sent to the bank by 

an elderly woman who has had enough...

 Dear Sir:

i am writing to thank you for bouncing my check with which i endeavored to pay my plumber last month.

By my calculations, three nanoseconds must have elapsed between his presenting the check and the arrival 
in my account of the funds needed to honor it.

i refer, of course, to the automatic monthly deposit of my entire pension, an arrangement which, i admit, has 
been in place for only eight years.

You are to be commended for seizing that brief window of opportunity, and also for debiting my account $30 
by way of penalty for the inconvenience caused to your bank.

My thankfulness springs from the manner in which this incident has caused me to rethink my errant financial 
ways. i noticed that whereas i personally answer your telephone calls and letters, — when i try to contact 
you, i am confronted by the impersonal, overcharging, pre-recorded, faceless entity which your bank has 
become.

from now on, I, like you, choose only to deal with a flesh-and-blood person.
My mortgage and loan repayments will therefore and hereafter no longer be automatic, but will arrive at 
your bank, by check, addressed personally and confidentially to an employee at your bank whom you must 
nominate.

Be aware that it is an offenSe under the postal act for any other person to open such an envelope. please 
find attached an Application Contact which I require your chosen employee to complete. I am sorry it runs 
to eight pages, but in order that i know as much about him or her as your bank knows about me, there is no 
alternative.

please note that all copies of his or her medical history must be countersigned by a notary public, and the 
mandatory details of his/her financial situation (income, debts, assets and liabilities) must be accompanied 
by documented proof.

in due course, at MY convenience, I will issue your employee with a PIN number which he/she must quote 
in dealings with me.

i regret that it cannot be shorter than 28 digits but, again, i have modeled it on the number of button presses 
required of me to access my account balance on your phone bank service.
as they say, imitation is the sincerest form of flattery. Let me level the playing field even further. When you 
call me, press buttons as follows:

iMMEDIATELY AFTER DIALING, PRESS THE STAR (*) BUTTON FOR ENGLISH

#1. t o make an appointment to see me
#2. To query a missing payment.
#3. t o transfer the call to my living room in case i am there.
#4 t o transfer the call to my bedroom in case i am sleeping.
#5. t o transfer the call to my toilet in case i am attending to nature.
#6. t o transfer the call to my mobile phone if i am not at home.
#7. To leave a message on my computer, a password to access my computer is required.
      password will be communicated to you at a later date to that authorized contact mentioned earlier.
#8. t o return to the main menu and to listen to options 1 through 7
#9. To make a general complaint or inquiry.
       the contact will then be put on hold, pending the attention of my automated answering service.
#10. This is a second reminder to press* for English.

While this may, on occasion, involve a lengthy wait, uplifting music will play for the duration of the call.

regrettably, but again following your example, i must also levy an establishment fee to cover the setting up 
of this new arrangement.

May i wish you a happy, if ever so slightly less prosperous new Year? Your humble client and remember: 
Don’t make old people mad. We don’t like being old in the first place, so it doesn’t take much us made.

Two old friends bumped into one 
another on the street one day. One 
of them looked forlorn, almost on 
the verge of tears. His friend asked, 
“What has the world done to you, my 
old friend?”

The sad fellow said, “Let me tell you. 
Three weeks ago, an uncle died 
and left me forty thousand dollars.” 
“That’s a lot of money.” “But you see, 
two weeks ago, a cousin I never 
even knew died, and left me eighty-
five thousand free and clear.”

“Sounds like you’ve been blessed....” 
“You don’t understand!” he interrupt-
ed. “Last week my great-aunt passed 
away. I inherited almost a quarter of 
a million.” 

Now he was really confused. “Then, 
why do you look so glum?” “This 
week... nothing!” 

That’s the trouble with receiving 
something on a regular basis. Even if 
it is a gift, we eventually come to ex-
pect it. Someone recently suggested 
to me a way to test someone’s char-
acter. Give him (or her) $5 a day for a 
month. Then stop, and see what his 
reaction is. The natural tendency is 

that if we receive a gift long enough, 
we come to view it as an entitlement. 
We feel hurt, even angry, if we don’t 
receive it any longer.

It’s the same way with the blessings 
God gives us every day. I don’t de-
serve the comfortable home I live 
in, the beautiful hills around me, the 
clean water that I drink. But after re-
ceiving these gifts (and a multitude of 
others) for years, I sometimes fail to 
be grateful.

I’ve come to expect these good 
things. And when one of them is re-
moved for a short while (like the wa-
ter being cut off), I get upset.

Make an effort today to recognize 
the blessings you’ve come to take 
for granted. Focus on what you have 
rather than on what you don’t have, 
and see if it doesn’t improve your at-
titude.

Recognizing Your Blessings

From the Kitchen of
Laura L. 

Chapman

1 large chicken, cut up, cooked, and deboned
About 2 qt. broth, salt to taste
Few drops yellow food coloring
2 ½ cups flour
1 tsp. salt
1 tsp. baking powder
1 egg well beaten - add enough milk & broth
(equal amounts) to egg to make 1 cup liquid

Mix the 1 cup liquid to dry ingredients.
Roll out on board, very thin, cut in narrow strips. Pull the narrow 
strips and stretch as it’s pulled, drop into hot broth. When all is 
added, cover And cook for 10 min. without lifting lid. Let set
30 min. before serving, if possible. Then add deboned chicken 
to dumplings.

You will need extra flour for rolling. Also if broth isn’t very rich, 
you may add 1 stick of oleo or
3 tablespoons of Crisco.

Chicken & 
dumplings
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“Our heads are round so thoughts can change direction.” - Allen Ginsberg

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

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

573-701-9015
1032 E. Karsch Blvd.

Farmington, MO 63640

3092 Westwood Blvd. Poplar Bluff

Phone # 573-727-9269
open Tues & Wed 8-5 Thur 8-6

Fri 7-5 Sat 7-12

From 
Sonny Skidmore KLID 

radio
From: Dr. Bob Martin’s Show
Sundays 8am to 11am

The latest findings of a vegeta-
ble that helps against dementia 
is the brussel sprout. The medi-
cal experts are trying to find a 
way to isolate the item in the 
vegetable to make pills out of it.

Dr. Wallach says people with 
dementia needs an egg with a 
soft yolk, which gives the brain 
cholesterol. The brain is made 
basically out of cholesterol and 
if it doesn’t get enough, it gets 
holes in it. Several vitamins are 
also necessary for the brain.

The New York Times had an 
article on the front page stat-
ing the cholesterol scare was 
a hoax. Even Dr. Wallach says 
that too. He says it’s inflamma-
tion that is bad for the arteries. 
Also Dr. Wallach says no sug-
ar, no fried foods, and no deli 
meats including bacon. Once 
in a while I say you could eat 
these but very seldom. Vitamin 
C and E also help the brain 
plus Vitamin B’s.  If you need a 
number to call Dr. Wallach tune 
to KLID Monday thru Friday 
6pm – 7pm and 12 midnight.
Dr. Ben is on KLID 7pm-8pm 
Mon thru Fri. You’ll receive a lot 
of free advice from him too!

It is far better to be alone, than to be in bad company. 

It is better to offer no excuse than a bad one. 

The foolish and wicked practice of profane cursing and swear-
ing is a vice so mean and low that every person of sense and 
character detests and despises it.

Let us raise a standard to which the wise and honest can repair; 
the rest is in the hands of God.

QUOTES FROM GEORGE WASHINGTON QUOTES FROM THOMAS JEFFERSON
Never spend your money before you have 
earned it. 

It is error alone which needs the support of 
government. Truth can stand by itself.

Whenever you do a thing, act as if all the world 
were watching

      I believe that every human mind feels plea 
    sure in doing good to another.

It’s okay...
I’m in my own little 

world,
but it’s okay they 
know me there



MYth #1
There is a three-day “cooling off ” 
period after any major purchase in 
which you can cancel.
fact:  In general, the three-day 
rule applies only to “door-to-
door” transactions when a solicitor 
makes a presentation and sale in 
your home.

MYTH #2
The Lemon Law protects you on 
all big-ticket purchases, including 
used cars.
fact:  Missouri’s Lemon Law 
applies only to new vehicles and 
demonstrators or lease-purchase 
vehicles with a warranty.

MYth #3
If a landlord fails to make needed 
repairs, a tenant can withhold rent 
until the repairs are done or de-
duct the cost to get repairs done by 
someone else. 
fact: A landlord can legally evict 
a tenant who fails to pay rent, even 
if the money is spent on repairs.

MYth #4
Your credit report only affects your 
ability to borrow money.
fact:  Potential employers, land-
lords, insurers and others may look 
at your report. Many do.

MYth #5
Never pay by credit card on the in-
ternet.
fact:  Under federal law, paying 
by credit card gives you the right 
to dispute charges. This protection 
does not apply to cash, debit cards, 
checks or other forms of payment.

MYth #6
If a bank or credit card company 
calls to verify your credit card 
number, it is OK to give that infor-
mation. 
fact: They already have that in-
formation. Never give your credit 
card, Social Security or checking 
account numbers to strangers, un-
less you initiate the contact.

MYth #7
A professional-looking web site is 
a good indicator that a business is 
legitimate.
fact: Anyone can set up shop on 
the internet. Ask unfamiliar com-
panies to send a catalogue or bro-
chure and their physical address.

Missouri hwy
Patrol 

Employee 
recognition

• Raised in West Plains, 
   Missouri
• Currently live in Dexter
• Graduate of Missouri State 
  University-West Plains
• Appointed to the Missouri 
  State Highway Patrol in 
  October, 2002
• Assigned to Troop H, Zone 9 
  from May 2003 to March 2008
• Certified Accident 
   Reconstructionist

• Assigned to Troop E, Zone 
  8 from March 2008 to March 
  2011
• Troop E Public Information 
  and Education Officer in 
  March 2011
• June 1, 2013, promoted to 
  Corporal
• February 1, 2015 promoted to 
  Sergeant

Sergeant Clark 
D. Parrott, #772
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“You cannot create experience. You must undergo it.” - Albert Camus
“W

hen the going gets tough, the tough get going.” - Joseph P. Kennedy

Butler County
Sheriffs

Department
Employee 

recognition

Richard E. Murray Jr. was born 
in Poplar Bluff, Mo and raised in 
Naylor, Mo. Richard attended Nay-
lor Schools where he graduated in 
2007. Richard was a member of the 
Future Farmers of America and he 
participated in basketball. In 2007 
Richard married his wife Christina 
Murray with whom he has two sons. 
In 2012 Richard attended the Mis-

souri Sheriff’s Association Training 
Academy. In November of 2015 
Richard started his career in law 
enforcement with the Butler County 
Sheriff’s Department, where he is 
currently a supervisor in the Correc-
tions Department. In Richards time 
off he enjoys spending time with his 
family and friends, hunting and fish-
ing, and being outdoors.

richard e.
Murray, Jr

Poplar Bluff 
Police 

Department 
Employee 

recognition

Lieutenant Josh Stewart joined the de-
partment in March of 2009.  Stewart 
graduated the 2007 Missouri Sheriff’s 
Association 640 hour Training Academy 
as Valedictorian of his class and holds a 
Class A POST certification.  Upon obtain-
ing his certification he began work as a 
Reserve Deputy with the Butler County 
Sheriff’s Department and was hired as a 
Full Time Road Deputy in 2008.  

In December of 2013, Detective Stewart 
was presented and Award of Valor and 
inducted into the American Police Hall 

of Fame for a June 9th, 2013 incident 
in which he and Corporal Joe Ward res-
cued two struggling swimmers from Black 
River.   Stewart was also awarded the 
department’s Officer of the Year Award 
for 2013.  

In March of 2014, Stewart was appointed 
Evidence Technician for the department.  
Stewart worked in this capacity until be-
ing promoted to Detective in June of 
2015. In August of 2016 Josh was pro-
moted to the rank of Lieutenant within the 
Criminal Investigation Division.

lieutenant 
Josh Stewart

Employee Recognition

Kathy Gilmore
Hello. I’m Kathy 
Gilmore. I’m a life-
time resident of 
Poplar Bluff with the 
exception of a few 
years.

I have a nephew, 
Jantzen that I’ve 
raised and love dear-
ly. I lived and worked 
it Hot Springs, AR for 
almost 10 years. 
I then came back 
home and worked for 
a large corporation 
for 24 years. Then I 
took a year off. 

I have now worked 
for Butler County 
EMS for 2 years as a 
dispatcher and wish 
I would have found 
this sooner. They are 
an exceptional group 
of people to work 
with and for. 

I enjoy spending 
my off days with my 
family and traveling 
to Arkansas to see 
my nieces and great 
niece or to Nash-
ville to see my other 
niece.

sEPARAtE FACt 
FROm FRAUD

thEODORE ROOsEvELt-
--QUOtE

“To educate a person in mind and not 
in morals is to educate a menace to 

society.” 

~ Theodore Roosevelt, 
Rom 1:21-22; Matt 12:34-35; 

Luke 6:44-46; Prov 4:23;

I think women are foolish to pre-
tend they are equal to me. They are 
far superior and always have been. 
Whatever you give a woman, she will 
make greater. 

If you give her sperm, she will give 
you a baby. If you give her a house, 
she will give you a home. If you give 

her groceries, she will give you a 
meal. If you give her a smile, she will 
give you her heart. She mulitplies 
and enlarges what is given to her. So, 
if you give her any crap, be ready to 
receive a ton of it!

True!

NOW HERE’S A MAN WHO UNDERSTANDS WOMEN . . . 
William Golding

British Novelist, Playwright & Poet
1911-1993



“Ask questions all your life, it is the best way to learn.” - Peter Throneberry
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I was at the corner grocery store 
buying some early potatoes. I no-
ticed a small boy, delicate of bone 
and feature, ragged but clean, hun-
grily appraising a basket of freshly 
picked green peas.

I paid for my potatoes but was also 
drawn to the display of fresh green 
peas. I am a pushover for creamed 
peas and new potatoes. Pondering 
the peas, I couldn’t help overhearing 
the conversation between Mr.. Mill-
er (the store owner) and the ragged 
boy next to me.’

Hello Barry, how are you 
today?’’H’lo, Mr. Miller. Fine, thank 
ya. Jus’ admirin’ them peas. They 
sure look good..’ ‘They are good, 
Barry.. How’s your Ma?’ ‘Fine. Gittin’ 
stronger alla’ time.’ ‘Good. Anything 
I can help you with?’ ‘No, Sir. Jus’ ad-
mirin’ them peas.’ ‘Would you like to 
take some home?’ asked Mr. Miller.
‘No, Sir. Got nuthin’ to pay for ‘em 
with.’ ‘Well, what have you to trade 
me for some of those peas?’

‘All I got’s my prize marble here.’’Is 
that right? Let me see it’ said Miller.
‘Here ‘tis. She’s a dandy.’’I can see 
that. Hmm mmm, only thing is this 
one is blue and I sort of go for red. 
Do you have a red one like this at 
home?’ the store owner asked.. ‘Not 
zackley but almost.’’Tell you what. 
Take this sack of peas home with you 
and next trip this way let me look at 
that red marble’. Mr. Miller told the 
boy. ‘Sure will. Thanks Mr. Miller.’ 

Mrs. Miller, who had been standing 
nearby, came over to help me. With 
a smile she said, ‘There are two other 
boys like him in our community, all 
three are in very poor circumstanc-
es. Jim just loves to bargain with 
them for peas, apples, tomatoes, or 
whatever...

When they come back with their red 
marbles, and they always do, he de-

cides he doesn’t like red after all and 
he sends them home with a bag of 
produce for a green marble or an or-
ange one, when they come on their 
next trip to the store.’

I left the store smiling to myself, 
impressed with this man. A short 
time later I moved to Colorado, but 
I never forgot the story of this man, 
the boys, and their bartering for 
marbles.

Several years went by, each more 
rapid than the previous one. Just re-
cently I had occasion to visit some 
old friends in that Idaho community 
and while I was there learned that 
Mr. Miller had died. They were hav-
ing his visitation that evening and 
knowing my friends wanted to go, I 
agreed to accompany them. 

Upon arrival at the mortuary we 
fell into line to meet the relatives of 
the deceased and to offer whatever 
words of comfort we could.

Ahead of us in line were three young 
men. One was in an army uniform 
and the other two wore nice hair-
cuts, dark suits and white shirts...all 
very professional looking. They ap-
proached Mrs. Miller, standing com-
posed and smiling by her husband’s 
casket.

Each of the young men hugged 
her, kissed her on the cheek, spoke 
briefly with her and moved on to 
the casket. Her misty light blue eyes 
followed them as, one by one, each 
young man stopped briefly and 
placed his own warm hand over the 
cold pale hand in the casket. Each 
left the mortuary awkwardly, wiping 
his eyes.

Our turn came to meet Mrs. Miller. I 
told her who I was and reminded her 
of the story from those many years 
ago and what she had told me about 
her husband’s bartering for marbles. 

With her eyes glistening, she took 
my hand and led me to the casket.

‘Those three young men who just left 
were the boys I told you about. They 
just told me how they appreciated 
the things Jim ‘traded’ them. Now, 
at last, when Jim could not change 
his mind about color or size.....they 
came to pay their debt.’’We’ve never 
had a great deal of the wealth of this 
world,’ she confided, ‘but right now, 
Jim would consider himself the rich-
est man in Idaho.’ 

With loving gentleness she lifted 
the lifeless fingers of her deceased 
husband. Resting underneath were 
three exquisitely shined red marbles. 

We will not be remembered by our 
words, but by our kind deeds. Life 
is not measured by the breaths we 
take, but by the moments that take 
our breath.

Today I wish you a day of ordinary 
miracles: A fresh pot of coffee you 
didn’t make yourself... An unex-
pected phone call from an old friend 
.....Green stoplights on your way to 
work...The fastest line at the gro-
cery store...A good sing-along song 
on the radio...Your keys found right 
where you left them.

RED mARBLEs!...
One Sunday morning a small south-
ern church, the new pastor called on 
one of his older deacons to lead In 
the opening prayer. The deacon stood 
up,  bowed his head and said, “Lord,  I 
hate buttermllk.”

The pastor opened one eye and 
wondered where this was going. The 
deacon continued, “Lord, I hate lard.” 
Now the pastor was totally perplexed. 
The deacon continued, “Lord, I ain’t too 
crazy about plain flour. But after you 
mix ‘em all together and bake ‘em in a 
hot oven, I just love biscuits.”

“Lord help us to realize when life gets 

hard, when things come up that we 
don’t like, whenever we don’t under-
stand what You are doing, that we 
need to wait and see  what You are 
making. After you get mixing and bak-
ing it, It’ll probably be something even 
better than biscuits.
 Amen

A DEACON’S PRAYER

Aside from messing up insurance 
markets, Obamacare raised a lot of 
taxes, too. 

That means repealing Obamacare 
is going to be a tax cut, writes Gro-
ver Norquist: “By passing legislation 
repealing ObamaCare through bud-
get reconciliation, lawmakers have 
an opportunity to remove nearly 20 
taxes which will save taxpayers more 
than one trillion dollars over the next 
decade. 

Repealing these taxes is a huge win 
for middle class taxpayers, who were 
hit with an avalanche of tax increas-
es despite Barack Obama’s “firm 

pledge” not to sign “any form of tax 
increase” on any American making 
less than $250,000. 

The trillion dollars in higher taxes 
have restricted health care choice, in-
creased costs, made saving more dif-
ficult, and granted government more 
control over care at the expense of 
individual control.”

REpEALING 
ObAMACARE

happy 
Groundhog

Day
February 2

Failure 
is simply the 

opportunity to 
begin again, this 

time more 
intelligently.

 -Henry Ford

Be the kind of person 
you want to be around

Protect the names of 
others. In the same 
way you hope that they 
would protect your own.

Forgive with your whole 
heart, even as you 

would seek forgiveness 
for your own Mistakes.

Love. Love yourself. 
Love others. Completely 
and without ulterior mo-
tive, fear or judgment.

 -Ally Donaldson

love Y ourSelf

There are some things 
money can’t buy, 

Like manners, Morals and 
common sense.



“Be happy, but never satisfied.” - Bruce Lee
“M

ay your w
alls know

 joy, m
ay every room

 hold laughter, and every w
indow

 open to great possibility.” - M
ary Anne radm

acher
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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

The PaTh of 
life

The path of life is hard it seems 
Littered with some shattered 

dreams It’s filled with curves that 
do abound And wonders that 

are to be found.

It has it’s many ups and downs
And many smiles and many 

frowns
So many choices we must make

So much room for give and 
take.

How we love that sunny day
And dread storms along the 

way Where cynicism rears it’s 
head And skepticism lays it’s 

bed.

The path goes on don’t you see
And waits not on you or me
With many forks, which to 

choose
We fear a choice that may lose.

The path of life we concede
Is filled with challenges indeed 
Filled with hopes and dreams 
for all We strive forward to it’s 

call.

And for those willing to dare 
With open hearts meant to care 

Journey onward toward their 
light The future shall remain 

bright.

The treks end is not the key But 
to grow from all we see And 

in the end, what we find In our 
heart and in our mind.

That the greatest gift we give 
Along the path which we live 
Comes to us from God above 
From open heart, it is love.

So live to love, love to live Look 
inside and learn to give Heal 

the heart that’s full of strife Learn 
to love the path of life.

Plan G
Say you are an older senior citi-
zen and can no longer take care of 
yourself and the government says 
there is no Nursing Home care 
available for you. So, what do you 
do? You opt for Medicare Plan G.

The plan gives anyone 75 or 
older a gun (Plan G) and one 
bullet. You are allowed to shoot 
one worthless politician. This 
means you will be sent to 
prison for the rest of your life 
where you will receive three 
meals a day, a roof over your 
head, central heating and air 
conditioning, cable TV, a li-
brary, and all the Health Care you 
need. 

Need new teeth? No problem. 
Need glasses? That’s great. Need a 

hearing aid, new hip, knees, kidney, 
lungs, sex change, or heart? They 
are all covered!

As an added bonus, your kids can  
  come and visit you at least as often  
  as they do now! And, who will 
  be paying for all of this? The same 
government that just told you they 
can’t afford for you to go into a 
nursing home. And you will get 

rid of a useless politician 
while you are at it. And now, 

because you are a prisoner, you 
don’t have to pay any more in-
come taxes!

Is this a great country or what? 
Now that I’ve solved your senior fi-
nancial plan, enjoy the rest of your 
week!

“Everyone says love hurts, but that 
is not true. Loneliness hurts. 

Rejection hurts. Losing someone 
hurts. Envy hurts. 

Everyone gets these things confused 
with love, but in reality love is the 
only thing in this world that covers 
up all pain and makes someone feel 

wonderful again. 

Love is the only thing in this world 
that does not hurt.” 
 Liam Neeson

1. My goal for 2016 was to lose just 
10 pounds.  Only 15 to go!

2. Ate salad for dinner! Mostly 
croutons & tomatoes. Really just 
one big, round crouton covered 
with tomato sauce. And cheese. 
FINE, it was a pizza. I ate a pizza.

3. How to prepare Tofu: A- Throw 
it in the trash. B- Grill some meat.

4. I just did a week’s worth of car-
dio after walking into a spider web.

5. I don’t mean to brag but...I fin-
ished my 14-day diet in 3 hours 
and 20 minutes.

6. A recent study has found that 
women who carry a little extra 
weight live longer than men who 
mention it.

7. Kids today don’t know how easy 
they have it. When I was young, I 
had to walk, feet through shag car-
pet to change the TV channel.

8. I may not be that funny or ath-
letic or good looking or smart or 
talented...I forgot where I was go-
ing with this.

9. I love being over 50. I learn 
something new every day.....and 
forget 5 others.

10. I think I’ll just put an “Out of 
Order” sticker on my forehead and 
call it a day.

11. Senility has been a smooth 
transition for me.

Many choices to choose from 
for someone I love the most.
A love so pure it’s true, it’s so 

amazing. 
For a lifetime of enjoyment 
it’s so great to have on this 

day.

This small stuffed animal, a 
box of chocolates, and roses 

galore. 

What is this symbol between 
your heart and mine? 

For a very special lady in my 
life, who’s love would last a 

lifetime.

This little bear keep close to 
your heart.

My heart will be divine with 
me by your side. 

A Valentine’s bear that would 
last the whole year around.
That would set your frown 

upside down.

Hold it close to you like you 
would me and make a wish.
This Valentine’s bear wish is 

for you.

Happy Valentine’s day to 
Stacie Marie Bonee for our 

one year anniversary. 
I Love you.

Written by Doug E. Hunt Jr.
2017

A VALEnTInE’S 
BEAr WISH



“The heart is forever inexperienced.” - Henry David Thoreau
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1. Preheat oven to 350 degrees F. 
Spray a 9x13-inch baking dish with 
cooking spray.
2. Heat a large skillet over medium-
high heat. Cook and stir beef in the 
hot skillet until browned and crumbly, 
5 to 7 minutes.
3. Stir ground beef, refried beans, 
3 cups Colby-Monterey Jack cheese, 
sour cream, cream cheese, and taco 
seasoning mix together in a bowl until 
well mixed. Spread mixture into the 
prepared baking dish.
4. Bake in the preheated oven for 
20 minutes; sprinkle with remaining 
1 cup Colby-Monterey Jack cheese. 
Continue baking until cheese is melt-
ed.

CHEESy buRRITO DIp
Maybe for Superbowl Sunday

1 pound ground beef
2 (16 ounce) cans refried beans
4 cups shredded Colby-Monterey 
Jack cheese, divided
1 cup sour cream
(4 ounce) package cream cheese, 
softened
1 (1.25 ounce) package taco sea-
soning mix

How To Be Happy

decide every morning that you 
are in

a good mood

Have a cup of Coffee

mY BRAIN At 3Am:
I can see you are trying to sleep, so I would 
like to offer you a selection of every mem-
ory, unresolved issue, or things you should 

have said or done today, or in the
 past 40 years!



“Never suppress a generous thought.” - Camilla E. Kimball
“Let us be grateful for the people w

ho m
ake us happy. Th

ey are the charm
ing gardeners w

ho m
ake our souls blossom

.” - M
arcel Proust

HILLS, RIDGES AND HOLLERS
Usually when I start my column, I have 
an idea about the beginning and how or 
what to end with. During the holidays I 
forgot to send out holiday greetings but I 
forgive myself as I try to get the article to 
the editor around the 20th of the previ-
ous month. This one is being done on 
January 18 because tomorrow (the 19th) 
my wife has a checkup with a doctor in 
St. Louis and writing that far in advance 
sometimes gives me a problem about 
what will take place that far in advance.

Right now, there is little hunting and 
trapping but when this article hits the 
print, very few seasons for hunting will 
be in the open mode. Deer will be com-
pletely closed as will some of the other 
game animals. One thing that I am sure 
about in Missouri is that the small goose 
season, rabbits and squirrels are open. 
Coyotes are legal game this time of year 
and the season is open for most of the 
year. The only exception is during the 
spring turkey firearms season. Furbearer 
trapping for beaver, nutria, muskrats and 
otter remain legal game for trappers with 
otters and muskrats closing February 20.

While watching a western movie on TV 
the other day, something reminded me 
of my trapping days. The old trappers 
rendezvous was a big thing in the early 
days of the settlement of our country. 
Today, there are a lot of people who 
think that trapping is an inhumane thing 
but without a legal trapping season, 
there could be overcrowding of wildlife 
and a lot of it would die with disease and 
starvation without control of some spe-
cies of game animals.

The other day I visited with fur-buyer 
Marc Romine. I got acquainted with 
Marc a few years ago and he has always 
been fair with the people that he has 
dealt with at the sale barn. This year, 
the fur business has hit rock bottom. 
A raccoon that was worth $10 a couple 
of years ago can only bring $1 this year. 
Years ago when I was in the business of 
buying and re-selling furs, I paid as high 
as $30 for an excellent XL raccoon. The 
market crashed because there was an 
over-supply because hide hunting was 
a profitable venture. That year, I made 
some money the early part of the buy-

ing season and with the other furs that 
I made money with, I didn’t lose too 
much. The next year I found a buyer who 
let me use his money and pay schedule 
and re-couped some of the money that 
I lost on a bad deal with one buyer the 
previous year.

Thinking back across the years to my 
high school days and my experience 
with trapping, my Dad taught me a lot 
about that sport or outdoor activity. 
While in high school, during Christmas 
vacation, I ran a small trapline in the 
neighborhood.

During that vacation, my best year was 
with a catch of around 25 possums and 
2 mink. All those animals came from 
the same sets, in a drainage pipe under 
the Missouri Pacific Railroad track,. Jim 
Whitmer, my barber, invited me to trap 
there because he had a pond that drained 
under the tracks and the pipe made an 
excellent runway to the river. I had a 
couple of leg-hold tarps set at both ends 
of the pipe and usually had at least 2 pos-
sums a day. The mink came when we had 

a lot of rainfall and Dad knew a better 
way to catch them that like the possums, 
just walk into the trap. He set them on 
rocks under the water and the mink 
would swim across the trap tripping the 
pedal and get caught. The water was deep 
enough around the rock that the mink 
would drown.
One morning, while I was in school, 
Dad ran the traps and caught one of the 
mink. He thought it was drowned and 
laid it one the back porch. Mom fixed 
his breakfast and looked out the back 
door and said “Charlie, one of the crea-
tures you caught is alive!” Dad quickly 
grabbed a piece of stove wood and fin-
ished it off with a blow to the head. Those 
2 mink brought us $40 each as they were 
really a valuable commodity back then. 
Most of the possums brought us 50 cents 
to $1 each. There was a good market for 
the carcass. My paper route then was the 
entire East Side south of Bartlett and lots 
of those customers let me know that they 
enjoyed eating baked possums.

Dad skinned, stretched and dried the 
skins and we shipped them to FC Taylor 
Fur Co. in St. Louis. They paid better 
that the local fur buyer and the most I 
ever got for a possum hide was $3 for 
the hide and $25 for the best and biggest 
possum of the buying season.

UKC competition wild coon hunts 
are beginning to pick up this month. 
In the south, the big one is the UKC 
Winter Classic at Batesville, Mississippi 
on February 10 and 11.  The even is 
advanced entries and the entry deadline 
is past but it is a good place to meet old 
friends and it should be a lot warm-
er during that weekend. In our area, 
Patton has a show and hunt February 
4 and Marble Hill has a show and hunt 
February 25.

Until Next Month Paul Woods
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Mountain oysters, or less delicately stat-
ed, calf testicles, was a cowboy’s most 
favorite food. As you castrate the calf, 
place the freshly severed testicles in a pot 
of cold salt water.

Remove tough membrane and slice across 
the grain, into ¼ inch rounds. Rinse each 
piece several times under running water 
to remove blood.

Heat oil to 375 degrees. Soak in but-
termilk. Stir together flour black pepper 
and seasoning. Drop individual slices, a 
few at a time, in flour mixture and quickly 
coat and remove. Carefully place each 
piece into oil and fry a few at a time to 
keep them from clumping together. When 
the meat floats it is done.

Obviously today you need to substitute 
an oil that builds less cholesterol than 
rendered beef fat. Sprinkling the Fried 
Cakes with sugar can make them a great 
dessert.

Mix well with fork 1-½ cups of flour and 
1 cup water. 

With plenty of flour on hands and rolling 
surface, roll out dough to ¼ inch thick-
ness. 

Cut into 2-inch squares.

Heat rendered beef fat in skillet, and add 
dough squares. 

Brown on both sides.

Sprinkle fried cakes with salt. 

Makes about 20 cakes. Here’s an 1883 receipt for making an omelet:

Break 3 eggs into one plate. Stir rather than 
beat them.

Add one teaspoon cold water. (Cold water 
makes the omelet light and moist.) Salt and 
pepper, and place finely chopped parsley on 
the eggs.
Put two ounces of sweet butter in pan. When 
the butter is very hot, pour in the eggs. The in-
stant it is cooked on one side, turn it quickly 
and cook the other side.
Double it over when you serve it, on a very hot 
plate.

Mix starter, cornmeal, milk, eggs and stir thoroughly in large 
bowl.

Stir in melted butter, salt and soda.

Pour into a 10 inch greased frying pan or Dutch oven, and bake 
for 25 to 30 minutes.

SOURDOUGH STARTER
Once a cook gets a good sourdough starter they will cherished it. 

It needs to be stored in a dark, cool place. 

Here is one cook’s recipe for a sourdough starter.

2 cups of lukewarm potato water
2 cups flour
1 tablespoon sugar
Make potato water by cutting up 2 medi-
um-sized potatoes into cubes, and boil in 
4 cups of water until tender.

Remove the potatoes and measure out 
two cups of the remaining liquid.
Mix the potato water, flour and sugar into 
a smooth paste.
Set the mixture in a warm place until it 
doubles its original size.

SOURDOUGH CORNBREAD
1 cup starter
Enough cornmeal to make a 
beatable batter
1 ½ cups milk
2 tablespoons sugar

2 eggs beaten
¼ cup warm melted butter, or fat
½ teaspoon salt
½ teaspoon soda

frieD caKeS MOuNTAIN OySTERS

OLD WEst OmELEt

COFFEE CAKE
To the person who affixed the 
word coffee to the word cake, 

thereby justifying the eating of 
cake for breakfast . . . 

I salute you oh unnamed hero of 
the unhealthy!
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“We are infinitely more than our limitations or our afflictions.” - Jeffery R. Holland
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1. B  
2. C 
3. B  
4. C  
5. B  

6.   C  
7.   B  
8.   D  
9.   B  
10. A

SUITOR INAMORATO GEM HUSBAND

BEAU FIANCEE BETROTHED HEART

BABY NUMERO UNO LAMB PRECIOUS

BELOVED PARTNER HON DARLING

LIGHT OF MY LIFE DATE APPLE OF MY EYE TOOTSIE

TRUE LOVE COMPANION SWEETHEART DEAR

SUGAR PIE DEAREST SUGAR BOYFRIEND

OBJECT OF MY AFFECTION SWEET JEWEL CRUSH

PARAMOUR LOVER WIFE PET

FLAME GIRLFRIEND HEARTS DESIRE ADMIRER

DEAR ONE HEARTTHROB ANGEL DEARIE

LOVEBIRDS PRIZE ONE AND ONLY FIRST AND LAST

HONEYBUNCH TREASURE DOLL FACE 

WOOER SIGNIFICANT OTHER SECRET ADMIRER 

ho W t o Be perfectl Y 
MiSeraBle

1.   Think about yourself.
2.   Talk about yourself.
3.   Use “I” as often as possible.
4.   Mirror yourself continually in 
      the opinion of others.
5.   Listen greedily to what 
      people say about you.
6.   Expect to be appreciated.
7.   Be suspicious.
8.   Be jealous and envious.
9.   Be sensitive to slights.
10. Never forgive a criticism.
11. Trust no one but yourself.
12. Insist on consideration and 
      respect.
13. Demand agreement with 
      your own views on every-
      thing.
14. Sulk if people are not 
      grateful to you for favors 
      shown them.
15. Never forget a service you 
      may have rendered.
16. Be on the lookout for a good 
      time for yourself.
17. Shirk your duties if you can.
18. Do as little as possible for 
      others.
19. Love yourself supremely.
20. Be selfish.
This recipe is guaranteed 

to be infallible.

WhEN 
I’m 

GONE
When I come to the end  of my journey

And travel my last  weary mile,
Just forget if you can, that I ever frowned

And  remember only the smile.

Forget unkind words I have spoken; 
Remember some  good I have done, 
Forget that I ever  bad  a heartache 

And  remember I’ve bad loads of fun.
Forget that I have stumbled 

and blundered  
And sometimes fell by the way.  

Remember I have fought
Some hard battles and  won,

Ere the close of the day,

Then forget to grieve for my going,
I would not have you sad for a day, 

But in summer just gather some flowers 
And remember the place where I lay

And come in the evening
When the sun paints the sky in the west,

Stand for a few moments beside me
And remember only my best.

1. Monday is the day of the week 
when the risk of heart attack is great-
est. Yet another reason to loathe 
Mondays! A ten year study in Scot-
land found that 20% more people 
die of heart attacks on Mondays than 
any other day of the week. Research-
ers theorize that it’s a combination of 
too much fun over the weekend with 
the stress of going back to work that 
causes the increase.

2. Humans can make do longer 
without food than sleep. While you 
might feel better prepared to stay 
up all night partying than to give up 
eating, that feeling will be relatively 
short lived. Provided there is water, 
the average human could survive a 
month to two months without food de-
pending on their body fat and other 
factors. Sleep deprived people, how-
ever, start experiencing radical per-
sonality and psychological changes 
after only a few sleepless days. The 
longest recorded time anyone has 
ever gone without sleep is 11 days, 
at the end of which the experiment-
er was awake, but stumbled over 
words, hallucinated and frequently 
forgot what he was doing.

3. A simple, moderately severe sun-
burn damages the blood vessels ex-
tensively. How extensively? Studies 
have shown that it can take four to 
fifteen months for them to return to 
their normal condition. Consider that 
the next time you’re feeling too lazy 
to apply sunscreen before heading 
outside.

4. Over 90% of diseases are caused 
or complicated by stress. That high 
stress job you have could be doing 
more than just wearing you down 
each day. It could also be increasing 
your chances of having a variety of 
serious medical conditions like de-
pression, high blood pressure and 
heart disease.

5. A human head remains conscious 
for about 15 to 20 seconds after it 
is been decapitated. While it might 
be gross to think about, the blood 
in the head may be enough to keep 
someone alive and conscious for a 
few seconds after the head has been 
separated from the body, though re-
ports as to the accuracy of this are 
widely varying.

Disease anD injury
Most of us will get injured or sick at some point in our lives. Here 
are some facts on how the human body reacts to the stresses and 
dangers from the outside world.

What do you 
believe?

Your beliefs become your thoughts, 
Your thoughts become your words, 
You’re words become Your actions, 
Your actions become your habits, 
Your habits become your values, 
Your values become your destiny.

Mahatma Gandhi

COmE ON sUmmER
Summer hair is lighter.

Skin gets darker. 
Water gets warmer. 

Drinks get colder. Music gets louder. 
Nights get longer. 
Life gets better.



“Hope is a waking dream.” - Aristotle
“if you look hard enough, you can alw

ays find the bright side.” - rashida Jones
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Stand Still Movie Club Review - ROGUE ONE - 
a Star W arS Stor Y

If you’re a Star Wars fan, this movie will 
make sense to you. Otherwise, you’ll be lost 
and irritated. Let me explain.

Rogue One is the story of how the Rebel Al-
liance obtained the blueprints for the Death 
Star that Luke Skywalker destroyed in Epi-
sode IV: A New Hope (the 1977 film that first 
introduced us to the Star Wars story). So if 
you’ve seen that film, think back to the brief-
ing around the big, round holo-display table. 
Remember the short-haired woman in the 
white dress? And she said somberly, “Many 
lives were lost to bring us this information.”

So right off the bat we expect this to be a 
heavy movie. And it is. This movie is about 
war, plain and simple. The movie tells of an 
Empire scientist who was manipulated into 
building the Death Star by his ego-driven 
commander. The Rebel Alliance isn’t above 
manipulation of their own, as they convince 
the scientist’s grown daughter to use her 
connection to secure the Death Star plans.

Remember that since this is a spinoff, it is 
primarily new characters. There are no Jedi 
in this film, but we have pilots and rebels and 
Storm Troopers (in new suits!), and there are 
plenty of great fight scenes. Most are fought 
with blasters, but since Star Wars films also 
need to leave us with a little wonder, Chirrut 
Îmwe provides that with his faith in The Force 
and his, um, surprising skills. I can’t tell you 
more in case you haven’t seen it yet! In great 
Star Wars tradition, we have been given a 
new droid to love, but definitely not for the 
cute factor that makes R2-D2 and BB-8 so 
popular. In fact, K-2SO is downright rude. 
But he provides brutal honesty and some 

comic relief in those situations when no one 
else seems able to offer it. He is large, tough, 
and fits perfectly into this mixed-up band of 
soldiers. 

There are a few familiar faces in this film 
as well. They were actually digitally altered, 
since the actors and actresses that played 
them have all aged 39 years, or have passed 
away. The CGI was pretty good. I was con-
cerned it would be distracting, but it wasn’t 
at all.   

And we can’t forget Darth Vader! He is not a 
focal point of the movie, but as the number 
one enforcer for the Emporer, of course he 
makes a brief appearance. Hard core Star 
Wars fans will notice a few subtle changes 
to his suit, but nothing earth-shattering. Ac-
tually, my only complaint about this movie 
was a small, teeny detail about Vader’s ap-
pearance. And since no one else seemed to 
notice it, I won’t tell you about it.  

All in all, this is a great movie, but don’t ex-
pect the fun, hopeful, good-conquers-all vibe 
that you find in the other Star Wars films. 
Rogue One will make you mad and maybe 
make you cry. But it’s worth it.

This movie is Rated PG-13 for extended 
sequences of sci-fi violence and action. It 
may be Star Wars, but it is a war movie, so I 
recommend parents watch it before showing 
it to your littles.

The short drive from work to his brother’s 
home had been a bit treacherous. As the 
evening sun glared across the blanket of 
snow the late afternoon temperatures began 
to drop, creating a lumpy glaze over the 
brick side-street.
Stopping in front of the house, the tires slid 
against the curb sending a small wave of 
refreezing ice over the snow covered lawn 
and onto the cleared sidewalk. As Mike 
stepped out of the car his foot slipped and 
banged his shin against the door frame. 
Letting out a groan, he slammed the door 
closed. Wincing in pain, the nineteen-year-
old gingerly limped around the front of the 
car to the sidewalk.
As he reached for the front door he heard 
a voice behind him call out, “Hey, Mike!” 
Turning to see who addressed him, his 
vision was immediately obscured by the 
frigid smack of a slush ball in his face. It was 
the neighbor’s nine-year-old kid, Lance. His 
laugh was unmistakable, but not infectious. 
All that could be seen of him was his back-
side as he gleefully leaped over the drifts 
toward his house.
Duly exasperated, Mike flicked off the wet 
icy shards from his coat and, without knock-
ing, walked through the entry door into the 
safe confines of the cozy living room. His 
sister-in-law Donna was in the adjoining 
dining room busily setting the table for the 
evening meal. She hadn’t noticed him enter 
the house. “Hi,” he sighed.
Startled, she looked up. “Oh my word, what 
happened to you?” she asked, laughing. “Oh, 
your little next door nuisance gave me a late 
Christmas present,” Mike retorted. “Well, it 
looks like he got you pretty good. What did 
you do to provoke him?”
“Nothing! I just turned and, smack, there 
it was.” He slipped off his coat and laid 
it over the arm of the couch. Wanting to 
change the subject, he continued apologeti-
cally, “Expecting anyone over for supper?” 
He hoped they had no plans for more than 
the family; Donna, his older brother Ron, 
the 4 year old Lisa, and Brent who was just 
a babe in arms. Mike often invited himself 
over for a meal when funds were low. Donna 
always offered good natured hospitality with 
a forgiving spirit.
With her knowing smile she replied, “I’ll set 
another plate. We’re having pot roast with 
potatoes and carrots.”  “Mmmm. Anything 
for dessert?” he inquired.
Calling from the kitchen, she said, “I made 
Ron’s favorite, my apple cake. I somehow 
missed making it over the holidays so it’s 
by special request.”  “I don’t recall ever 
having it.”
“Oh, you’ll love it since you like whipped 
cream.”
Whipped cream! He loved just about any-
thing with whipped cream. His eyes bright-
ened and his mouth began to salivate. The 
pain of the shin slam and the wrath of 
the slush ball incident diminished rapidly. 
Images of sweet delights buried in a bliz-
zard of the creamy confection began to 

dance through his head. He scurried into 
the kitchen to assist her in the final meal 
preparations. Perhaps he could sneak a peek 
at the cake.
Time passed quickly as small talk was 
exchanged. Lisa was now up from her nap 
while Brent continued resting in his crib. 
Then Ron arrived home.
Entering the kitchen from the back, he gave 
Donna a kiss. Then he spied Mike and, with 
a knowing smirk on his face, said “Well, 
hello. Wasn’t expecting you. I suppose you’re 
here for supper.” Mike nodded sheepishly. 
Ron offered a jovial nod and went off to 
change clothes for the evening.
The meal was excellent with the usual table 
talk of the day’s workplace activities. Mike 
spoke of a difficult print job he’d wrestled 
with at the bindery as well as the ice ball 
incident. Ron shared the rigors of the cur-
rent office politics. During the exchange, 
Mike pushed away his plate anticipating the 
upcoming dessert.
Donna interrupted the conversation, “I’m 
sorry but you’ll have to serve yourselves des-
sert. I need to lie down. I have a headache.” 
(She was prone to migraines.) Turning to 
make her retreat to the dark quiet confines 
of the bedroom, she continued, “The cake is 
on the counter and the Cool Whip is in the 
fridge. It’s running a bit low but should be 
fine for the three of you. Help yourselves.” 
As she left, she snatched up baby Brent for 
his evening feeding.
“Are you ready for dessert?” Mike asked 
eager to sink his teeth into that cake. “I’ll get 
it if you like.” “Sure, go ahead,” Ron replied, 
clearing Lisa’s highchair tray. “The Cool 
Whip is in the door in an accordion shaped 
container.”
Mike entered the kitchen. Donna had 
already cut the cake into squares and served 
them up on saucers. They just needed top-
ping. He grabbed the saucers and placed a 
nice helping at his unoccupied spot as guest 
at the far end of the table nearest the kitchen. 
A small serving was placed on Lisa’s high 
chair tray at the side of the table. The final 
piece was set at the opposite end of the table 
nearest the living room, Ron’s place. Then 
he hurried back to the kitchen to retrieve 
the Cool Whip.
A cursory search of the refrigerator’s interior 
unearthed nothing. Then he remembered 
Ron’s description. Suddenly he spied it! It 
was the new packaging that had thrown 
him off. What a fascinating design concept. 
It was about 6” high and 4” around, a white 
round accordion style plastic container 
topped with a blue snap-on cap. Just pop the 
top and squeeze. It would squirt out a fluted 
shape similar to a soft-serve ice cream cone 
or of piped icing on a cake.
Beaming, he returned to the dining room 
clutching the culinary delight and handed 
it to his brother. Ron covered his and Lisa’s 
portions, then handed it back to Mike who 
returned to his place. Hopefully there’d be 
enough for his piece.
Mike removed the lid, aimed the contain-

er downward and began piping the fluffy 
cream over the moist cake. Then came 
the inevitable sound, “Ppptttttthhh!” In his 
mind that seemed to indicate more air than 
topping in the bellows of the container. It 
barely covered his piece, more like a spatter-
ing than a smothering. Looking up, he saw 
Ron enjoying his portion while attending to 
Lisa. Mike conceded any further attempts 
at milking the container and finished off 
the tasty tidbit. All had contented, happy 
tummies.
The shop talk resumed but Mike was dis-
tracted. Picking up the bellows-shaped con-
tainer, he began a closer examination of the 
construction. Tumbling it around in his 
hands below the table he thought, I wonder 
how strong that blue cap is. What would it 
take to pop it off? He turned and squeezed 
the bulges on the ribs and seams. Would 
they hold more applied pressure? Would the 
cap sail off into the living room? The pos-
sibilities seemed endless.
As Ron continued his monolog Mike’s atten-
tions continued to drift. He leaned back in 
his chair aiming the lid toward the distant 
room applying even more pressure. The lid 
still gave no hint of budging. He positioned 
his thumbs firmly on the bottom as his 
remaining fingers encompassed the top and 
neck of the container. Just one hard push 
should do it, he concluded, and gave it a vise-
like squeeze. Suddenly,“Phhooopppfffttt!” 
Like a bullet over the heads of all, the lid 
shot above the table, ricocheted off the ceil-
ing and disappeared behind the coach. What 
a feat! Blast off was successful.
The room went silent. You could have heard 
a pin drop. Everyone must have been in awe 
of that marvelous in-home launch. Then, 
Lisa burst into laughter. As Mike looked up 
from the container, there, at the opposite 
end of the table sat a whipped cream covered 
brother, and his daughter. A look of total 
sheer disbelief etched Ron’s cream-coated 
countenance. Then slowly, like an erupting 
volcano, he thundered, “I can’t believe you 
did that!”
Awakened by the commotion of contagious 
laughter, with baby in one arm and the other 
hand pressed to her forehead to deflect the 
light, Donna reentered the dining room. 
With eyes squinting and jaw dropping, she 
groggily spoke, “What’s going on? . . . Oh 
my word!”
Her eyes widened as her gaze traced the 
entire area. The former dining and living 
rooms had turned into a make-shift launch 
zone from table level to ceiling. Whipped 
cream had spattered everything in sight. On 
the one end, Ron and Lisa, two ghost-like 
figures seated at the table, were dappled 
in the white cream. On the other end, the 
homey comforts and furnishings had been 
transformed to resemble a poorly blown 
popcorn ceiling. Soberly, she turned and, 
shuffling back to the bedroom, said, “You 
can clean it up!”

A LIttLE sOFt sERvE

1.   Listen without interrupting. 
(Proverbs 18)

2.   speak without accusing. 
(James 1:9)

3.   Give without sparing. (Prov-
erbs 21:26)

4.   Pray without ceasing. (Colos-
sians 1:9)

5.   Answer without arguing. 
(Proverbs 17:1)

6.   share without pretending. 
(Ephesians 4:15)

7.   Enjoy without complaint. 
(Philippians 2:14)

8.   trust without wavering. (Cor-
inthians 13:7)

9.   Prove without punishing. (Co-
lossians 3:13)

10. Promise without forgetting. 
(Proverbs 13:17)

tEN WAYs tO LOvE

By Michael Alumbaugh, © February,
A TRUE STORY
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A sick man turned to his doctor, 
as he was preparing to leave 
the examination room and said, 
“Doctor, I am afraid 
to die. Tell me what 
lies on the other side.” 
Very quietly, the doc-
tor said, “I don’t know.”

“You don’t know? You, 
a Christian man, do 
not know what is on 
the other side?”

The doctor was hold-
ing the handle of the 
door; on the other 
side of which came a sound of 
scratching and whining, and as 
he opened the door, a dog sprang 
into the room and leaped on him 
with an eager show of gladness.

Turning to the patient, the doc-
tor said, “Did you notice my dog? 
He’s never been in this room be-

fore. He didn’t 
know what was 
inside. He knew 
nothing except 
that his mas-
ter was here, 
and when the 
door opened, he 
sprang in without 
fear. 

I know little of 
what is on the 
other side of 

death, but I do know one thing...I 
know my Master is there and that 
is enough.”

THE OTHEr SIDE

1) ICE CREAm CONE - The 
ice cream cone was popular-
ized at the 1904 World’s Fair in 
St. Louis, forever altering the 
way Americans enjoy their ice 
cream - on the move.

2) PROvEL ChEEsE - A blend of 
cheddar, swiss and provolone, provel 
cheese is perfect on pizza because of the 
way it melts. Costa Grocery in St. Louis 
invented the cheese for nearby pizza res-
taurants.

3) 7up - 7up was originally called 
Bib-Label Lithiated Lemon-Lime 
soda, but no one wanted to try to 
remember that name, so it was 
shortened to 7up. Charles Leiper 
Grigg created it in St. Louis in 1929.

4) LEAR JEt - While most of us don’t 
get many opportu-
nities to enjoy Lear 
jets, they’re still 
pretty cool. William 
Lear, born in Hanni-

bal, Missouri, created the Lear Jet. Older 
Missourians might remem-
ber another of his inventions 
- the 8 track.

5) GOOEY BUttER CAKE - A St. 
Louis baker made a mixing mistake in 
the 1930s that would create one of Mis-
souri’s favorite treats. The baker added 
too much butter to his cake, which re-
sulted in a gooey confection that tasted 
amazing. The rest is history.

6) mICROChIP - The next time you 
use a smartphone, 
tablet or computer, 
say “Thank you!” 
to Missouri - mi-
crochip inventor 
Jack Kilby was born 
here.

7) ICED tEA - A vendor at the World’s 
Fair got creative when he struggled to 
sell tea during the warm 
temperatures. He added 
ice and sold it cold, cre-
ating a delicious new 
way to drink tea

8) PANCAKE mIx - 
Aunt Jemima pancake 
flour was invented 
in 1889 in St. Joseph 
Missouri. It included 
self-rising flour to 
make the pancakes 
light and fluffy, and 
changed the way 
moms made breakfast forever!

9) FIRE EsCAPE sUsPENDERs  - 
George C. Hale came up with a design 
for some special suspenders for firemen 
in 1885. The suspenders were woven 
with a special cord that was treated with 
a fire-proof chemical. If a firefighter 
found himself trapped on an upper level 
of a burning building, he could pull the 
cord out, lower it to the ground below 
and have someone attach a rope to it, so 
he could lower himself safely.

10) mONstER tRUCK - Missourian 
Bob Chandler created the first monster 
truck in the mid-1970s. In 1981, Chan-
dler set up two 
cars in a field, 
crushed them 
with his “Big 
Foot” truck and 
videotaped the 
event as a promotion tool for his truck 
shop. Two years later, he had a sponsor-
ship from Ford Motors, and the rest is 
history.

11) LCD - In-
ventor James 
F e r g a s o n 
was born in 
Wa k e n d a , 
Missouri in 
1934. He was 
awarded over 100 patents during his 
lifetime. The most popular was his LCD 
technology (like that watch you got for 
your birthday in middle school).

Some of these will be very 
familiar to every Missourian 

who has attended 
kindergarten; to others it 
might just be a surprise

sOmE PEOPLE DON’t KNOW thEsE 
11 thINGs CAmE FROm mIssOURI

Missourians are good at inventing new things. 
Especially edible things, as you’ll see below.

BENEFIts OF 
BLUEBERRIEs

1.   Lowers cholesterol
2.   Preserves vision
3.   Improves memory
4.   Protects brain
5.   Supports urinary tract
6.   Helps weight loss
7.   Anti-cancer
8.   High in antioxidants Maybe if we tell 

people the brain is 
an app

They will start 
using it.


