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Happy
St. Patrick’s  Day

May your blessings outnumber
The shamrocks that grow,

And may trouble avoid you
Wherever you go.
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Home is where the heart can laugh without shyness. - Vernon Baker

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

We hand wash your vehicle!

Touch Me
If I am your child . . . Please touch me.
Persist; find ways to meet my needs.
Your goodnight hug helps sweeten my dreams.
Your daytime touching tells me how you really feel.

If I am your teenager . . . Please touch me.
Don’t think because I’m almost grown,
I don’t need to know that you still care.
I need your loving arms; I need a tender voice.

If I am your friend . . . Please touch me.
Nothing lets me know you care like a warm embrace.
A healing touch when I’m depressed assures me I am loved 
and reassures me that I’m not alone.
Yours may be the only comforting touch I get.

If I am your life’s partner . . . Please touch me.
You may think that your passion is enough,
But only your arms hold back my fears.
I need your tender reassuring touch,
remind me I am loved just because I am me.

If I am your grown-up child . . . Please touch me.
Though I may have a family my own to hold,
I still need Mommy’s and Daddy’s arms when I hurt.
As a parent the view is different; I appreciate you more.

If I am your aging parent . . . Please touch me.
Hold my hand, sit close to me, give me strength;
And warm my tired body with your nearness.
although my skin is worn and wrinkled,
It loves to be stroked . . . Don’t be afraid.
 Author known only to God

The Republican 
paRTy

When you think of the 
Republican Party, what comes to 

mind?
Abolishing slavery? 

Ending segregation and other Jim 
Crow laws?

Giving women the franchise? 

Former Vanderbilt Professor of Politi-
cal Science Carol Swain explains that 

the Republican Party was actually 
the party responsible for nearly every 

advancement for minorities and 
women in the history of the United 

States – and remains the champion of 
their equality to this day.

“I believe with all my heart 
that standing up for 

AMERICA means standing 
up for the GOD who has so 

blessed our land.”
 Ronald Reagan
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3 large baking potatoes
1/2 cup more or less sour 
  cream 
1/4 stick butter
1 green pepper minced 
1 clove garlic minced
1 onion diced 

1 tsp salt
1 tsp black pepper 
1/2 to 1 cup minced lump 
  meat crab
1/2 cup Shredded 
  mozzarella cheese

ingredienTs:

direcTions:
You can micro potatoes however I find oven baking gives 
a firmer skin. Remove Baked potatoes from oven and cool 
slightly cut in half long ways and remove potato from skins 
and place in bowl. Mash roughly and add crab and cheese 
and fluff with fork. In heated pan melt butter and add pepper 
onion and garlic; salt and pepper Cook just until softened. 
Add to potato/crab mixture, Mix gently. Place mixture in the 
six potato skins, Place potatoes on cookie sheet and heat 
in oven at 325°. Serve with dollop of sour cream on top with 
fresh chopped parsley
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Pasta had not been invented. It was macaroni or spaghetti.
Curry was a surname.

A take-away was a mathematical problem.
Pizza? Sounds like a leaning tower somewhere. 

Bananas and oranges only appeared at Christmas time. 
All chips were plain.

Oil was for lubricating, fat was for cooking.
Tea was made in a teapot using tea leaves and never green.

Cubed sugar was regarded as posh.
Chickens didn’t have fingers in those days.

None of us had ever heard of yogurt. 
Healthy food consisted of anything edible. 

Cooking outside was called camping. 
Seaweed was not a recognized food.

‘Kebab’ was not even a word, never mind a food. 
Sugar enjoyed a good press in those days,and was regarded as being white 

gold.
Prunes were medicinal.

Surprisingly muesli was readily available. It was called cattle feed.
Pineapples came in chunks in a tin; we had only ever seen a picture of a real 

one.
Water came out of the tap. If someone had suggested bottling it and charg-

ing more than gasoline for it, they would have become a laughing stock.
The one thing that we never ever had on/at our table in the fifties ... was 

elbows, hats and cell phones.

Eating in the

When law-abiding citizens carry a 
gun  criminals think twice before 

committing a crime.

When law-abiding citizens conceal 
& carry- criminals are confused.

When law-abiding citizens reveal 
& chamber- criminals flee.

When law-abiding citizens practice 
using their weapon- all people are 

safer.

And just when you are about to hit 
“share,”  an anti-gun supporter on 

your friends list will discourage you.

Stand up for our 2nd Amendment 
right to bear arms!



When you’re 20,
you care about what everyone thinks.

When you’re 40,
you stop caring about what everyone thinks.

When you’re 60,
you realize no one was ever thinking

about you in the first place.

 Winston Churchill Parmesan Crusted Grilled 
Cheese Sandwich

Ingredients
2 slices of bread

2 slices of cheese 
(such as cheddar, swiss, pepper 

jack, colby jack, etc.)
1-2 T. butter

1 T. grated parmesan cheese
dash garlic salt

Instructions
1. Butter one side of each slice of 
    bread.
2. Sprinkle butter side with garlic 
    salt and parmesan cheese.
3. Put cheese slices in the middle.
4. Grill over medium heat until 
    golden brown.
5. Grill the other side. Done, now 
    eat
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portant thing is to enjoy your life – to be happy – it’s all that m

atters. - Audrey H
epburn

Coming home is one of the most beautiful things. - Andre Rieu

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

KITCHeN CorNer
baked broccoli and cauliflower casserole

1 head (large) Broccoli
1 head Cauliflower
6 Tablespoons Butter
1 whole Medium Onion, Diced
2 cloves Garlic, Minced
1/4 cup Flour
2-1/2 cups Low Sodium Chicken 
Broth
4 oz. Philadelphia Cream Cheese, 
Room Temperature

1/4 teaspoon Salt
1/2 teaspoon Black Pepper
1/4 teaspoon Seasoned Salt, More 
To Taste
1/4 teaspoon Paprika
1-1/2 cup Grated Monterey Jack 
Cheese, More To Taste
1 Tablespoon Butter
1/3 cup 4C Seasoned Breadcrumbs

Break the broccoli and cauliflower into small florets, cutting off the thick stalks as 
you go. Steam them for 3 to 4 minutes until the broccoli is bright green, then remove 
them from the heat. Set aside.
In a large skillet, melt the 6 tablespoons of butter and saute the onion and garlic 
until the onion starts to turn translucent, about 3-4 minutes. Sprinkle the flour over 
the top, whisk to combine, and cook for another 45 seconds. Pour in broth, whisking 
constantly, then cook until the sauce thickens.
Reduce the heat to low and add the softened cream cheese, salt, pepper, seasoned 
salt, and paprika. Stir to combine until the sauce is nice and smooth. Taste and 
adjust seasonings, making sure it’s nice and flavorful! Keep warm.
In a small bowl, stir together the breadcrumbs and melted butter. Set aside.
Layer half the broccoli and cauliflower in a small casserole dish. Pour on half the 
cream sauce, then sprinkle on half the cheese. Sprinkle a little paprika on the 
cheese, then repeat with another layer of broccoli, sauce, and cheese.
End with a sprinkling of breadcrumbs. Bake in a 375 degree oven for 25-30 minutes, 
until cheese is melted and bubbly and the breadcrumbs are golden brown. Serve 
warm.

casheWs
Cashews are not sold to consumers 
in their shells. It turns out that the 
cashew shell is toxic. Cashews are a 
member of the same family as poi-
son ivy, Anacardiaceae.

Like poison ivy and many other 
members of the family, part of 
the cashew plant contains an oily 
chemical called urushiol, which 
can be fatal if ingested. The irri-
tants are found in the shell oil, but 
not in the nuts themselves. 

Eating true raw, unprocessed ca-
shews would result in you ingest-
ing some of this urushiol. Thus, 
the seeds must be roasted at high 
temperatures to destroy the offend-
ing oil.

Lunatic’s
it taKEs a sPEciaL
KinDa OF Lunatic

tO tHinK tHat
iMPORtinG WELFaRE

REciPiEnts WHO
Want tO KiLL us
is a GOOD iDEa.

10 Commandments In Review

No gods before Me

No idols

No taking the Lord’s 

name in vain

Keep the Sabbath, 
and holy

Honor your father 

and mother

No Murder
No adultery
No stealing

No false witness against neighbors
No coveting

In 1929, the Soviet Union established 
gun control. From 1929 to 1953, 
about 20 million dissidents, unable to 
defend themselves, were rounded up 
and exterminated.

In 1911, Turkey established gun con-
trol. From 1915 to 1917, 1.5 million 
Armenians, unable to defend them-
selves, were rounded up and exter-
minated.

Germany established gun control in 
1938 and from 1939 to 1945, a total 
of 13 million Jews and others who 
were unable to defend themselves 
were rounded up and exterminated.

China established gun control in 
1935. From 1948 to 1952, 20 million 
political dissidents, unable to defend 
themselves were rounded up and ex-
terminated.

Guatemala established gun control 
in 1964. From 1964 to 1981, 100,000 
Mayan Indians, unable to defend 
themselves, were rounded up and 
exterminated.

Uganda established gun control in 
1970. From 1971 to 1979, 300,000 
Christians, unable to defend them-
selves, were rounded up and exter-
minated.

Cambodia established gun control in 
1956. From 1975 to 1977, one million 
educated people, unable to defend 
themselves, were rounded up and 
exterminated.

56 million defenseless people round-
ed up and exterminated in the 20th 
Century because of gun control:

You won’t see this data on the US 
evening news, or hear politicians dis-
seminating this information.

Guns in the hands of honest citizens 
save lives and property and, yes, 
gun-control laws adversely affect only 
the law-abiding citizens.

Take note my fellow Americans, be-
fore it’s too late!

The next time someone talks in favor 
of gun control, please remind them of 
this history lesson.

With guns, we are “citizens”. Without 
them, we are “subjects”.

SWITZERLAND ISSUES EVERY 
HOUSEHOLD A GUN!

SWITZERLAND’S GOVERNMENT 
TRAINS EVERY ADULT THEY IS-

SUE A RIFLE to use it.
SWITZERLAND HAS THE LOWEST 

GUN RELATED CRIME RATE OF 
ANY CIVILIZED

COUNTRY IN THE WORLD!!! IT’S A 
NO BRAINER!

DON’T LET OUR GOVERNMENT 
WASTE MILLIONS OF OUR TAX 

DOLLARS IN AN
EFFORT TO MAKE ALL LAW ABID-
ING CITIZENS AN EASY TARGET.

Spread the word everywhere you can 
that you are a firm believer in the 2nd 
Amendment!

It’s time to speak loud before they try 
to silence and disarm us.

You’re not imagining it, history shows 
that governments always manipulate 
tragedies to attempt to disarm the 
people.

a LiTTLe gUn hisTorY
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You may have a fresh start any moment you choose. - Mary Pickford

kids page

Answers on page 14

1) Third month of the 
year.
2) National holiday of 
Irland, people wear 
green and eat corned 
beef and cabbage. (3 
Words)
3) March Madness is 
all about this sport.
4) The Sunday before 
Easter. (2 Words)
5) The _______ have 
won all six NBA Finals 
in which they’ve ap-
peared. (2 Words)
11) Atlanta Hawks 
coach ______ Wilkens 
has won more basket-
ball games than any 
other coach.
12) March _______ 
and out like a lamb. (4 Words)
14) This year, daylight savings 
time begins March ________.
15) The first basketball ____ 
were actually just peach bas-
kets.
16) Leprechauns spend all their 
time making shoes and guard-
ing their _________.
Down
1) This very famous basketball 
player has scored more points 
in the playoffs than any other 
player. (2 Words)
6) This is a small Irish fairy that 
is dressed like a shoemaker 
with pointed shoes & hat and a 

leather apron.
7) This flower is known as Lent 
Lily because it blooms in early 
spring and drops before Easter.
8) Some traditional foods eaten 
on St. Patrick’s Day include 
______ beef & cabbage.
9) Religious observance that 
lasts 40 days and ends this 
year on March 29.
10) It’s believed St. Patrick 
drove all the ___________ out 
of Ireland.
13) Legend says if you catch 
a leprechaun, he must tell you 
where he hides his pots of 
____.

MArCH!

Pine  evergreen  Jade  Asparagus

Forest  Sage  Sage  Viridian

Kelly  Apple  Teal  Hazel

Pickle  Artichoke  Crocodile  Seafoam

Turquoise  Fern  Harlequin  Moss

Avocodo  Army  Shamrock  Neon Green

Bottle Green  emerald  Pear  Mint

Seaweed  Malachite  Honeydew  olive

Parakeet  Lime  Irish  Chartreuse

shades oF green

Q: What is out on the lawn all sum-
mer and is Irish?
A: Paddy O’Furniture

Q: What do you call a fake stone in 
Ireland?
A: A sham rock.

Q: Why do people wear shamrocks 
on St. Patrick’s Day?
A: Regular rocks are too heavy.

Q: Why can’t you borrow money from 
a leprechaun?
A: Because they’re always a little 
short.

Q: How did the Irish Jig get started?
A: Too much to drink and not enough 
restrooms!

Q: Why do leprechauns have pots 
o’gold?
A: They like to “go” first class!

Q: How can you tell if an Irishman is 
having a good time?
A: He’s Dublin over with laughter!

Q: What would you get if you crossed 
Quasimodo with an Irish football 
player?
A: The Halfback of Notre Dame!

Q: What would you get if you crossed 
Christmas with St. Patrick’s Day?
A: St. O’Claus!

Q: What does it mean when you find 
a horseshoe?

A: Some poor horse is going bare-
foot!

Q: Do leprechauns make good sec-
retaries?
A: Sure, they’re great at shorthand!

Q: What do leprechauns love to bar-
becue?
A: Short ribs!

Q: Why did the leprechaun stand on 
the potato?
A: To keep from falling in the stew!

Q: How did the leprechaun beat the 
Irishman to the pot of gold?
A: He took a shortcut!



“During one of the 
sessions an opportu-
nity for a time of per-
sonal testimonies was 
given the audience, 
and Old Jim rose to 
his feet and told of 
his conversion expe-
rience. In describing 
that night when he 
met Christ, he used 
the phrase ‘It seemed 
like Heaven came 
down and glory filled 
my soul.’

“Right away I sensed 
that it would be a 
fine title for a song, 
so I wrote it down 
and later in the week 

completed the song. 
It became a favorite 
almost immediately.”
The song born that 
day in 1961 has 
blessed the hearts of 
people all over Amer-
ica as well as on the 
mission fields world-
wide.

John W. Peterson has 
written more than one 
thousand songs and 
fifteen cantatas that 
have sold more than 
three million copies. 
But this song is one 
of the most beloved 
among Christians.

(1) O what a wonderful, wonderful day-
Day I will never forget;
After I’d wandered in darkness away,
Jesus my Savior I met.
O what a tender, compassionate friend-
He met the need of my heart;
Shadows dispelling, With joy I am telling,
He made all the darkness depart!
CHORUS: Heaven came down
and glory filled my soul,
When at the cross
the Savior made me whole;
My sins were washed away
And my night was turned to day-
Heaven came down
and glory filled my soul!

(2) Born of the Spirit with life from above
Into God’s family divine,
Justi fied fully through Calvary’s love,
O what a standing is mine!
And the transaction so quickly was made
When as a sinner I came,
Took of the offer Of grace He did proffer-
He saved me, O praise His dear name!

(3) Now I’ve a hope that will surely endure
After the passing of time;
I have a future in heaven for sure.
There in those mansions sublime.
And its because of that wonderful day
What at the cross I believed;
Riches eternal And blessings supernal
From His precious hand I received.
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We don’t make mistakes, just happy little accidents. - Bob Ross

16: These six things doth the Lord hate: yea, seven are an abomination unto him:
17: A proud look, a lying tongue, and hands that shed innocent blood,
18: An heart that deviseth wicked imaginations, feet that be swift in running to 
     mischief,
19: A false witness that speaketh lies, and he that soweth discord among brethren
 Proverbs 6:16-19 KJV

1.) Which city was Philip from?
A. Jerusalem 
B. Bethsaida 
C. Samaria 
D. Tarsus
2.) Which of the disciples did 
Philip say to, “We have found 
him, of whom Moses in the law, 
and the prophets, did write?”
A. Thomas 
B. Thaddeus 
C. Bartholomew 
D. Nathanael
3.) What nationality were the 
men who asked Philip if they 
could speak to Jesus?
A. Jews 
B. Syrians 
C. Greeks 
D. Romans
4.) Where did Philip go immedi-
ately after the ascension of Jesus?
A. to the upper room 
B. to Bethsaida 
C. to Samaria 
D. to Caesarea
5.) What was the occupation of 
Simon, who believed the word 
that Philip preached and was 
baptized?
A. potter 
B. coppersmith 
C. sorcerer 
D. tentmaker

6.) Philip was sent to speak to an 
Ethiopian eunuch who held what 
position in the court of
Candace, queen of Ethiopia?
A. cup bearer 
B. scribe 
C. astrologer 
D. treasurer
7.) What was Philip’s position in 
the church when he lived in Cae-
sarea?
A. prophet 
B. pastor 
C. evangelist 
D. teacher
8.)What nationality was Titus?
A. Greek 
B. Roman 
C. Hebrew 
D. Syrian
9.) When Paul went to Troas to 
preach and Titus was not there, 
he had no rest in
his spirit and went from there to...
A. Galatia 
B. Macedonia 
C. Thessalonica 
D. Ithaca
10.) In his letter to the Galatians, 
Paul told them that he went to Je-
rusalem with
Titus and ...
A. John Mark 
B. Silas 
C. Luke 
D. Barnabas

Answers on page 14

THe sTOry beHind THe sOng

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

 

it’s the little things that m
ake the big things possible. - J. W

illard M
arriott

The neeD FOR GOD’s WORD
Does it need to be said again

To be truly heroic we must go into battle each day
in our home, job, church, and society to make God’s

kingdom a reality. Our weapons are the standards, morals,
truths, and convictions we receive from God’s word

We will lose the battle if we gather the spoils of earthly
treasures rather than seeking the treasures of heaven

The great I am
I was regretting the past and 

fearing the future.
Suddenly my Lord was speaking:

“My name is I AM”
He paused.

I waited. He continued,
“When you live in the past

with it’s mistakes and regrets,
it is hard. I am not there.
My name is not I WAS.

When you live in the future,
with its problems and fears,
it is hard. I am not there.

My name is not I WILL BE.

When you live in this moment
it is not hard. I am here.

My name is I AM.”
                        Helen Mallicoat
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4 oz pork sausage 
½ cup onion, chopped
½ cup green peppers, chopped 
½ teaspoon salt
½ teaspoon pepper 

¾ cups flour
1 teaspoon baking powder 
3 eggs
1 cup cheddar cheese, 
  shredded

ingredienTs:

direcTions:

Preheat oven to 375. Saute sausage, onions and peppers 
until the sausage is browned and the vegetable soft. Take 
off heat and let cool. In the meantime, add flour, salt, pep-
per and baking powder to a bowl and mix. In a separate 
bowl beat eggs, then add ½ cup of the cheese. Add to the 
flour mixture and mix well. Add cooled sausage mixture and 
mix to combine. Place a piece of parchment paper or a sili-
cone mat on a large cookie sheet. Place a big spoonful of 
mixture as you would to make cookies. Dough is sticky so 
try to use the spoon as well as you can. Press down gently 
on each cookie to flatten a little. Sprinkle with cheese and 
bake for 8-10 minutes. Store in the refrigerator or freezer.
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Sunday school  10 AM 
Morning worship  11 AM

evening worship  5 PM 
Wednesday  7 PM

March 3rd Christian’s Men’s Round Table
                @ 8:00 AM till 9:00 AM

March 4-7 Revival at Fellowship Baptist Church
                67 south about 1 mile south of HWY 160
                Bro. Kim Bridges Speaking

March 31st Easter celebration for children @ 10:00

heaven came Down and Glory Filled My soul

Let us be grateful to 
people who make us 
happy they are the 
charming gardeners 
who make our souls 

blossom
 Marcel Proust



The world really is what you make of it. - Bear Grylls
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CANE CREEK COMMUNITY CLUB
The Cane Creek Commu-
nity Club met on February 
14th at 11 a.m. at Twin Tow-
ers with 5 members pres-
ent.

President, Wilma Rains 
opened the meeting with a 
prayer after which we recit-
ed the Pledge of Allegiance.

Marie’s devotional was tak-
en from “Daily Wisdom for 
Women – Psalm 39 – Re-
membering You are Loved.”

Nancy Wujcik’s program 
was “Have a purpose – re-
flection, meditation, journal-
ing, contemplation, activa-
tion are some things needed 
to complete your purpose. A 
Richard Bach quote, “Here 
is the test to find whether 
your mission on earth is 
finished: If you are alive, it 
isn’t.”

Marie gave the secretary’s 

report and was approved. 
Glenda gave the treasurer’s 
report – balance $20.25 
and was approved.

Nancy’s game was a ver-
sion of bingo using cupids, 
hugs, heart, I love you and 
color red.

Roll call was “When was the 
last time I tried something 
new.”

Our March 14th meeting 
will be at Twin Towers at 11 
a.m. with Glenda Phillips as 
hostess.

March roll call will be “What 
do you do to stay active?” 
After the March meeting, 
we plan to visit Margaret 
Harwell Art Museum.

The meeting closed with re-
peating the club collect.

THE AGEE COMMUNITY CLUB

Answers on page 14

The Agee Community Club la-
dies held their February meet-
ing at Ryan’s. Mrs. Nickey Or-
ton was this month’s hostess. 

Club president Ms Cathy Wom-
ack opened the meeting with 
the ladies repeating the club 
motto, “When the world is full of 
love, the world is full of beauty”. 
Ms Jeanie Figgins offered the 
invocation and read the sec-
retary and treasurer’s reports. 
There was no new or old busi-
ness. Ms Figgins will be the 
March hostess. 

Roll call was answered with, 
“What are you most thankful 
for?” Devotional was from Job 
22:10 and read by Mrs. Nadine 
Johnson. Mrs. Orton read the 
rest of the devotional from the 
magazine, “Our Daily Bread”. 
The article was titled, “When 
questions remain”. 

Each lady read an article from 
the Black River Times, and 

Mrs. Johnson led the ladies in 
a song that was created from 
the poem, “I love you a bushel 
and a peck”, and read an ar-
ticle from the Reader’s Digest 
called, “Students say the most 
creative things”. 

Ms Figgins read a poem in 
memory of Ms. Orel Smith from 
a book of poetry she wrote 
titled, “Don’t you wish you were 
a bird?” Mrs. Orton gave each 
lady a box of valentine heart 
candy as the door prize to all; 
Ms Womack gave each lady a 
valentine dish towel. 

The ladies exchanged maga-
zines with each other. Michael 
Figgins was our guest this 
month. 

The ladies dismissed by re-
peating the club collect, “Be 
still and know that I am God”. 
Psalms 46:10.
 Jeanie Figgins, Reporter
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Winter olympics
1) The Winter Olympics 
mascot is Soohorang, a 
_____.
4) The Olympic games have 
been hosted by this many 
differnt countries. (2 Words)
5) The official languages 
of the Olympics games are 
English and _____.
7) The Olympic rings consist 
of the colors blue, black, 
green, red and ______.
8) New events to the Winter
Olympics include freestyle 
skiing, big air snowboard-
ing and mixed doubles 
_______.
11) This years Winter 
Olympics will start in 
Pyeongchang, ________. (2 
Words)

Down
1) The ______ day of 
February marks the ending 
of the Winter Olympics. (2 
Words)
2) The Winter Olympics 
began in this month.
3) The first modern Olym-
pics were held in 1896 in 
the country _____.
6) The five rings of the 
Olympic symbol represent 
the five inhabited _____ of 
the world.
9) This country won’t be 
competing in this years 
games.
10) _______ have been 
allowed to compete in the 
Olympics since 1900,

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

Guns 
i say

“When I was in high school we had 
gun racks in trucks, and they had 
guns in them, and they were loaded 

We even had fist fights! But never 
once did someone get pissed and go 
get a gun to shoot someone. 

We don’t have a gun problem peo-
ple, we have a people problem, a sin 
problem, a lack of heart and soul 
problem, a lack of respect for hu-
man life problem, or even a mental 
health problem . . but we DO NOT 
have a gun problem! 

I think it’s easier for some people to 
blame an inanimate object instead 
of taking responsibility.”
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1 pound breakfast sausage
2 cups chicken broth
2 cups milk
1 cup grits
3 cups shredded cheddar cheese
2 tablespoons unsalted butter
salt and freshly ground black pepper

8 large eggs
1 tablespoon vegetable oil
8 ounces grape tomatoes
6 scallions, green part only, 
   cut into 1 inch pieces
2 tablespoon apple cider vinegar

ingredienTs:

direcTions:
Heat a large cast iron skillet over medium-high heat. When the skillet is hot, add the sausage 
and cook, breaking it up into small pieces with a wooden spoon, until browned. Remove from 
the heat, drain off the rendered fat and spread the sausage across the bottom of the skillet.
Meanwhile, in a large saucepan, bring the chicken stock and milk to a boil over high heat. 
Whisk in the grits, reduce the heat to low, and cook, stirring frequently, until tender and thick-
ened, about 40 minutes. (Whisk in more milk or stock, as needed, to produce a creamy 
texture.) Remove from the heat and stir in 1 cup of the cheese and 2 tablespoons of the 
butter. Season to taste with salt and pepper. In a large bowl, whisk together the eggs and 
season with salt.
In a medium skillet, melt the remaining tablespoon of butter over medium heat. When the but-
ter is foamy, add the eggs and cook, stirring constantly, until just cooked. Pour the eggs into 
the grits and stir to combine. Wash the skillet.
Pour the grits mixture over the sausage in the skillet and spread evenly. Sprinkle the remain-
ing 2 cups cheese over the top.
Bake the casserole at 375 until the cheese has formed a browned crust, about 45 minutes. 
Meanwhile, heat the oil in the now clean medium skillet over high heat. When the oil is hot, 
add the grape tomatoes and cook, stirring occasionally, until the tomatoes have blistered all 
over. Add the scallions and toss till wilted and blistered. Remove from the heat, mix in the 
vinegar and season to taste with salt and pepper.
Top the casserole with the tomato mixture and serve hot. Serves 8
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• It’s strange how twenty dollars seems 
like such a large amount when you 
donate it to church, but such a small 
amount when you go shopping.
• It’s strange how 2 hours seem so long 
when you’re at church, and how short 
they seem when you’re watching a 
good movie.
• It’s strange that you can’t find words to 
say when you’re praying, but you have 

no trouble thinking what to talk about 
with a friend.
• It’s strange how difficult it is to read 
one chapter of the Bible, but how easy 
it is to read a popular novel.
• It’s strange how everyone wants front-
row-tickets to concerts, but they want to 
sit in the last row at Church.
• It’s strange how we need to know 
about an event for Church 2-3 weeks 

before the day so we can include it in 
our agenda, but we can adjust it for 
other events in the last minute?
• It’s strange how difficult it is to learn a 
fact about God and share it with others, 
but it’s easy to repeat gossip.
• It’s strange how we believe everything 
that magazines and newspapers say, 
but we question the words in the Bible?

iT’s sTrange
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You can have fun and do well. Just let loose a bit. - Simone Biles
n

o hum
an m

asterpiece has been created w
ithout great labor. - Andre g

ide

From the Kitchen of
Laura L. 
Chatman

1 medium onion chopped
2 pounds of hamburger

Cook these two until brown
Add

1 can kidney beans
1 can chili hot beans
1 can green chilies

1 can Mexican style corn
1 can shoepeg corn

3 cans Mexican style stewed 
tomatoes

1 package taco seasoning
1 package ranch dressing mix

Taco Soup

Give them a gift subscription of Black River Times

appliance 
cleaner

Wipe out your 
refrigerator and 
dishwasher. Be-
cause it’s nontoxic, 
it’s great for clean-
ing places that 
store food and 
dishes.

Mouthwash
Use hydrogen 
peroxide as a 

mouthwash to freshen breath. It kills 
the bacteria that causes halitosis. Use 
a 50/50 mixture of hydrogen peroxide 
and water.

sponge sanitizer
Clean your sponges. Soak them for 10 
minutes in a 50/50 mixture of hydro-
gen peroxide and warm water in a shal-
low dish. Rinse the sponges thoroughly 
afterward.

Toothbrush sanitizer
Soak your toothbrush in hydrogen per-
oxide between uses to keep it clean and 
prevent the transfer of germs. This is 
particularly helpful when you or some-

one in your family has a cold or the flu.

Food stain Dissolver
Remove baked-on crud from pots and 
pans. Combine hydrogen peroxide 
with enough baking soda to make a 
paste, then rub onto the dirty pan and 
let it sit for a while. Come back later 
with a scrubby sponge and some warm 
water, and the baked-on stains will lift 
right off.

Kitchen cleaning
Clean your cutting board and coun-
tertop. Let everything bubble for a few 
minutes, then scrub and rinse clean. 
(I’ve been using it for this a LOT lately!)

Toilet cleaner
Clean the toilet bowl. Pour half a cup of 
hydrogen peroxide into the toilet bowl, 
let stand for 20 minutes, then scrub 
clean.

stain Remover 
Remove stains from clothing, curtains, 
and tablecloths. Hydrogen peroxide 
can be used as a pre-treater for stains 
— just soak the stain for a little while 
in 3% hydrogen peroxide before toss-
ing into the laundry. You can also add 

a cup of peroxide to a regular load of 
whites to boost brightness. It’s a green 
alternative to bleach, and works just as 
well.

Toy cleaner
Clean kids’ toys and play areas. Hydro-
gen peroxide is a safe cleaner to use 
around kids, or anyone with respirato-
ry problems, because it’s not a lung irri-
tant. Spray toys, toy boxes, doorknobs, 
and anything else your kids touch on a 
regular basis.

plant Doctor
To ward off fungus, add a little hydro-
gen peroxide to your spray bottle the 
next time you’re spritzing plants.

bath soak
According to alternative therapy prac-
titioners, adding half a bottle of hydro-
gen peroxide to a warm bath can help 
detoxify the body. Some are skeptical 
of this claim, but a bath is always a nice 
way to relax and the addition of hydro-
gen peroxide will leave you – and the 
tub – squeaky clean!

salad Keeper
Spray a solution of 1/2 cup water and 

1 tablespoon of hydrogen peroxide on 
leftover salad, drain, cover and refrig-
erate. This will prevent wilting and bet-
ter preserve your salad.

skin saver 
Dab hydrogen peroxide on pimples or 
acne to help clear skin.

seed sprouter
Hydrogen peroxide helps to sprout 
seeds for new plantings. Use a 3% hy-
drogen peroxide solution once a day 
and spritz the seed every time you re-
moisten. You can also use a mixture of 
1 part hydrogen peroxide to 32 parts 
water to improve your plants’ root sys-
tem.

ear Wax Remover
Use it to remove ear wax. Use a solution 
of 3% with olive or almond oil. Add a 
couple drops of oil first then H2O2. Af-
ter a few minutes, tilt head to remove 
solution and wax.

Foot helper
Helps with foot fungus. Spray a 50/50 
mixture of hydrogen peroxide and 
water on them (especially the toes) 
every night and let dry. Or try soaking 

your feet in a peroxide solution to help 
soften calluses and corns, and disinfect 
minor cuts.

shower curtain cleaner
Wash shower curtains with hydrogen 
peroxide to remove mildew and soap 
scum. Place curtains in machine with a 
bath towel and your regular detergent. 
Add 1 cup full strength 3% hydrogen 
peroxide to the rinse cycle.

shower spray
Spray down the shower with hydrogen 
peroxide to kill bacteria and viruses.

Fish Tank Treatment
Use hydrogen peroxide to control fungi 
present in aquariums. Don’t worry, it 
won’t hurt your fish.

De-skunking solution
Combine 1 quart 3% hydrogen perox-
ide, 1/4 cup baking soda, 1 teaspoon 
Dawn dish detergent, 2 quarts warm 
water. Work the mixture onto the af-
fected animal (or human). Don’t let 
this mixture sit too long on animal fur, 
or the hydrogen peroxide could lighten 
the color of the fur!

20 uses FOR hyDROGen peROxiDe

Cook on medium low heat for 30 to 45 minutes or until 
vegetables are done. Serves 10 to 12

This recipe also can be made in a crockpot.

Brown the meat and onion as directed above. Combined 
with the rest of the ingredients in a large crockpot and let 
it simmer on low while you are at church
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Generosity will come back to you. - Clay Jonathan

From Sunny Skidmore 
at KLID radio

From Dr. Wallach on the 
GCN NETWORK

Monday-Friday between 
6-8 pm on KLID Radio.

Dr. Wallach says there 
are few things you should 
know for good health. Like 
not using oil’s that turn to 
transfats. 

No fried foods. No deli 
meats including bacon. 
And no sugars ( Except 
very little). No corn syrup. 
Eat lots of eggs, Dr. Wal-
lach eats about 8 eggs each 
day (soft yolks) ( organic 
eggs).The eggs help you 
get cholesterol which your 
brain is mostly made of. 

It was reported a few years 
ago-that the cholesterol 
scare was a hoax. He says 
that is why alzheimer’s 
trouble has risen. The New 
York Times had this hoak 
info on their front page a 
few years ago and some 
doctors also knew about 
this. 

Everyone needs good fats. 
Avocados, walnuts, ca-
shews, almonds all have 
omega 3.

Dr. Assa says he uses coco-
nut oil and so do I.

It’s great for cooking eggs. 
Eat fresh vegetables and 
fruits and meat- beef, 
chicken, turkey and fish 
and include good fats, and 
eggs Dr. Wallach says you 
can be your own best doc-
tor as he is.

THouSAND HILLS CoWBoY CHurCH
875 HIGHWAY 51 FISK, MISSouRI

Pastor Kevin Murray
Every Tuesday night

Music starts at 6:30 PM 
Service starts at 7 PM

Everyone is welcome - Come as you are

It was one of the hottest days of the dry season. We 
had not seen rain in almost a month. The crops were 
dying. Cows had stopped giving milk. The creeks and 
streams were long gone back into the earth. It was 
a dry season that would bankrupt several farmers 
before it was through. 

Every day, my husband and his brothers would go 
about the arduous process of trying to get water to 
the fields. Lately this process had involved taking a 
truck to the local water rendering plant and filling it 
up with water. But severe rationing had cut everyone 
off. If we didn’t see some rain soon ... we would lose 
everything. 

It was on this day that I learned the true lesson of 
sharing and witnessed the only miracle I have seen 
with my own eyes. I was in the kitchen making lunch 
for my husband and his brothers when I saw my six-
year old son, Billy, walking toward the woods. 

He wasn’t walking with the usual carefree abandon of 
a youth but, with a serious purpose. I could only see 
his back. He was obviously walking with a great, effort 
... trying to be as still as possible. 

Minutes after he disappeared into the woods, he 
came running out again, toward the house. I went 
back to making sandwiches; thinking that whatever 
task he had been doing was completed. Moments 
later, however, he was once again walking in that 
slow purposeful stride toward the woods. This activity 
went on for an hour: walk carefully to the woods, run 
back to the house. Finally I couldn’t take it any longer 
and I crept out of the house and followed him on his 
journey (being very careful not to be seen ... as he was 
obviously doing important work and didn’t need his 
Mommy checking up on him). 

He was cupping both hands in front of him as he 
walked; being very careful not to spill the water he 
held in them ... maybe two or three tablespoons were 
held in his tiny hands. I sneaked close as he went into 
the woods. 

Branches and thorns slapped his little face but, he 
did not try to avoid them. He had a much higher 
purpose. As I leaned in to spy on him, I saw the most 
amazing site. Several large deer loomed in front of 
him. Billy walked right up to them. I almost screamed 

for him to get away. 

A huge buck with elaborate antlers was dangerously 
close. But the buck did not threaten him ... he didn’t 
even move as Billy knelt down. 

And I saw a tiny fawn laying on the ground, obvi-
ously suffering from dehydration and heat exhaus-
tion, lift its head with great effort to lap up the water 
cupped in my beautiful boy’s hand. When the water 
was gone, Billy jumped up to run back to the house 
and I hid behind a tree. 

I followed him back to the house; to a spigot that we 
had shut off the water to. Billy opened it all the way 
up and a small trickle began to creep out. He knelt 
there, letting the drip, drip slowly fill up his make-
shift “cup,” as the sun beat down on his little back. 
And it came clear to me. The trouble he had gotten 
into for playing with the hose the week before. The 
lecture he had received about the importance of not 
wasting water. The reason he didn’t ask me to help 
him. 

It took almost twenty minutes for the drops to fill his 
hands. When he stood up and began the trek back, I 
was there in front of him. His little eyes just filled with 
tears. “I’m not wasting,” was all he said. As he began 
his walk, I joined him ... with a small pot of water 
from the kitchen. I let him tend to the fawn. I stayed 
away. It was his job. I stood on the edge of the woods 
watching the most beautiful heart I have ever known 
working so hard to save another life. As the tears that 
rolled down my face began to hit the ground, they 
were suddenly joined by other drops ... and more 
drops ... and more. I looked up at the sky. It was as 
if God, himself, was weeping with pride. Some will 
probably say that this was all just a huge coincidence. 
That miracles don’t really exist. That it was bound 
to rain sometime. And I can’t argue with that ... I’m 
not going to try. All I can say is that the rain that 
came that day saved our farm ... just like the actions 
of one little boy saved another. I don’t know if anyone 
will read this ... but I had to send it out. To honor the 
memory of my beautiful Billy, who was taken from me 
much too soon ... But not before showing me the true 
face of God, in a little sunburned body. 

 Author known only to God

3092 Westwood Blvd. Poplar Bluff

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

Fri 7-5 Sat 7-12

FiReaRMs
“A man’s man owns at least 

one firearm.
He knows how to use it, 

clean it, and store it 
properly.

He understands its impor-
tance, and sees it for what 

it is
a tool that can protect him 

and his family.”
 Mike Rowe

5 DeaDly TeRMs useD by a WOMan
1. FINE: This is the word women use to end an argument when she knows 
she is right and you need to shut up.
2. NOTHING: Means something and you need to be worried.
3. GO AHEAD: This is a dare, not permission, do not do it.
4. WHATEVER: A woman’s way of saying screw you.
5. THAT’S OKAY: She is thinking long and hard on how and when you 
will pay for your mistake.

BONUS WORD: WOW!
This is not a compliment. She’s amazed that one person could be so stupid.
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Self-observation is the first step of inner unfolding. - Amit Ray
To live a creative life, w

e m
ust lose our fear of being w

rong. - Joseph Chilton Pearce

Poplar Bluff 
Police 

Department 
employee 

recognition

Sgt. Chuck Harris has been with the department since April 
28th, 2003. Chuck Harris started as a Reserve officer and 
later became a part-time officer. Chuck Harris was hired full-
time March 28, 2005. He is a graduate of the SEMo Law 
Enforcement Academy. 

Chuck Harris was promoted to Corporal in February 2009 
and then promoted to Sergeant on January 7th, 2013. Sgt. 
Chuck Harris received the officer of the Year Award in 2012.

Chuck
Harris

employee recognition
Travis Leroux

My name is Travis LeRoux, and I’m 32 years old. 
I have 2 older brothers and 1 sister; I have 3 sons 
Jeren, Avery and Kort and wife April. I live in Do-
niphan, Mo, and have for my whole life. 

After high school I worked several different jobs: 
I did over the road trucking for 3 years, in 2007 I 
attended the police academy in Cape Girardeau, 
Mo, then worked for Ripley Co sheriffs office for 
2 years. I’ve done construction jobs and fast food 
jobs before going to work as a dispatcher at Butler 
County EMS. 

It was there I decided I really enjoyed the job and 
helping others so I went through the EMT program 
at TRCC in 2014. I graduated and got my license 
and have been working as a EMT for Butler County 
EMS since. I do plan to extend my education in the 
future by going to the Paramedic Program and look 
forward to having a successful and meaningful ca-
reer helping others and making a difference.

Butler County
Sheriffs

Department
employee 

recognition

richard 
Bruder

Missouri Hwy
Patrol 

employee 
recognition

Lieutenant 
Mike Pulliam

I am 1980 graduate of Affton High School in St. Louis County 
and attended Meramec Community College and the University of 
Missouri-Columbia. On January 1, 1984, at the age of 21, I was 
appointed to the Missouri State Highway Patrol as a member 
of the 56th Recruit Class. Upon graduation, I was assigned to 
Franklin County Missouri in western Troop C. In 1989, I trans-
ferred to St. Louis/Jefferson counties where I was promoted to 
corporal in October 1993. I also served six-years as a member 
of Troop C SWAT, where I participated in many search and arrest 
warrants, hostage and manhunt situations throughout the state.
In 1995, I transferred to the Patrol’s Gaming Division and was 
assigned to the President Casino, formerly known as the St. 
Louis Admiral, in downtown St. Louis. Our unit was responsible 
for regulating the gaming industry and investigating crimes that 
occur on the casino grounds. During this assignment, I was 
promoted to sergeant in 1997. I was still assigned to that facility 
during the flood of 1998 when a runaway barge collided with 
the President Casino causing the facility to break away from its 
mooring lines and shore facility. All of this occurred while the 

facility was operating with an estimated 2,500 patrons still on 
board. In the fall of 1988, I transferred to a new casino facility, 
Harrah’s/Players located at the Riverport complex of West St. 
Louis County.
On October 1, 1999, I was promoted to the rank of lieutenant and 
began serving at Troop E Headquarters in Poplar Bluff, Missouri. 
As part of the troop command staff, I assisted with the manage-
ment, supervision and support of 93 uniformed officers and 72 
civilian personnel serving 13 counties within the Troop E region. 
During my tenure in southeast Missouri, I’ve been very fortunate 
to have worked side-by-side with coworkers having tremendous 
dedication, work ethic and big hearts.
My wife, Shari, and I were married on June 27, 1993 and we were 
blessed to have one son, Jacob. We are sports enthusiasts and in 
our spare time we enjoy traveling, boating on the Current River, 
camping, hunting and fishing. My family and I have established 
many personal friendships, in this area, that we will be forever 
thankful. Having completed 34 years of Patrol service, I plan to 
retire on March 1, 2018.

 

lORi 
JORDan

Peter paints a very colorful picture in I 
Peter 5:8 - “Be sober, be vigilant; because 
your adversary the devil, as a roaring lion, 
walketh about, seeking whom he may de-
vour.”

I’d like to think that Satan REALLY is that 
busy; that he is constantly on the prowl, 
snarled teeth bare and ready to snatch up 
Christians who are a threat to him.

But sadly, what comes to mind when I think 
of Satan seeking out Christians ‘whom he 
may devour,’ I get an entirely different pic-
ture in my mind.

I see that comic red devil with the horns 
and pointy tail sitting at a desk, with a com-
puter, just tapping his fingers, sitting idly by 
waiting for his Google Alert.

What is a Google Alert? Well, you can set 
one up for anything that might interest you.
Say you want to know anytime your favor-
ite athlete comes up in the news. So you 
set up a Google Alert for that person and 
you get an email anytime his or her name 
shows up. Or say you want to follow a com-
pany that you just bought stock in. Same 
thing. It’s pretty easy. So you don’t have to 
go searching. Google does it for you. You 
get alerted when whatever you want to 
know about makes it in the news.

So yeah, I see him sitting there, waiting to 
hear his computer ding. Ding! Robin Little-
john is reading her Bible - let me get right 
on her! Ding! Lee Burton is praying for his 
grandkids again - I gotta put a stop to that! 
Ding! Kristy Khalid is encouraging other 
Christians - can’t let that one go unscathed!

But I have to wonder, how long is he sitting 
there between those dings? Is he falling 
asleep, napping most of the day? And what 
am I doing to keep him busy? I know from 
past experience if he’s not bothering me, 
I’m probably not bothering him.

That’s not to say that your life is going to be 
miserable if you’re reading your Bible, pray-
ing or encouraging others. Those things in 
and of themselves build you and others up 
and bring joy to your walk with God. And, 
if you’re doing those things, you have the 
tools to fight your adversary.

My intention is do something everyday that 
sets off Satan’s Google Alert.

I hope I’m getting his attention.

1. Poplar Bluff High-School 
   (Graduated May 17, 2007)
2. Joined Marine Corps 
    (May 21, 2007)
3. Job Title: Infantry
4. Served in Iraq 
   (April 2008 to Nov. 2008)
5. Promoted to Fire team leader upon 
    my units return to the United States
6. Left Marines (May 21, 2011)

7. Started working at BCSD as a 
    corrections officer (June 17, 2011?? )
8. Promoted to Assistant Chief of 
    Corrections (May of 2015)
9. Promoted to Deputy 
    (February 1, 2016)

Married to Allie Bruder since March 26, 
2008 has 4 children, (Miley 9), (Lilly 7), 
(Collin 6), (Hailey 3)

Avid Football enthusiast!



Desire is the starting point of all achievement. - Napoleon Hill
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doUg wiLes
bc-his

573-701-9015
1035 e. karsch blvd
Farmington, 63640

573-776-7800
1409 n. westwood blvd
Poplar bluff, 63901

HeArING
SCreeNING

Free
Call ToDAY to schedule a
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1 lb. dry Barilla lasagna 
   noodles 
1 lb. lean ground beef
1 24 oz. jar marinara or 
   pasta sauce 
2/3 cup water

1 15 oz. container ricotta or 
   cottage cheese
12 oz. mozzarella cheese, 
   divided 
1 tsp Italian seasoning

ingredienTs:

direcTions:
Preheat oven to 375. Lightly spray a 9 x 13 baking dish with non-
stick cooking spray. Spread 2/3 cups of the marinara sauce on the 
bottom of the baking dish. Top with lasagna noodles. Brown the 
ground beef in a large skillet. Drain off the fat. Pour in the remain-
ing marinara sauce. Add the water
Simmer the meat sauce for 5 minutes. Scatter about one-third of 
the ricotta cheese on top of the lasagna noodles. Sprinkle on 3 
oz of the mozzarella cheese. Top with about one-third of the meat 
sauce. Add another layer of lasagna noodles and press down 
slightly. Repeat with ricotta cheese, mozzarella cheese and meat 
sauce – two more times. Top with remaining mozzarella cheese 
and sprinkle with Italian seasoning.
Cover tightly with aluminum foil and bake for 45 minutes until the 
noodles are fork-tender. Remove aluminum foil and bake for an-
other 7-8 minutes or until cheese is nice and bubbly.
Let the lasagna rest for at least 5 minutes before serving.
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I keep reading media reports claiming the 
world will end this year. This is kind of odd 
considering the world already ended 46 
times in the past decade, according to vari-
ous predictions. But as for this prediction, I 
have not personally met a single person who 
believes it.

This latest fake apocalypse proclamation 
seems to have been cooked up by a “Chris-
tian numerologist” named David Meade, who 
has discerned the end of the world — or 
at least the beginning of the end, through 
certain signs in the Heavens, like the solar 
eclipse, and through his reading of the Book 
of Revelation. Of course, a big problem here 
is that solar eclipses happen multiple times 
a year across the globe. “Christian numerol-
ogy” doesn’t exist. Numerology is a pagan 
superstition. If a person does access any 
supernatural power through these methods, 
it isn’t God supplying it. You need to look fur-
ther south (DEEP SOUTH) for the source.

As far as Revelation goes, any Christian who 
claims to have definitively cracked the code 
and determined exactly what it means has ei-
ther been deceived by the Devil or is a liar, or 
both. Revelation is a beautiful and important 
book, but I cannot give you a precise inter-
pretation of its content, and I certainly cannot 
tell you with confidence when the world is go-
ing to end based on its mysterious verses. I 
know that nobody can because, rather than 
providing us with a formula to ascertain the 
date of the Second Coming, Christ does the 
opposite. He tells us specifically in Matthew 
24 that no one will know the day or hour, not 
even the angels or the Son.

But that’s not it because we are not willing to 
accept our own ignorance. There still remains 
a great number of Christians who think they 
will be able to detect when the end is coming. 
Many of us think we can detect it now. The 
fact that Christians have been sure that the 
end is right around the corner for 2,000 years 
doesn’t dissuade us. Now is different, we say. 
Now is the time. Or almost time.

Well, maybe it is time. I don’t know. Neither 

do you. I mean, yes, it certainly feels like 
we’re at the end of something. But who can 
say that “something” is the world? Maybe 
we’ve just reached the end of our country 
or our civilization? Many civilizations have 
passed from the Earth, and they all thought 
the world was going with them. They were 
all wrong. We probably are, too. But who 
knows? I don’t. Nobody does.

Here’s what I do know: your world is com-
ing to an end pretty soon. So is mine. I can’t 
say what will happen to planet Earth, but I 
can say that you probably have less than 
50 years left, and you may be gone much 
earlier. You may be gone next week. Maybe 
tomorrow. Maybe tonight. The chances are 
very, very high that you will die long before 
the world. Concern yourself with that.

I think this — our fear of our mortality — is 
why we concentrate so much on predicting 
the Apocalypse. Ironically, the more a per-
son is afraid of death, the more he wants to 
believe that the End of the World is around 
the corner. We cannot bear to contemplate 
the extremely high possibility that we will 
die, individually, while the world lives on. So 
we cling to this dark hope that Armageddon 
will spare us an individual death. And we tell 
ourselves that we’ll see it coming. We’ll have 
time to prepare.

But that’s not how it has worked for billions 
of people, and that’s probably not how it will 

work for me or you. We aren’t special. You 
think things are so bad that the destruction of 
the world must be upon us? Well, 200 million 
people were wiped out by the Black Plague 
in the 14th century. Imagine how they felt as 
half of Europe’s population perished from the 
Earth. Yet the world lived on. And you think 
this rash of natural disasters portends some-
thing ominous? Well, 800 thousand people 
were killed in an earthquake in 1556. 92,000 
were killed by a volcano in 1816. 22,000 were 
killed by a hurricane in 1780. Yet the world 
lived on. You think our wars and international 
conflict must be apocalyptic? Please. The 
entire planet was in a near constant state 
of warfare for thousands of years. Civiliza-
tions clashed. Cities were destroyed. Death 
and starvation and bloodshed occurred on 
a scale we cannot fathom and will never 
experience. Yet the world lived on. A lot of 
people didn’t, but the world did. More likely, 
the world will continue existing and you’ll just 
die eventually, sooner than later, by yourself, 
while most everyone else keeps living for a 
while. That’s how it has always worked and 
that’s how it will continue working until God 
decides otherwise.

My father-in-law had a neighbor who passed 
away recently. He was young man with a wife 
and three kids. He opened the door to his 
second floor patio and forgot that the patio 
hadn’t been built yet. He was dead within mo-
ments. Sudden. Tragic. Just as it will come 
for us. Not with fire in the sky and the Lord 
descending upon the Earth, but with a shock.
A cry. A 911 call. Or maybe it will come later, 
in a bed at the nursing home. Our kids will 
stop by for a visit with their kids, And one of 
those visits will be the last. We’ll die quietly 
while the world buzzes on, too busy to notice. 
There will be a funeral and a eulogy, and that 
will be it.

That’s death. Face it. Accept it. Have faith. 
Have courage. Have humility. Admit what you 
do not know and prepare for what you do. 
The End is near, that is certain. But just your 
end. And mine. Pray that you are ready when 
the summons arrives.

The end 
is 

near?

While stitching a cut on 
the hand of a 75 year old 
farmer, whose hand was 
caught in the squeeze gate 
while working cattle, the 
doctor struck up a conver-
sation with the old man. 
Eventually the topic got 
around to politicians and 
their role as our leaders.

The old farmer said, “Well, 
as I see it, most politicians 

are ‘Post Turtles’.”
Not being familiar with 
the term, the doctor asked 
him what a ‘post turtle’ 
was. The old rancher said, 
“When your driving down 
a country road and you 
come across a fence post 
with a turtle balanced on 
top, that’s a post turtle.”

The old farmer saw the 
puzzled look on the doc-

tor’s face so he continued 
to explain. “You know 
he didn’t get up there by 
himself, he doesn’t belong 
up there, he doesn’t know 
what to do while he’s up 
there, he’s elevated beyond 
his ability to function, and 
you just wonder what kind 
of dumb arse put him up 
there to begin with.”

besT explanaTiOn OF a pOliTician i’ve eveR heaRD



The greatest ideas are the simplest. - William Holding
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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

I began writing this because I woke up 
struggling with going to my physical 
therapy appointment today. It’s ear-
lier than usual, at 9:30. I could easily 
take hubby to work and drive to the 
appointment. In fact, that is what 
he was expecting. However, I rarely 
get out and about for longer than an 
hour or two as I work from home and 
take college classes full time as well. It 
would do me good to walk and catch 
the bus to and from my appointment. 
So, my struggle was taking the easy 
way and driving to the appointment. 
Odd struggle, indeed, but I really nev-
er get enough exercise and this would 
help!

It’s quite difficult at times to do the 
things we must do. Go to school, head 
off to work, wash the dishes, go to 
physical therapy. There may be sound 
reasons for not wishing to follow 
through with these things. Perhaps we 
don’t feel well. Maybe we’ve a bit of a 
headache or our joints are throbbing. 
Might be there are people at work or 
school we wish to avoid. They make 
being there a chore and they seem to 
suck the life right out of you. Maybe 
you just don’t want to go.

It happens all the time. Everyone ex-
periences this. How do you get be-
yond this feeling? Well, you already 
know there are two answers for this: 
you either don’t go or you do. Know-
ing the answer is of no help, am I 
right? You want to know how you 
make yourself do those dishes, do 
that homework, head off to work, go 
on with the appointment . . .

You have to talk yourself into it. I 
think this is where God really comes 
into play. Yes, it’s your inner voice ar-
guing with you about whether or not 
you REALLY want to go to work. Re-
member when you watched cartoons 
as a kid and Sylvester argued with the 
little angel and the little devil? That’s 
your conscious. Your personal Right 
vs Wrong. God prompts you to lis-
ten to that angel. He knows you don’t 
feel all that great. He knows that Jack 
Smith is at work and will be in your 
face the minute you step through 
the door. He knows you are sore and 
hurting with every step you take. You 
have faith in God. Did you know He 
has faith in you?

Sure He does. That’s why you’re strug-
gling. Satan doesn’t want you to listen 
to God. He wants you to be mired 
down in the muck of uncertainty and 
doesn’t want you to soldier on and 
make great things of yourself. Think 
about it.

What happens if you DO go to school 
or work or Physical Therapy? You 

learn at school and spend time with 
those friends of yours who are also 
there. At work, your boss is happy to 
know he can count on you to be there 
and when the time comes for raises, 
you’re first on the list. Going to physi-
cal therapy may hurt, but once all 
your appointments and hard work are 
done, your body feels so much better.

Why on earth would Satan want you 
to succeed??!! He doesn’t! That’s why 
you struggle with that inner voice 
whispering, “Don’t go. Just call in. It’s 
not a big deal. You deserve this. You’re 
always there. It’s just one day.”

I know, I’ve still not said how to com-
bat this. That’s because the answer 
lies within you. You already know 
the answer on how to fix this. These 
whispers, they are difficult to ignore. 
VERY DIFFICULT. (you already 
know that!!!!). You have to push them 
aside and combat them with your 
own whispers. “I can do this.” “My 
best friends are going to be there.” “It’s 
just for 8 hours, I can make it through 
8 hours.” “People at work are count-
ing on me. I don’t want to let them 
down.” “PT hurts, but I need it to get 
better.” You have to choose to fight for 
yourself.

Don’t forget about God in the process! 
After all, He’s the one who gave you 
the ability to know right from wrong 
and the free will to choose which path 
you will take. He can help you. All you 
have to do is ask. So, while you’re lying 
there in bed contemplating whether 
or not to call in sick to school, to 
work, cancel that appointment, call 
out to God. “God, you know how dif-
ficult I can be and I need your help. I 
don’t want to go to school/work/PT. I 
need You to help me to change these 
feelings. Help me to want to be there.”
Then begin: Every time a negative 
argument comes up, counter it with 
a positive one: I hate school--but my 
friends are there. I despise Jennifer-
-but I like my job. I hurt all over--but 
it will help me to walk a mile. Lean on 
God, trust in Him and you’ll win.
Finally, this is a long struggle, not a 
short one. It will happen again and 
again. Satan won’t give up on trying 
to make you miserable. It’s his goal. 
When he loses, he continues the fight. 
So, yes, you will struggle. It likely will 
never go away. It is highly likely that 
just when you think you are OVER 
these problems that they’ll strike 
again. Don’t give up, don’t give in. 
Keep fighting the good fight, because 
YOU ARE WORTH FIGHTING 
FOR!

 Author Kristy K.

i DOn’T WanT TO . . . !!!

The difference 
between death 

and taxes is death 
doesn’t get worse 

every time 
Congress meets

Will Rogers
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quart oil for deep-frying 
1 1/2 cups all-purpose flour
1 tablespoon sugar 
2 teaspoons baking powder
1/2 teaspoon salt 
2/3 cup milk

2 Eggs beaten 
1 tablespoon oil
3 cups apples peeled, and 
   chopped 
1 cup cinnamon sugar

ingredienTs:

direcTions:
Heat the vegetable oil in a deep-fryer or electric skillet to 
375 degrees F (190 degrees C). In a large bowl, stir togeth-
er the Gold Medal flour, Domino sugar, baking powder and 
salt. Pour in the TruMoo milk, Eggland’s Best eggs and oil 
and stir until well blended. Mix in apples until they are evenly 
distributed.
Drop spoonfuls of the batter into the hot oil and fry until 
golden on both sides, about 5 minutes depending on the 
size. Fry in tiny batches so they are not crowded in the Wes-
son oil.
Remove from the hot oil using a slotted spoon and drain for 
a minute on paper towels. Toss with cinnamon sugar while 
still warm.
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There recently was an ar-
ticle in the St. Petersburg, Fl. 
Times. The Business Section 
asked readers for ideas on: 
“How Would You Fix the Econ-
omy?” I think this 80 year old 
guy nailed it! 

Dear Mr. President, 
Please find below my sugges-
tion for fixing America’s econ-
omy. 

Instead of giving billions of 
dollars to companies that will 
squander the money on lavish 
parties and unearned bonuses, 
use the following plan. 

You can call it the “Patriotic Re-
tirement Plan”: There are about 
40 million people over 50 in 
the work force. Pay them $1 
million apiece severance for 
early retirement with the follow-
ing stipulations: 
1) They MUST retire. Forty mil-
lion job openings - Unemploy-
ment fixed. 
2) They MUST buy a new 
AMERICAN Car. Forty million 
cars ordered -Auto Industry 
fixed. 
3) They MUST either buy a 
house or pay off their mort-
gage - Housing Crisis fixed. It 
can’t get any easier than that!! 
P.S. If more money is needed, 
have all members in Congress 
pay their taxes.. Mr. President, 
while you’re at it, make Con-
gress retire on Social Security 
and Medicare. I’ll bet both pro-
grams would be fixed pronto! 
If you think this would work, 
please forward to everyone 
you know. If not, please disre-
gard LOL...sounds good to me. 
 ty

FIX THE 
COUNTRY

723 HWY 53 (across from Cash Saver)
Poplar Bluff, Mo 63901
PH.# 573-785-eASY

573-785-3279

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

For friendly and confidential service call us or stop by:

We offer:
Payday Loans

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



You cannot find peace by avoiding life. - Virginia Woolf
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Poplar Bluff, MO 63901

573-785-2023

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

ROe vs WaDe
In 1973 the United States Supreme 
Court overturned abortion laws 
in all 50 states in the case of Roe v 
Wade. That decision 45 years ago has 
resulted in the deaths of over 60 mil-
lion children in our land; a sadly per-
verse legacy that has left our culture 
in tatters. Lord, have mercy. Church, 
have courage.
 George Grant

If you 
carefully 
watch the 

crowds in a 
shopping mall, 
you’ll discover 
that there are 

all kinds of 
people in this 

world;
Playwright 

George 
Bernard Shaw 
said, “If the 

other planets 
are inhabited, 
they’re using 
the earth for 
their insane 

asylum.”
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2 cups all-purpose flour 
1 1/2 cups sugar
2 teaspoons baking powder 
1/2 teaspoon salt
1 teaspoon ground cinnamon 

1 1/4 cups milk 
1 egg
2 tablespoons butter, melted 
1 teaspoon vanilla extract

ingredienTs:

direcTions:
Combine flour, sugar, baking powder, salt and cinnamon in a large 
mixing bowl.
In a separate bowl, whisk together milk, egg, melted butter and 
vanilla.
Pour wet ingredients into dry ingredients and stir just until mix and 
no large lumps remain. Small lumps are ok. Batter will be runny.
Fill well-greased muffin cups to 2/3 full. Bake in a preheated 
350-degree oven.
Bake for 12-14 minutes.
Remove from oven and let rest in pan for 5 minutes then remove 
to racks to cool. If needed, use a plastic knife and run it around the 
sides of the muffins to loosen.
once cooled, combine sugar and cinnamon coating. Dip muffins 
in the melted butter than roll in the cinnamon sugar to coat. Place 
back on rack and repeat with remaining muffins.
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CoATING
6 tablespoons butter, melted 3/4 cup sugar 1 teaspoon ground cinnamon

WaGes
Salary of retired US 

Presidents
$450,000 FOR LIFE

Salary of House/
Senate members

$174,000 FOR LIFE

Salary of Speaker of 
the House

$223,500 FOR LIFE

Salary of Majority/
Minority Leaders

$194,400 FOR LIFE

Average salary of a 
soldier DEPLOYED 

in AFGHANISTAN ..
$38,000

Average income for 
Seniors of Social 

Security
$12,000

i ThinK We 
FOunD WheRe 

The cuTs 
shOulD be 

MaDe!

RESIDENTIAL  COMERCIAL  INDUSTRIAL

CALL US FOR ALL YOUR HEATING AND COOLING NEEDS!

WE SERVICE AND REPAIR ALL BRANDS!
573 785 9019



The most beautiful thing you can wear is confidence. - Blake Lively
Th

e degree of loving is m
easured by the degree of giving. - edw

in Louis Cole

HiLLs, RiDGEs anD HOLLERs
Well it finally happened. I missed the columns deadline. For no good 
reason, I forgot to watch the calendar and with a lot of things going on 
the end of January is here. The only news from this side of the ridge 
is, I’m waiting for my wife to get home from hip surgery as she fell 
and broke one of her hips. And I am scribbling this while waiting for 
breakfast in Westwood rest home in the dining hall. No early report on 
my wife’s condition, once again I play the waiting game, hurry up and 
wait. I have a good outline for my next column if I can ever get to it. 
The Column is in answer to the question of “how did you get into the 
coon hunting competition game?” when I start remembering back into 
the past and remembering both, the good and the bad, with the good 
outweighing the bad. When I started there were both regulations and 
grades that hundred in separate divisions, and different trophies. Car-
nahan’s dog was not registered but mine were, so we hunted both divi-
sions. He got burned out quickly and I was lucky enough to make it to 
the night hunt challenge with  my dog Moody, and the rest with hope, 
will be told next month.

A lot of water has flowed under the bridge and a lot of miles put on 
the vehicles but it was worth it, up to the point. Most of the gas I’m 

remembering was 8 cents 
per gal. which wasn’t close, but didn’t help with 
what money I had to spend.
Details of my involvement with more details next 
time.
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 Paul Woods

Frozen bread dough  Butter or margarine 
Garlic

15 oz hominy 5 beaten eggs 
1 bell pepper
1 chopped yellow onion 

dash cayenne pepper
2-3 slices fried crumbled bacon, 
sausage or ham

Saute in large skillet the hominy, chopped yellow onion, and the 
meat. Add a small amount of finely chopped bell pepper and a 
dash of cayenne pepper. After sauteing on medium heat for about 
10 to 15 minutes add 5 beaten eggs. Stir & cook until eggs are 
barely done.

2 cups flour 
2/3 cup buttermilk 
4 teaspoons sugar
2 teaspoons salt 

1 teaspoon soda
4 teaspoons baking powder 
2/3 cup (lard) shortening

2 cups corn 
2/3 c. milk 
1 1/4 tsp. Salt
Dash of pepper 

1 slightly beaten egg
2 tbsp. butter or margarine, 
melted 
2 c. soft bread crumbs

Place all dry ingredients place into a large bowl. Mix in shortening 
thoroughly, until mixture looks like meal. Stir in buttermilk. Round 
up dough on lightly floured board. Knead lightly 20 to 25 times, 
Roll out until 3/4 inch thick. Cut with floured cup or glass Place on 
greased cookie sheet. Bake in a 450 degree oven for about 10 to 
12 minutes

Mix corn, egg, milk and seasonings. Mix crumbs and butter and 
place 1/4 of mixture in bottom of buttered dish. Add half of the 
corn mixture, then another 1/4 of crumbs. Repeat layers, end-
ing with the balance of crumbs. Bake 30 minutes at 350 degrees. 
Serve hot.

Thaw some frozen bread dough. Cut off some strips and roll into 
elongated segments 10 inches long. Cut a green stick, fairly stout; 
wrap the bread in a corkscrew fashion around one end, pinching 
the dough against the stick tightly so it’ll stay in place. Cook over 
coals in your firepit. Cook slowly and evenly so the bread doesn’t 
burn and gets cooked thoroughly. You may brush with butter and 
garlic or Cinnamon sugar, jam or anything else as desired.

Bread On a StiCk rOaSted Over the Campfire Campfire BreakfaSt

traiL BiSCuitSCOuntry COrn

This picture is in reference of 
January column about the 

Gar picture
Left to Right

Richard Woods
one of the Lee- Boys

the Gar
Columbus Clark
Charlie Woods

And the other Lee- brother
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Today’s innovation is tomorrow’s tradition. - Lidia Bastianich
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1. B 
2. D 
3. C 
4. A 
5. C 

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

Red Lemonade  Irish Stew  Boxty
Colcannon  Fried Bread  Soda Bread
Potato Bread  Irish Potato Pancakes  Scones
Cottage Pie  Shepherds Pie  Drisheen
Barmbrack  Crubeens  Corned Beef And Cabbage
Corned Beef Hash  Limerick Ham  Cidona
Guinnes  Skirts And Kidneys  Poundies
Oatcake  Black Pudding  Goody
Tea  Soda Farl  Pastie
Champ  Bacon And Cabbage  Breakfast Roll
Gur Cake  Irish Breakfast  Bacon And Cabbage
Coddle  Veda Bread  Wheaten Bread
Blaa  Cavan Cola  Fish And Chips

irish dishes

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

“The rights of man come not 
from the generosity of the 
state, but from the HAND 

OF GOD.”
 John F. Kennedy
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2 cups cheesy cauliflower 
   puree 
¼ cup sour cream
1 cup shredded cheddar 
   cheese 

2 Tbsp chopped scallions
4 slices bacon, cooked and 
   chopped 
1 egg

direcTions:
Add the egg to your cauliflower puree and blend thoroughly.
Put about 2 Tbsp of mash into each muffin cup, just go up 
the sides half way and not to the top. Spread out the puree 
to about a half inch thickness on the top and sides. Too thin 
and it won’t come out of the tin. 
Bake the cauliflower cups at 375 degrees (F) for 30 minutes 
until they dry out and firm up. If they are still too soft, then 
add them back for a few more minutes. Take them out and 
using a butter knife, release them gently from the muffin tin 
and place on a greased cookie sheet. Fill with cheese and 
bacon, then put back in the oven for a few minutes or un-
til melted. Garnish with sour cream and scallions or fresh 
herbs.
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ingredienTs:

1. How old would you be if you didn’t know 
how old you are?
2. Which is worse, failing or never trying?
3. If life is so short, why do we do so many 
things we don’t like and like so many things 
we don’t do?
4. When it’s all said and done, will you have 
said more than you’ve done?
5. If happiness was the national currency, 
what kind of work would make you rich?
6. Are you doing what you believe in, or are 
you settling for what you are doing?
7. To what degree have you actually con-
trolled the course your life has taken?

8. Are you more worried about doing things 
right, or doing the right things?
9. You’re having lunch with three people you 
respect and admire. They all start criticiz-
ing a close friend of yours, not knowing she 
is your friend. The criticism is distasteful 
and unjustified. What do you do?

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

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

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

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

raTTLe The brain
These questions have no right or wrong answers.



To win big, you sometimes have to take big risks. - Bill Gates
enthusiasm

 is the very propeller of progress. - b.C. Forbes
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1518 S. Broadway 573-776-7442
Hours

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

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

E-mail: odjnmj6@aol.com

www.    bluffcitygaragedoors.com
         Poplar Bluff, Missouri

Sales  •  Service  •  Installation
Ollie & Nadine Johnson

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

Cell: 573-429-0321

“The Best Place To Buy Garage Doors Since 1975”

573-785-1543 “People should be 
able to live their lives 

without fear
no matter what country 

they live in. 
That is my wish for all 

of us around the world.”

First Lady 
Melania Trump
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1 lb (24) large raw shrimp, 
  peeled and deveined 
 (weight after peeled)
1/2 cup + 1 tbsp shredded 
  sweetened coconut
1/2 cup + 1 tbsp panko 
  crumbs

2 tbsp all purpose Gold 
  Medal flour (you will only 
  use 1 tbsp)
1 large Eggland’s Best egg
Pinch Morton salt
Pam non-stick spray

ingredienTs:

direcTions:
Preheat oven to 425°. Spray a non-stick baking sheet 
with cooking spray. Combine coconut flakes, panko bread 
crumbs and salt in a bowl. Place the flour on a small dish. 
Whisk egg in another bowl. Lightly season shrimp with salt. 
Dip the shrimp in the flour, shaking off excess, then into the 
egg, then in the coconut crumb mixture. Spread out evenly 
on a cookie sheet and slip on the oven for approximately 
15 minutes
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my daughter and i went 
through the mcdonald’s 
driveway window and i 
gave the cashier a $5 bill. 
Our total was $4.25, so i 
also handed her 25c. She 
said, ‘you gave me too 
much money.’ i said, ‘yes i 
know, but this way you can 
just give me a dollar back.’
She sighed and went to get 
the manager who asked me 
to repeat my request. i did 
so, and he handed me back 
the 25c, and said ‘We’re 
sorry but we don’t do that 
kind of thing.’ the cashier 
then proceeded to give me 
back 75 cents in change. do 
not confuse the people at 
macd’s.

We had to have the garage 
door repaired.

the repairman told us that 
one of our problems was 
that we did not have a 
‘large’ enough motor on the 
opener. i thought for a min-
ute, and said that we had 
the largest one made at that 
time, a 1/2 horsepower. he 
shook his head and said, 
‘you need a 1/4 horsepow-
er.’ i responded that 1/2 
was larger than 1/4 and he 

said, ‘nOOO, it’s not. four is 
larger than two.’
We haven’t used that repair-
man since...

i live in a semi rural area. 
We recently had a new 
neighbor call the local city 
council office to request the 
removal of the dear CrOSS-
inG sign on our road. the 
reason: ‘too many dears are 
being hit by cars out here! 
i don’t think this is a good 
place for them to be crossing 
anymore.’

idiOt SiGhtinG in fOOd 
ServiCe.

my daughter went to a mex-
ican fast food and ordered a 
taco. She asked the person 
behind the counter for ‘mini-
mal lettuce.’ he said he was 
sorry, but they only had ice-
berg lettuce. 

i was at the airport, check-
ing in at the gate when an 
airport employee asked, 
‘has anyone put anything in 
your baggage without your 
knowledge?’ to which i re-
plied, ‘if it was without my 
knowledge, how would i 
know?’ he smiled knowing-

ly and nodded, ‘that’s why 
we ask.’

the pedestrian light on the 
corner beeps when it’s safe 
to cross the street. i was 
crossing with an ‘intellectu-
ally challenged’ co-work-
er of mine. She asked if i 
knew what the beeper was 
for. i explained that it sig-
nals blind people when the 
light is red. appalled, she 
responded, ‘what on earth 
are blind people doing driv-
ing?!’ She is a government 
employee.....

When my husband and i ar-
rived at a car dealership to 
pick up our car after a ser-
vice, we were told the keys 
had been locked in it. We 
went to the service depart-
ment and found a mechanic 
working feverishly to unlock 
the driver’s side door. as i 
watched from the passenger 
side, i instinctively tried the 
door handle and discovered 
that it was unlocked. ‘hey,’ i 
announced to the technician, 
‘its open!’ his reply, ‘i know. 
i already did that side.’ Stay 
aLert! they walk among us.

Not fuNNy but fuNNy

A man and woman had been mar-
ried for more than 60 years. They 
had shared everything. They had 
talked about everything. They had 
kept no secrets from each other ex-
cept that the little old woman had 
a shoe box in the top of her closet 
that she had cautioned her husband 
never to open or ask her about.

For all of these years, he had never 
thought about the box, but one day 
the little old woman got very sick 
and the doctor said she would not 
recover.

In trying to sort out their affairs, the 
little old man took down the shoe 
box and took it to his wife’s bedside. 
She agreed that it was time that he 
should know what was in the box. 
When he opened it, he found two 
crocheted dolls and a stack of mon-
ey totalling $95,000. He asked her 
about the contents.

‘When we were to be married,’ she 
said, ‘my grandmother told me the 
secret of a happy marriage was to 
never argue. She told me that if I 
ever got angry with you, I should 
just keep quiet and crochet a doll.’

The little old man was so moved; 
he had to fight back tears. Only two 
Precious dolls were in the box. She 
had only been angry with him two 
times in all those years of living and 
loving. He almost burst with Hap-
piness.

‘Honey,’ he said, ‘that explains the 
doll, but what about all of this mon-
ey? Where did it come from?’
‘Oh,’ she said, ‘that’s the money I 
made from selling the dolls.’

A Prayer

Dear Lord,
I pray for Wisdom to understand 

my man;
Love to forgive him;

And Patience for his moods;
Because Lord, if I pray for Strength,

I’ll beat him to death,
Because I don’t have the freaking 

time to crochet.

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

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

The PLedge oF aLLegiance
I - an Individual, a committee of one

PLeDGe - dedicate all of our worldly goods to give without self pity

ALLeGIANCe - my love and my devotion

To THe FLAG - our standard old glory, a symbol of freedom where ever she waves, 
there is respect because your loyalty has given her dignity that shouts freedom is 
every body’s job,

oF THe uNITeD STATeS oF AMerICA - that means we have all come togeth-
er, States, individuals, communities that have all united to become 48 great states 
(now 50 great states not 57 states as some people would report) 50 individual great 
communities with pride and dignity and purpose, all divided with individual imaginary 
boundaries yet united to a common purpose, and that is Love for Country

AND To THe rePuBLIC - a state in which sovereign power is vested in representa-
tives chosen by the people to govern, and GoVERNMENT IS THE PEoPLE to govern 
and it is from the people to the leaders NoT from the leaders to people,

For WHICH IT STANDS oNe NATIoN uNDer GoD - one nation so blessed by 
GoD INDIVISIBLE-incapable of being divided,

WITH LIBerTY - which is FREEDoM the right of power to live ones life without 
threats or fear or some sort of retaliation,

AND JuSTICe - the principal or quality fairly with others,

For ALL - which means, boys and girls its as much your CouNTRY AS IT IS MINE. 

 Contributed by Ted Burton
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7 cups potatoes, diced 
1 medium onion diced
1 large carrot, chopped 
2-3 cups ham, diced
2 teaspoons parsley 

1 teaspoon thyme leaves
5 cups Chicken Broth 
1 cup 2% milk
½ cup sour cream 
Pepper to taste

ingredienTs:

direcTions:
Add diced potatoes, onion, carrot, ham, thyme, parsley, 
pepper & broth to a crock pot. Cook on low 7 hours, or on 
high 3 hours if pressed for time. Remove 2-3 cups of the 
potatoes/carrots and mash, then return this mixture to the 
slow cooker. Add milk and sour cream. Stir and cook an 
additional 15 minutes. Add pepper to taste. Makes twelve 
1-cup servings.
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new schooL PraYer:
BY A 15-year-old SCHooL KID who got an A+ for this entry (ToTALLY 

AWESoME)!  The Lord’s Prayer Is not allowed in most uS Public schools 
any more. A kid in Minnesota, wrote the following

Now I sit me down in school Where praying is against the rule

For this great nation under God Finds mention of Him very odd.

If scripture now the class recites, It violates the Bill of Rights.

And anytime my head I bow Becomes a Federal matter now.

Our hair can be purple, orange or green, That’s no offense; it’s a freedom scene..

The law is specific, the law is precise. Prayers spoken aloud are a serious vice.

For praying in a public hall Might offend someone with no faith at all..

In silence alone we must meditate, God’s name is prohibited by the State..

We’re allowed to cuss and dress like freaks, And pierce our noses, tongues and 
cheeks...

They’ve outlawed guns, but FIRST the Bible. To quote the Good Book makes me liable.

We can elect a pregnant Senior Queen, And the ‘unwed daddy,’ our Senior King.

It’s ‘inappropriate’ to teach right from wrong, We’re taught that such ‘judgments’ do not 
belong..

We can get our condoms and birth controls, Study witchcraft, vampires and totem 
poles...

But the Ten Commandments are not allowed, No word of God must reach this crowd.

It’s scary here I must confess, When chaos reigns the school’s a mess.

So, Lord, this silent plea I make: Should I be shot; 
My soul please take!


