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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

From the Kitchen of
Laura L. Chatman

“Spring adds new life and new beauty to all that is.” — Jessica Harrelson

8 oz medium shells pasta, uncooked 1 lb of chicken, cooked &  
2 cups broccoli uncooked     cubed (no skin)  
3 TBSP olive oil     2 TBSPs butter 
1 tsp black pepper     1 cup shredded cheese of 
3 cloves of garlic, minced    your choice 
1 cup heavy cream     1/4 cup whole milk   
1 cup chicken broth    1/4 cup all-purpose flour  
1 tsp cajun seasoning or chili powder 
1 tsp of salt to taste

 In a medium pot, boil the broccoli until softened and set aside. 
Boil a large pot of lightly salted water and add pasta , then 
drain. Add pasta back into the hot/empty pot and add 1 TBSP 
of butter, stir until the butter is fully melted and pour into a 
large bowl and set aside, while you make the sauce. In the same 
pot, add in the other 1 TBSP of butter, oil and garlic, cook only 
until butter is melted. Once melted, whisk in the flour and 
cook while stirring constantly, then add in the heavy cream, 
milk and all other seasonings, continuing to stir the whole time 
while bringing to a low boil. Add in the cooked shells, broccoli, 
and chicken and mix until fully incorporated.

Chicken & Broccoli 
with Pasta Shells 

MY MOTHER
I knew I had a mother
Whom from a distance

Was a loving and protective mother
over me.

Once when I was 8, a boy
Told me when people, 

especially mothers, 
Leave this ol” world behind.
Maybe a loving memory of

a mother so kind, 
Mothers never die

With her arms around me
Crying through her tears
She said, “Mothers never

Pass away or leave behind nothing 
but the thought in your head

Of all the good times.”
I know in some ways, mothers do 

and 
some others don’t always live 

forever.
I can’t even let her go.

She was my mother and I miss her so 
deeply inside my soul.

Happy Mother’s Day 2022

Written by Jennifer Mace
In loving memory of my mother, 
who passed away on 12/14/2000.

She will be missed.

 
Memorial Day was originally 
called Decoration Day. In 1966, 
Congress declared Waterloo, 
N.Y., the official birthplace of 
Memorial Day for being the first 
town to celebrate the holiday 
100 years prior. Waterloo, which 
first celebrated the day on May 
5, 1866, was chosen because it 
hosted an annual event where 
residents decorated the graves of 
soldiers with flags and flowers.

Federal guidelines indicate that 
flags on the holiday be flown at 
half staff — but only until noon, 
according to VA.gov. That’s when 
they should be swiftly raised to 
the top of the pole until sunset, 
as part of the time-honored tradi-
tion of paying tribute to Ameri-
ca’s fallen soldiers.

There is also an official time to 
remember the lost each year on 
Memorial Day: The official Na-
tional Moment of Remembrance 
takes place at 3 p.m. local time 
around the country.

Monday, May 30, 2022



“Spring unlocks the flowers to paint the laughing soil.” — Bishop Reginald Heber May 2022, Page 3
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Cryptogram: 
TWHCKTZ FMXTP XTAHCKTZ HKVV HCM HKFM 

AWY NWT’H CXIM LQMMNWF HW HCKTR, 
LQMMNWF HW PUMXR XTN LQMMNWF HW XSH. 
VMH YP HCXTR XVV HCWPM BCW OQWYZCH 
LQMMNWF HW WYQ VKIMP. CXUUA FMFWQKXV 

NXA.  

And here is your hint:  W = o

8 medium Medjool dates  1/2 cup oats, dry
1/8 cup hemp seeds  1 tsp cinnamon
1/3 cup coconut flakes

Add dates, oats, hemp, and cinnamon to a food processor or 
high-powered blender. Pulse until mixed well.  Shape into balls, 
then roll in coconut flakes.  Serve immediately or refrigerate 
until ready to eat.

Snack Bites

LPAEP
NANABA
SPGAER
ELONM
UGVAA

DSTEA
SLMUP
MELI
ERAP
AOKR

AESP
ECAHSPE
MAYS
AKEL
AUSHS

BENAS
REESHRIC

Let love be genuine. Abhor what is evil; hold fast to 
what is good. Love one another with brotherly 

affection. Outdo one another in showing honor. Do 
not be slothful in zeal, be fervent in spirit, serve the 
Lord. Rejoice in hope, be patient in tribulation, be 
constant in prayer. Contribute to the needs of the 

saints and seek to show hospitality. 
~ Romans 12:9-13
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Page 4, The Black River Times “The promise of spring’s arrival is enough to get anyone through the bitter winter!” — Jen Selinsky

How excited was the gardener about 
spring? So excited he wet his plants.

What does winter fat turn into? Spring rolls.

How do you make a waterbed bouncier? Fill 
it with spring water.

What is the shortest month of the year?  
M-A-Y.

How do you know flowers are friendly? 
They always have new buds!

How did the bee brush his hair? With a hon-
eycomb.

Why couldn’t the flower ride a bike? It lost 
its petals.

Does February like March? No, but April 
May.

When do monkeys fall from the sky? 
During APE-ril showers

What goes up when the rain goes 
down? Umbrellas.

What falls but never gets hurt? The rain!

What did the tree say to spring? 
What a re-leaf!



“To those in uniform serving today and to those who have served in the past, we honor you today and every day.” – Unknown May 2022, Page 5

Bible Quiz

Listen, my son, to your father’s instruction 
and do not forsake your mother’s teaching. 
They are a garland to grace your head and a 
chain to adorn your neck.  Proverbs 1:8-9

1. Who said “Curse God, 
and die”?
a. Job
b. Esther
c. Job’s Wife
d. David

2. “I will put hooks in thy 
jaws,...and all the fish of 
thy rivers shall stick unto 
thy scales,” was said to 
whom?
a. Jonah
b. The pharaoh of Egypt
c. Jesus
d. King Nebuchadnezzar

3. “Bread of deceit is ____  
to a man; but afterwards 
his mouth shall be filled 
with _____.”
a. Bitter, lies
b. Manna, thirst
c. Sweet, gravel
d. Sour, honey

4. "The words of the LORD 
are pure words: as _____ 
tried in a furnace of earth, 
purified ____ times."
a. Silver, seven
b. Gold, at all
c. Coal, three
d. Rubies, twenty

5. What is the last book of 
the New Testament?
a. Malachi
b. Matthew
c. Jude
d. Revelation

6. David and Jonathan make 
a covenant of friendship to-
gether in which book of the 
Bible?
a. I Samuel
b. Isaiah
c. II Samuel
d. Ezra

7. What king of Israel took 
Jezebel to be his wife?
a. Asa
b. Ahab
c. Hezekiah
d. Jehosophat
 
8. What priest anointed 
Solomon as king in Gihon?
a. Melchizedek
b. Zadok
c. Jethro
d. Enoch

9. Who succeeded Jotham 
as king of Judah?
a. Uzziah
b. Pekah
c. Ahaz
d. Rezin
 
10. How many books are 
in the Old Testament?
a. 40
b. 33
c. 39
d.50
 



“You can cut all the flowers but you cannot keep Spring from coming.” — Pablo NerudaPage 6, The Black River Times

MOM

 Just Because She’s Your Mom 
 and she’s going to love you forever, 

 no matter what – 
 you can’t treat her just any old way

 and think it doesn’t matter. 
 Don’t treat the person who loves you 

 the most...the worst. 
 Don’t take her for granted. 
 She may not let you see it, 

 but your shortness, impatience and 
 harsh words make her steal away to

 a quiet place and cry.. 
 Her heart hurts to understand 
 why you seem angry with her. 

 She will not always agree with you,
 but she will always love you. 

 And it doesn’t matter how old you are, 
 or how old she is, 

 treasure your mom. 
 You’ll never have another one

“A free society is A society where 
it is sAfe to be unpopulAr.  

we do not live in thAt society”
 - AdlAi stevenson

Mother    Housekeeper  
Cook      Teacher   
Nurse    Coach  
Uber Driver   Story Teller  
Planner     Organizer   
Decorator     Best Friend   
Worst Enemy   Multitasker
 

 In short, she’s Wonder Woman!  

There is no person stronger, wiser or more 
dedicated than a Mother.

Happy Mother’s Day!

What is A Mother?

When God knocks Let Him In
God seeks out those with whom He desires to make a covenant. At that 
time, all they understand about Him is in broad terms. They are then to 
seek Him out to know Him more precisely. Those who make the New 
Covenant with God are required to seek out intimate details regarding His 
nature, purpose, and character. 



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

We hand wash your vehicle!

“No man is entitled to the blessings of freedom unless he is vigilant in its preservation.” – General Douglas MacArthur May 2022, Page 7

Kitchen Corner

2 cups tomatoes    5 TBSP butter
4 TBSP flour    2 cups rich chicken broth
1 cup heavy cream    Salt and pepper 
1⁄2 pound hot or sweet  1⁄8 teaspoon nutmeg
 Italian sausages     1 cup finely chopped green  
1 cup finely chopped celery pepper
1 cup finely chopped onion  Tabasco sauce to taste  
1 - 2  TBSP minced garlic  1⁄2 pound ground sirloin  
2 cups thinly sliced mushrooms 1 tsp Worcestershire sauce 
1 cup frozen peas   9 lasagna strips   
2 cups shredded, skinless,  2 cups grated Cheddar cheese
boneless cooked chicken   3⁄4 cup freshly grated Parmesan cheese

Put the tomatoes in a saucepan and cook down about 30 minutes.
Cook down to about one and a half cups.  Heat 3 TBSP of the butter in a 
saucepan & add the flour, stirring with a wire whisk. When blended add the 
broth,stirring rapidly with the whisk. Cook about 10 minutes, stirring oc-
casionally. Add the cream, salt & pepper to taste, & nutmeg.  Remove and 
discard the skin of the sausages. Add the flesh to a skillet & cook, stirring 
with the side of a heavy, metal kitchen spoon to break up any lumps. Cook 
until meat loses its raw color.

Drain off & discard the fat. Set the meat aside.  Heat remaining 2 TBSPs of 
butter in a skillet & add the green peppers, celery, onion & garlic. Cook,
stirring briefly, until crisp & tender.  Add the beef and cook, cutting down 
with the sides of a heavy metal kitchen spoon to break up any lumps. Add 
the sausage meat & mushrooms and cook briefly. Add salt & pepper to 
taste. Add the tomatoes to the cream sauce. Pour this combined sauce over 
the meat mixture & stir to blend. Add the Tabasco & Worcestershire sauce & 
salt & pepper to taste. Add the peas & bring to the boil.

Preheat the oven to 375°F. Cook the lasagna according to package direc-
tions. Drain. Butter a lasagna baking dish (a dish measuring about 9.5 x 
13.5 x 2 inches works best).  Arrange three lasagna strips over the dish. 
Add a layer of chicken & spoon some of the meat sauce over. Add about a 
third of the grated cheddar cheese.  Cover with three lasagna strips. Add 
a layer of chicken & another layer of meat sauce & grated cheese. Add a third 
layer of lasagna. Add the remaining chicken & spoon the remaininng meat sauce 
over all. Sprinkle with remaining grated cheddar cheese.  Bake 30 minutes. Serve 
with grated Parmsan cheese on the side.

The Best Lasagna

May Holidays
May 1: May Day

May 4: Star Wars Day
May 5: Cinco de Mayo
May 8: Mother’s Day

May 13: National Apple Pie Day
May 17: National Cherry Cobbler Day

May 19: National Devil’s Food Cake Day
May 23: National Taffy Day

May 26: National Blueberry Cheesecake Day
May 30: Memorial Day

May 31: National Macaroon Day, Smile Day
ALS Awareness Month

National Lyme Disease Awareness Month
National Blood Pressure Month

Asian American and Pacific Islander Heritage 
Month



“How important it is for us to recognize and celebrate our heroes and she-roes!”—Maya AngelouPage 8, The Black River Times

CAREER OPPORTUNITY
Learn lathes, mills, welding, custom fab & much more.  

Over a $60K educational value.  
Manual Machine Shop seeking 1 apprentice to train.

REQUIREMENTS:
Full time, long-term. Age 17 & older male or female.

You MUST understand basic math    
+  -  ×  ÷   i.e.,   9 × 7      32 ÷ 4      8 × 6

Earn while you learn. Call for interview.  
HWY 142 E Machine Shop, Doniphan, MO  63935 

573-996-5559 

 KLID
1340 AM

The Original Swap Shop

MON. - FRI. 9:30 AM to 10:00 AM

686-1600  or text *1340

A MOTHER'S LOVE 
written by Douglas Hurst 2022

With a twinkling in a mother’s 
eye you know she cares. 

She takes care of you when 
you are sick. 

She spoils you rotten with 
Her hard earned money. 

A mother’s love for her son 
or daughter is pure. 

She cries for you when you are away. 
A mother’s love is hard to find 

without a tear in her eye. 
A mother does care for her children. 

THAT IS WHAT A MOTHER’S LOVE IS

When You Hug Your Mom

When an adult child hugs their mum,
It's so much more to her,
It opens up a memory box,
To times of yesteryear,
It takes her back to your childhood,
When you sat upon her lap,
When she'd settle you after the scariest dream,
Or put you down for a nap,
If she holds you a little tighter,
She's keeping those days alive,
Remembering how she hugged you,
When you were only four or five,
So when you hug your mother,
Don't be quick to break her embrace,
Let her hold you a little longer,
And live those days she'll never replace.

From Sunny Skidmore
at KLID Radio

Items that remove toxins 
from the body to be taken in 
moderation:  

Apples, celery, watercress, 
grapefruit, garlic, cruciferous 
vegetables, cranberries, green 
tea, onions, sunflower seeds, 
turnip greens, lentils con-
tain fiber, broccoli, lemons, 
oranges, and limes.

Turmeric, especially when 
taken with black pepper,  
helps the liver and much 
more.  Black pepper contains 
piperine, which enhances the 
absorption of the curcumin 
found in turmeric.  High fat 
meals also help break down 
curcumin for your body.

These have more qualities 
than just removing toxins; 
they contain many nutrients 
for the body. 

This information is from Dr. 
Assa, he’s on KLID 8 to 9 PM 
Monday through Friday.  

This information is not to 
take the place of your medical 
doctor’s advice.

“It isn’t a coincidence that governments every-
where want to educate children.  Government 
education, in turn, is supposed to be evidence of 
the state’s goodness and its concern for our well-
being.  The real explanation is less flattering.

If the government’s propaganda can take root as 
chidren grow up, those kids will be no threat to 
the state apparatus.

They’ll fasten the chains to their own ankles.”

  -Lew Rockwell

Have a Thoughtful Memorial Day
Monday, May 30, 2022



“You will never do anything in this world without courage. It is the greatest quality of the mind next to honor.”—Aristotle May 2022, Page 9

6 cups shredded hash brown potatoes
1 1/2 cups shredded Jalapeno Monterey Jack Cheese
2 cups diced, cooked ham     1/2 cup sliced green onions
8 large eggs, beaten        1/4 teaspoon ground pepper
1/4 teaspoon salt         Two 12 oz cans evaporated  
            milk

Grease a 3-quart rectangular baking dish. Arrange pota-
toes evenly in the bottom of the dish. Sprinkle with cheese, 
ham, and green onion. In a mixing bowl, combine eggs, 
milk, salt and pepper. Pour egg mixture over potato mixture 
in dish. preheat oven to 350°F. Bake, uncovered, for 1 hour 
and 15 minutes or until the center appears set. Let stand 
for 5 minutes before serving.

1 bag Nacho Doritos, crushed      2 cups shredded chicken
2 cups (or more) shredded cheese 1 Can Cream of chicken 1 
1 can Rotel tomatoes & green chilis
1/2 cup sour cream        1/2 cup milk 
1/2 package taco seasoning

Preheat your oven to 350°F. Spray a 2 quart casserole dish with 
nonstick spray. Mix together all ingredients BUT Doritos.  Layer 
half the Doritos (about 2 cups) on the bottom, then spread 
half the chicken mixture, rest of the Doritos, and the rest of the 
chicken mixture. Add more cheese on top.
Cover with foil and bake for 35 minutes.

3 large eggs   1 cup whole milk  3 TBSP olive oil
1/2 tsp salt   1 cup all-purpose flour 
 

Preheat the oven to 400°F. In a small bowl, whisk the eggs, milk, 
and salt together. Whisk the flour into the egg mixture until blended. 
Let the mixture stand for 30 minutes. Place the olive oil in a 12-inch 
nonstick ovenproof skillet. Place the skillet in the oven until hot, 
about 3-4 minutes. Stir the batter and pour it into the prepared, hot 
skillet. Bake the skillet until golden brown and puffed, for about 20-
25 minutes. Remove from the skillet, cut it into wedges, and serve.

2 tsp kosher salt    1 tsp black pepper
4 thin skinless, boneless   4 cloves pressed garlic
chicken breasts     2 tsp dried parsley
1 tsp thyme (dried)
4 TBSP olive oil (1 for rubbing & 1 for cooking)    
1/2 tsp cayenne pepper (plus more to taste)        
   
Rub the chicken breasts generously with oil. Season with all of the 
seasonings. In a large skillet over medium-high heat, heat another 2 
TBSPs of oil and add the chicken breasts. Cover the pan with a lid, 
leaving a small gap for steam to escape. Cook for 3 minutes without 
touching the pan or the chicken. Once the tops of the chicken turn 
white, flip and cook for an additional 3 minutes. Remove the
chicken from the pan and serve immediately.

Chicken in a Jiffy

Egg Souffle
Mexican Casserole

Mommy’s Casserole
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Poplar Bluff Square at the Rear of the Parking Lot

Cryptogram Answer

“It is spring again. The earth is like a child that knows poems by heart.” -Rainer Maria Rilke

GENERAL MACHINING
Plus welding & fabrication. Save $$$

& downtime with a quality repair!
Baller shafts/rollers repaired. 

Save 40% - 60% over new!
Sawmill shafts, keyways, threading, broken bolts

removed, obsolete housings reproduced,  
drive lines, and more.

30+ years experience!
HWY 142 E Machine Shop Doniphan, MO

573-996-5559

Remove Permanent Marker
Furniture - Use milk

Carpet - Use white vinegar
Wood - Use rubbing alcohol

Walls - Use hairspray or toothpaste
Clothes - Use hand sanitizer

Nothing means anything till the time you don’t have 
freedom to think, freedom to speak and freedom to act. Let 

us thank all those who brought freedom to our lives. 
 Happy Memorial Day.

APPLE
BANANA
GRAPES
MELON
GUAVA
DATES 
PLUMS
LIME
PEAR
OKRA
PEAS
PEACHES
YAMS
KALE
SQUASH
BEANS
CHERRIES

Cleaning up broken glass is a real pain, but it’s 
nothing compared with a glass shard in the foot. 
Get a flashlight and turn off the overhead lights. 

Scan the floor with the flashlight from a low angle 
and the shards will glisten, making even the lit-

tlest piece stand out.

1.  c Job 2:9   
2. b  Ezekiel 29:4  
3. c Proverbs 20:17 
4. a Psalm 12:6  
5. d  Revelation 1:1  

6. a  1 Samuel 18:3   
7. b 1 Kings 16:31 
8. b 1 Kings 1:39  
9. c  2 Chronicles 27:9 
10. c   



Poplar Bluff, MO 63901
573-785-2023

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

“What a strange thing! to be alive beneath cherry blossoms.” - Kobayashi Issa May 2022, Page 11

Owner: 
Myra Knight

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

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

sewing classes and sewing supplies

Your Personal Sewing Store
Sewmuchmore4u@att.net

Most of the moms in my neighbor-
hood were stay at home housewives. 
My mother was one of the few who 
did paid work. Of those who did 
work, they worked traditional female 
jobs such as secretaries, teachers, 
and nurses. My mother was a gar-
ment worker in a factory. 

Unmarried people of the opposite 
sex living together was frowned 
upon. I remember in my neighbor-
hood there were a couple of families 
where the parents had diferent last 
names. 

The story that was told was that they 
were either remarried from previ-
ous marriages and the wife kept the 
former surname, or the wife decided 
to keep her maiden name. This was 
the era when women started doing 
that. It wasn’t until I got older that it 
became apparent 

that the couple was never married in 
the frst place.

Neighborhoods weren’t as diverse. 
My neighborhood was predominately 
Italian, with a handful of Irish and 
Jewish families. 

Obesity wasn’t as common as it 
is today. Back then there were no 
supersize meals. If you had a soda 
with dinner it was usually in an 8 oz 
glass.  A 10 oz bottle or 12 oz can 
was considered big and was usually 
reserved for occasions such as pic-
nics or barbecues. I don’t remember 
20 oz bottles of sodas coming out 
until the 90s.

Among my circle of friends I remem-
ber only two kids. We rode bikes, 
skateboards, sleds, etc. without any 
protection such as helmets, elbow, 
and knee pads. Getting spanked by 
one’s parents was quite common. 

You didn’t wear denim (back 
then they were called dungarees) or 
sneakers to school
most days. 

Dungarees were worn after school 
to play in, and sneakers were worn 
to school on gym day. 

Denim didn’t become fashionable 
(and pricey) until the late 70s when 
they came out with designer brands 
such as Jordache, Sasson, Calvin 
Klein, 

etc. and just about everybody 
smoked cigarettes.  At most high 
schools, there was a designated 
smoking “pit” for the students!

Some Differences I Recall Between 
Now and Back Then



“The brave die never, though they sleep in the dust, their courage nerves a thousand living men.” – Minot J. SavagePage 12, The Black River Times


