Alton Advertiser
Blue Heeler puppies $100 Now open, Yoder's Bulk Foods
each, 6 weeks old Jan. 1. 3 yr. and More. Baked goods.
old quarter riding horse $250.
Breads, pastries, candies and
more. Open Fri. and Sat. Take
orders during week. No Sunday
sales.

Q U I C K C O NNE C TI O N

509 W. Hwy 160, Alton, MO 65606
4177786110

• Ethanol Free Premium Fuel •

• Daily Happy Hour from 11:00 – 1:00 and 3:00 – 5:00 •

* A ll you can eat Pan cakes!
Mon day's 5: 45 a. m . to 1 1 : 00 a. m . Din e in On ly*

* N ow servi n g Am eri can farm rai sed Catfi sh ! Com e i n an d ch eck ou t ou r
catfi sh d i n n ers on Th u rsd ay' s from 11: 00 to 9: 00 *
** P I Z Z A **

1 st Wedn esday of th e m on th each Pizza $8. 49
Sun day Special: A n y Pizza $9. 00, 2 Pizza's & a 2 L iter Bottle of Soda $1 9. 49
We have a great new pizza! Big Rock Pizza Com pan y!! Come try our variety of sauces on
this amazing pizza built from the bottom up!! (Oh, and don't forget your white garlic cheese
sticks and wings).

** H an d D i pped I ce Cream avai l abl e i n 10 d i fferen t fl avors
I thank God that I have lived to see my country independent and free. She may long enjoy her independence
and freedom if she will. It depends on her virtue.

Samuel Adams

The Alton Advertiser is locally
owned and locally published in
Alton,
Missouri,
with a
circulation of over 700 copies
weekly in addition to internet
readers.
This advertising paper is
distributed each Wednesday at
businesses and other locations
in the following communities:
Alton, Missouri
West Plains, Missouri
A complete listing of locations
where the Advertiser is
distributed is available online at
www.altonadvertiser.com.
The paper is also available in
color as a PDF file online at
www.altonadvertiser.com.

Corn Fed Rascal
Court Square, Alton
4177787577
Monday–Saturday 6 am – 8 pm
Sunday 10 am – 2 pm

Lunch Buffet Monday–Friday
Dinner Buffet Thursday–Friday starting at 5 pm

Call ahead for party reservations.

1 st Class
Pest
and
Termite
LLC
Customer Service is #1

All issues from 2014 through 2017
are archived on the web site at
www.altonadvertiser.com/archivedissues.

Publisher/Editor: Allen Crider
Assistant: Ruth Crider

And
to
preserve
their
independence, we must not let our
rulers load us with perpetual debt.
We must make our election
between economy and liberty, or
profusion and servitude.

Thomas Jefferson, 1812

Ralph Wayne Miller, Alton,
MO
September 19, 1946 
December 19, 2018

William Roll , Couch, MO

October 31, 1945  December
27, 2018

Jan 14: Alton City Council Meeting, Alton City Hall, 7:00 P.M.
Mar 14: Alton Area Chamber of Commerce meeting, Court house basement
conference room, 5:30 P.M.
See additional events and information (when available) on our web site
(http://www.altonadvertiser.com/events). Contact us to have your event
included here and on the web site.

A N atu ral LM. iKathy
fe MBaker,asLMTsag e & Spa

In Pain? Stressed? or Just need to Relax?
Call us or come in
Spa Special for Dec. and Jan.: 1 Hour Massage, Back Salt
Scrub, Spa Pedicure, Infrared Sauna, Warm Hand Paraffin Wax,
Choice of Herbal Tea or Homemade Hot Cocoa for Only $89!
M-W-F 9 am - 6pm, 1st & 2nd Saturday of the month 8 am - 12 pm

23 Court Square, Alton
4172043616
www.anaturallifespa.com

The end of government being the good of mankind, points out its great
duties: It is above all things to provide for the security, the quiet, and
happy enjoyment of life, liberty, and property. There is no one act which
a government can have a right to make, that does not tend to the
advancement of the security, tranquility and prosperity of the people.

James Otis, 1764

U n i ted B apti st
C h u rc h

AA Highway

Sunday School, 10:00 A.M.
Morning Worship, 11:00 A.M.
Sunday Evening Service, 6:00
P.M.
Wednesday Service, 6:00 P.M .

ALTON UNITED
METHODIST
CHURCH

& Pastor: Rev. Charles Trantham

Can't make it to church due to illness or weather?
Listen to Pastor Charlie Trantham's Sunday Sermon at
http://www.altonfwb.org

But thanks be to God, which giveth us the victory through our Lord Jesus Christ.
I Cor. 15:57

A child is born to us, a
son is given to us, and
authority will be on his
shoulders. He will be named
Wonderful Counselor, Might
God, Eternal Father, Prince of
Peace. Isaiah 9:6
You are welcome to join us, just
as you are.

COOKING CORNER

Scalloped Chicken
½ loaf white bread, cubed
1 ½ cups cracker crumbs,
divided
3 cups chicken broth
3 eggs, lightly beaten
1 tsp salt
¾ cup diced celery
2 T chopped onion
3 cups cubed cooked chicken
8 oz sliced mushrooms,
drained
1 T butter

For potatoes, combine oil, salt,
parsley, paprika, garlic powder
and pepper in a bowl.
Add potatoes; stir until coated.
Place around chicken. Bake,
uncovered, at 350 deg for 1 hour.

2 cups cornflakes
½ cup chopped nuts

Beat egg whites until stiff and dry.
Fold in sugar gradually. Add:
vanilla extract, coconut, cornflakes
and nuts. Drop by teaspoonfuls
onto a well-greased cookie sheet.
Bake at 325 degrees until light
brown.

Pumpkin Pudding
15 oz can pumpkin
12 oz can evaporated milk
Cake Mix Cookies
¾ c brn sugar
18 oz box cake mix
½ c buttermilk baking mix
½ c vegetable oil
2 eggs slightly beaten
2 eggs
2 T melted buttermilk
Combine bread cubes & 1 cup 1 T pumpkin pie spice
2 cups of *
cracker crumbs in greased baking 2 tsp vanilla
Preheat oven to 350. Lightly
dish. Stir in broth, eggs, salt,
grease cookie sheet. Mix together
celery,
onion,
chicken
& Mix together all ingredients and cake mix, vegetable oil, and eggs
pour into greased crock pot. Cover
mushrooms. Brown remaining
cracker crumbs in a skillet and and cook on low for 6-7 hours .
sprinkle over casserole. Bake at Serve in bowls with whipped
cream.
350 degrees for 1 hour.
Optional: add raisins, chopped
Chicken Potato Bake
dates, dried cranberries or apples,
and lots of pecans to this pudding.
1 c dry bread crumbs
This is a good breakfast pudding.
½ c flour

2 tsp salt
2 tsp paprika
1 tsp each: paprika, seasoned
salt, sugar, onion powder,
rubbed sage and dried oregano
½ tsp each: pepper, celery
seed, & dried parsley flakes
¼ tsp garlic powder
4 lbs. Chicken pieces, skin
removed
3 T vegetable oil
Potatoes:
1 tsp each: vegetable oil,
seasoned salt, dried parsley
flakes,
½ tsp paprika
1/8 tsp each: garlic powder,
pepper
& 4 med red potatoes, cut into
1-inch cubes

Caramel Rice Pudding in
Crockpot
3 cups cooked white rice
½ cup raisins
1 tsp. vanilla
14 oz can sweetened
condensed milk
12 oz. Can evaporated milk
2 T sugar
¼ tsp salt
½ tsp ground cinnamon

Spray inside of 3 quart crockpot
with nonstick cooking spray.
Combine all ingredients in
crockpot. Cover and cook on low
for 3-4 hrs or until liquid is
absorbed and mixture is
thickened. Stir well. Serve warm.
Serves 8.

Cornflake Macaroons

Combine the first 13 ingredients. 2 egg whites
Dip chicken in oil; coat with crumb
mixture. Place on a greased 1 cup sugar
½ tsp vanilla extract
15x10x1” baking pan.

1 cup coconut

in a large bowl. Stir in:*
Make little balls with the dough
and put on cookie sheets. Bake
for 8 to 10 minutes. Remove from
pan and cool on wire cooling
racks.
* This can be 2 cups of the
following or a combination of a
cup of each addition:
chocolate chips, coarsely chopped
semi-sweet chocolate, white
chocolate chips, peanut butter
chips, butterscotch chips, raisins,
coconut,
toasted-coarsely
chopped nuts (pecans, walnuts),
brickle chips, and so on.

Historical Recipe – A Fine
Soup

Take good soup stock and strain
it. When it boils add cracker balls,
made thus: To one pint of cracker
crumbs add a pinch of salt and
pepper, one teaspoonful parsley,
cut fine, one teaspoonful baking
powder, mixed with the crumbs,
one small dessert spoon of butter,
one egg; stir all together; make
into balls size of a marble; place
on platter to dry for about two
hours; when ready to serve your
soup put them into the stock; boil
five minutes.

LOCALLY OWNED
and

Rock 'N' Oak
Enterprises LLC

BRS

FUEL EXPRESS

* * * Al l You Can Eat Pan cakes * * *
Al l d ay Th u rsd ays, D i n e i n on l y!

*** Every Wed & Fri 11: 30 a. m . – 1: 00 p. m ***
Free 24 oz. fountain drink with purchase of lunch special
or a sandwich & fries purchase

O REG O N CO U N TY PU B LI C WASTE
O wn ers: B i l l & Tod d H orn back

417 7 7 81429 (offi ce) / 417 ‑27 00681 (Tod d )
Locally Owned and Operated!
Covering most of Oregon County!
Call today to get pricin g for Residen tial an d Busin ess
Service!

Roll-offs for
Construction • Roofing •
Water Hauling • Cleanouts
12 yard containers available

270-0058
Patrick Bridges

History affords us many instances
of the ruin of states, by the
prosecution of measures ill suited
to the temper and genius of their
people. The ordaining of laws in
favor of one part of the nation, to
the prejudice and oppression of
another, is certainly the most
erroneous and mistaken policy. An
equal dispensation of protection,
rights, privileges, and advantages,
is what every part is entitled to,
and ought to enjoy... These
measures never fail to create great
and violent jealousies and
animosities between the people
favored and the people oppressed;
whence a total separation of
affections, interests, political
obligations, and all manner of
connections, by which the whole
state is weakened.

Benjamin Franklin

The liberty enjoyed by the people
of these states of worshiping
Almighty God agreeably to their
conscience, is not only among the
choicest of their blessings, but
also of their rights.

George Washington, 1789

