Alton Advertiser
LOCALLY OWNED
and

Information wanted regarding
cattle shootings, killings, on
my farm. Nancy Miller
(417)7787106.
Hay needed for cattle. Rounds
and squares. Nancy Miller
(417)7787106 pm let ring.

I n com e Tax
Preparati on

Electronic Filing

For information call or text
870‑329‑9826 or email
aleenehale@yahoo.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

Difficulties are meant to rouse, not discourage. The human spirit is to
grow strong by conflict.

William Ellery

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.

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!

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

Publisher/Editor: Allen Crider
Assistant: Ruth Crider

Alton Senior Center Lunch
Menu

Jan 23: Ham and Potato Soup or
Chili, Harvard Beets, Buttermilk
Cornbread, Pumpkin Lush Bars
Jan 24: Oven Fried Chicken,
Mashed Potatoes w/White Gravy,
Green Beans, Buttermilk Biscuits,
Chocolate or Coconut Pie
Jan 25: Swiss Steak w/Sauted
Mushrooms,
Baked
Potato,
Steamed Broccoli, Whole Wheat
Rolls, Chocolate Chip Cookies
Jan 28: Chicken Sandwiches on
Bun, Savory Potato Wedges,
Vegetable Medley, Black Forest Pie
Jan 29: Red Beans and Rice
w/Polish Sausage, Buttered Corn,
Grannie's Cornbread, Honey Bun
Cake
Phone: (417) 7787342

Jan 24: Craft Class w/Cindi  Mosaic Art, Alton Senior Center,
9:00 A.M.–10:30 A.M.
Jan 24: Lost Loved Ones w/Three Rivers, Alton Senior Center
Jan 25: OMC Monthly Birthday Party, Alton Senior Center, 11:15
A.M.–12:15 P.M.
Feb 11: 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.

I think an interposing Providence has been evident in all the events that
necessarily led us to what we are  independent states.

Abraham Clark

ALTON UNITED
METHODIST
CHURCH
As we kneel before
Christ, let us, like the
Wise Men, be
redirected. Help us to
remember that from Bethlehem
we can always go home by a
different route.
You are welcome to join us as
we seek new ways to serve the
Lord in 2019.

& 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

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

AA Highway

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

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 .

Riverton Southern Baptist
Church
is prayerfully seeking
a BiVocational or
SEMIRETIRED PASTOR.
For further information call
4172700608 or email
wes_conrad@hotmail.com
The happiness and dignity of man
I admit consists in the practice of
private virtues, and to this he is
stimulated by the rewards
promised to such conduct. In this
he acts for himself, and with a
view of promoting his own
particular welfare.

Carter Braxton

In all our associations; in all our
agreements let us never lose sight
of this fundamental maxim — that
all power was originally lodged
in, and consequently is derived
from, the people.

George Mason

The principal capacity of a free
government is to be derived from
the sound morals and intelligence
of the people; and the more
extensive the means of education,
the more confidently may we rely
on the preservation of our public
liberties.

James Monroe

COOKING CORNER

Corn Chip Taco Soup
2 lbs. ground beef, browned
1 onion, diced
1 tsp. salt
3/4 tsp. pepper
3/4 tsp. garlic salt
2 cans kidney or pinto beans
1 can chili without beans
1 can stewed tomatoes
1 can rotel tomatoes
1 lb. Velveeta cheese, cubed

plate. Lay pecans roundside
down covering bottom of plate.
Press 3/4 cup brown sugar on top.
Lay crust on top of this. Put apples
in bowl and sprinkle juice on
lemon over apples. In another
bowl, add all spice, salt, flour and
1/2 cup brown sugar and mix.
Sprinkle this over apples.
Carefully spread over crust. Cover
with second crust. Pierce crust for
steam vents. Bake at 450 degrees
Put meat, onion, spices, beans, for 10 minutes then bake.
chili, tomatoes, and cheese in
crockpot. Cook on low 6  8 hours Praline Pecan Candy
or high 3  4 hours. Pour over corn 1 c. brown sugar
chips in individual bowls. Makes a 1 c. sugar
1 c. milk
lot.

Salad w/Cottage Cheese
1 c. Cottage cheese
1 (3 oz.) pkg. lime Jello
1 1/2 c. hot water
1/2 c. mayonnaise
1/2 c. whipping cream
3/4 c. chopped nuts
3/4 c. crushed pineapple
2 tbsp. sugar

1 tbsp. maple syrup
1 tbsp. butter
1/8 tsp. salt
1 c. chopped pecans

Combine sugars and milk. Cook
over low heat, stirring constantly
until sugars are dissolved and
mixture boils. Cook until
thermometer registers 224. Add
butter and pecans. Cook until a
small amount of mixture forms a
soft ball when dropped in cold
water. Cool quickly to lukewarm.
Stir in maple syrup and heat until
thick. Drop on a buttered surface
and flatten out into patties. Makes
1 dozen.

Dissolve Jello and sugar in hot
water. Let set in refrigerator until
quivery stage. Whip cream,
mayonnaise, add Jello and whip
together. Add nuts, pineapple, and
cottage cheese. Return to fridge &
allow to become firmly set. Serve
on lettuce leaf topped with Mix: Pumpkin Pie Spice
whipped cream and maraschino
4 T. ground cinnamon
cherry.

Upside Down Apple Pie
1/4 c. butter
2 deepdish pie crusts
2 c. pecans
1 1/4 c. brown sugar
6 c. sliced apples
1 lemon
1 tsp. allspice
pinch of salt
1 T. flour

Spread butter in bottom of one pie

2 T. ground allspice
2 T. black pepper (yes, black
pepper;)
2 T. salt
1 T. ground nutmeg
1 T. ground cloves
1 T. ground ginger

A Bundt Cake
3 c. unsifted cake flour
3 c. sugar
1/2 lb. butter
1/2 c. Crisco
5 eggs
1/2 tsp. baking powder
1 1/2 tsp. vanilla
1 c. milk

Put everything into a large bowl
and mix until it is fairly smooth and
fluffy. There will be some small
lumps, but just overlook them. Put
in a greased Bundt pan. Place in
the cold oven. Turn the oven to
350 degrees and bake until
toothpick poked in the center
comes out clean  about one hour
and 30 minutes. Do not preheat
oven!

Peanut Butter Maple Candy
1 c. peanut butter
1 c. corn syrup, maple flavor
11/4 c. powdered sugar
11/4 c. powdered nonfat milk

In large bowl, mix all ingredients.
Roll into little balls the size of
walnuts. Refrigerate one to two
hours. (Best if made a day ahead
of serving time.) Also may be
rolled in finely shredded coconut
or chopped pecans and placed on
waxed paper lined cookie sheets
until chilled. Makes about 5 dozen.

Historical Recipe – Italian
Soup

Chop some cabbage and let fry in
2 tablespoonfuls of butter; add 1/2
cup of rice (dry) and 1 clove of
garlic chopped with 1/2 small
onion. Let fry a few minutes; then
add 2 quarts of soupstock
seasoned with salt, white pepper
Combine all ingredients and store and a little saffron to taste. Add
in an airtight container. Makes 1/2 cup of grated Parmesan
about 3/4 cup. I use about 1 t. per cheese; let all cook until done.
pie.
Serve with toasted croutons.

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!
William Elvin Crews,
Koshkonong, MO

October 31, 1962  January 15,
2019

H. Alvin Johnson , Myrtle, MO

October 1, 1928  January 16,
2019
Government, in my humble
opinion, should be formed to
secure and to enlarge the exercise
of the natural rights of its
members; and every government,
which has not this in view, as its
principal object, is not a
government of the legitimate kind.

James Wilson

If justice, good faith, honor, gratitude &
all the other Qualities which enoble the
character of a nation, and fulfil the ends
of Government, be the fruits of our
establishments, the cause of liberty will
acquire a dignity and lustre, which it has
never yet enjoyed; and an example will
be set which can not but have the most
favorable influence on the rights of
mankind. If on the other side, our
Governments should be unfortunately
blotted with the reverse of these cardinal
and essential Virtues, the great cause
which we have engaged to vindicate, will
be dishonored & betrayed; the last &
fairest experiment in favor of the rights of
human nature will be turned against
them; and their patrons & friends
exposed to be insulted & silenced by the
votaries of Tyranny and Usurpation.

James Madison

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

