Alton Advertiser
Immediate
Opening
for
Permanent FullTime Position
Custodian
Information requests can be
made by contacting the Office
of the Superintendent at
417‑778‑7216.
Completed
applications, resumes, and
other supporting materials may
be sent to:
Office of the Superintendent

Alton RIV School District
505 School Street
Alton, Missouri 65606
It is the policy of the Alton RIV
School District not to
discriminate on the basis of
race, color, sex, handicap or
national origin in its educational
programs,
extracurricular
activities, or employment
policies.

A N atu ral Li fe M assag e & Spa
M. Kathy Baker, LMT

March Spa Special: Infrared Sauna Session, 1 hour
Massage, and 1 hour Facial Only $99
Hours: MF 8  6 pm
8 miles up P Hwy, turn right onto C.R. 321 for ½ mile –
Signs posted.
4172043616
www.anaturallifespa.com

LOCALLY OWNED
and

It's almost spring time and the
grass will be growing. When
you need your lawn mowed call
Possum Holler Farm at 417
2700000 or 4172707138,
leave a message and we will
get back to you. Free
estimates.
Tired of all the rain, are your
carpets looking ruff? Call Dun
Rite Carpet Cleaning at 417
2707138. We don't stop there,
we also do tile and grout,
upholstery and mattress. Free
estimates. When you want the
job done right call us.

Wanted to buy. Cow manure for
a large garden. 2042349
Wanted, small pickup, 2 wheel
drive automatic, 1200. 270
7091.

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 and around Alton, 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 2019
are archived on the web site at
www.altonadvertiser.com/archived
issues.

Publisher/Editor: Allen Crider
Assistant: Ruth Crider

Alton Senior Center
Lunch Menu

Mar 5: Alton Food Pantry, Alton Community Worship Center, 9:00
A.M.–12:00 P.M.
Mar 5: Jewelry Day w/Bonnie, Alton Senior Center, 9:30
A.M.–1:00 P.M.
Mar 7: Cookbook Sale & Bake Sale at Harps, 9:00 A.M.–12:00
P.M. Proceeds go to Alton Senior Center
Mar 9: Alton City Council Meeting, Alton City Hall, 7:00 P.M.
Mar 13: Property Tax Credits & Income Tax Day, Alton Senior
Center, 9:00 A.M.–1:00 P.M. Must have appointment.
Mar 13: Annual Meeting of the Oregon County Extension Council,
Couch School, 5:30 P.M. Call (417) 7787490 to reserve your
seat.
Mar 19: Alton Area Chamber of Commerce meeting, Oregon
County Courthouse, 5:30 P.M.
Mar 29: United Men's Quartet, Royal Oak Freewill Baptist
Church, 6:00 P.M.

Mar 4: Open Faced Roast Beef,
Mashed Potatoes, Brown Gravy,
Green Beans, Texas Toast,
Peanut Butter Cookie
Mar 5: Ham and Beans,
Spinach Casserole, Cornbread,
Tropical Fruit
Mar 6: BBQ Chicken, Baked
Beans, Coleslaw, Roll, Cherry
Cheesecake
Mar 9: BBQ Beef on a Bun,
Wedges, Coleslaw, Ice Cream
Mar 10: Lemon Chicken Breast,
Macaroni and Cheese, Italian
Veggies, Bread Sticks, Lemon
See additional events and information (when available) on our web site
Bars
Phone: (417) 7787342

(http://www.altonadvertiser.com/events). Contact us to have your event
included here and on the web site.

Come worship with us at

Hwy 160 E at Y Hwy
13 miles east of Alton
4177786582 or 4172706276

Pastor: Josh Leitner
Times of Service:

Sunday School ........ 9:45 AM
Morning Worship ....10:45 AM
Wednesday ............. 6:00 PM

& 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

ALTON
UNITED
METHODIST
CHURCH
As Jesus would not
be tempted to deny his
identity, let us follow in His
footsteps and live as
children of God, always
eager to do kingdom
building work.

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

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)

(Leave a message and someone will call back)
Locally Owned and Operated!

Rock 'N' Oak
Enterprises LLC

Covering most of Oregon County (including: Mrytle, Couch, Riverton, Alton,
Thomasville, Rover, and parts of Koshkonong)

Call today to get pricin g for Residen tial an d Busin ess Service!

Let each citizen remember at the moment he is offering his vote that he
is not making a present or a compliment to please an individual  or at
least that he ought not so to do; but that he is executing one of the most
solemn trusts in human society for which he is accountable to God and Many foxes grow gray, but few
his country.
Samuel Adams–Essay in the Boston Gazette, April 16, 1781 grow good.
Benjamin Franklin, Poor Richards
Almanack, 1749

Author: Lena London
Permission: Some rights reserved. This work is licensed under a Creative Commons AttributionNonCommercial 4.0
License. http://www.supercoloring.com/coloringpages/niagarafalls

COOKING CORNER
Potato Salad
6 potatoes, diced
1 onion, diced
½ c celery, diced
¼ c pickle relish
3 hardboiled eggs
Dressing
3 eggs, well beaten
½ c sugar
1/4 c flour
1/4 c vinegar
2 c milk
1 T celery salt
salt & pepper to taste

potatoes. Put onions and then
carrots, crumble ground beef over
vegetables. Sprinkle 1 teaspoon
salt and 1/4 teaspoon black
pepper on top. Top with tomato
sauce. Bake in covered casserole
dish at 350 degrees for 2 hours.
When done uncover and sprinkle
with cheese.

Punch
½ c ReaLemon lemon juice
1 c pineapple juice
1 c orange juice
1 pkg orange KoolAid
Cook until mixture comes to a 1 pkg cherry KoolAid
good boil, stirring continually. Pour 2 ½ c sugar

350 degrees for 8 to 10 minutes.

Crescent Rolls
8 canned, refrigerator crescent
rolls
8 peach slices (about 1 peach)
8 tsp. peach preserves

Separate crescent rolls according
to package directions. At the small
end of each triangle, place a
peach slice, adding 1 teaspoon of
peach preserves to each. Roll
each into a crescent shape. Bake
according to package directions.
Makes 8 servings.

Ham & Cheese Salad
over potatoes and stir.
Mix ingredients in 1 gallon 2 cups diced cooked ham
container and finish filling with ¾ cup shredded American
No Cook Fudge
cheese
water. Chill or serve over ice.
2 sticks butter
½ cup chopped celery
Coconut Oatmeal Cookies
1 cup peanut butter
Prepare the above in a large bowl
1 cup brown sugar
2 T vanilla
& set aside. Mix 2 T minced onion,
1
cup
sugar
4 T cocoa
½ tsp salt, ¼ cup pickle relish, &
1 cup shortening
½ cup mayonnaise.
½ tsp salt
2 eggs
Add 1 can of peas, drained.
1 lb box powdered sugar
1
tsp
vanilla
Combine in large bowl with
Melt butter & peanut butter
together
Remove from heat.
Add vanilla.
Mix well.
Press into pan; cool & cut.

Cream together
Add:

ingredients – set aside and toss
lightly. Serve on lettuce leaves.

One Dish Meal
6 c. potatoes, thinly sliced
2 cans whole kernel corn,
drained
1/2 c. chopped green pepper
1 c. chopped onion
2 c. sliced carrots
11/22 lb. ground beef or
ground chuck
15 oz. can tomato sauce
1 c. shredded cheese

Now add:

Place a slice of fresh apple on
triangle piece of dough. Sprinkle
cinnamon, sugar, etc. you want.
Roll up bake at 350 degrees for 15
minutes.

Place potatoes in buttered
casserole dish season with 1
teaspoon salt and 1/4 teaspoon
black pepper, sprinkled on top.
Mix corn, pepper and pour on top

2 cups flour
2 tsp baking powder
2 tsp baking soda
½ tsp salt:
2 cups coconut
2 cups oatmeal

Rollup Apple Bites
1 tube crescent rolls

Roll in balls and press flat on
Historical Recipe – Waffles
greased baking sheet.
Cook quickly but take care not to
Bake at 350 degrees 8 10 min.
burn. Lay on hot plate—have a
pitcher of melted butter to pour on.
Potato Flake Cookies
Lay the second waffle upon the
11/2 c. instant potato flakes
first, butter, and keep hot. It is not
11/3 c. Bisquick
safe to begin serving without at
1 c. sugar
least six waffles in plate. Syrup
1 egg
can be passed with the
1 tsp. vanilla
waffles—but do not drench them
1/2 c. melted shortening
with it—strong clear coffee, and
Mix all ingredients. Roll into small broiled chicken are the proper
balls. Flatten with fork. Bake at accompaniments at breakfast.

An n u al M eeti n g of
th e O re g o n C o u n ty
E xt e n s i o n C o u n c i l

5:30 p.m., Friday, March 13
Couch School
Reserve your seat by
calling (417) 7787490
Dinner provided
Presentation of Leaders Honor
Roll Award and recognition of
State Fair Farm Families
Auction of donated items to
raise funds for Extension
programs. Contact the office if
you would like to donate an
item to the auction.
Oregon County Extension helps
local residents on topics related to
agriculture, gardening, 4H youth,
nutrition, cooking, families,
housing, and business and
community development.
The Oregon County Extension
office is located on the first floor of
the Oregon County Courthouse.

PUBLIC NOTICE OF SURFACE MINING APPLICATION – PERMIT
TRANSFER
Indian Creek Materials LLC, 2516 County Road 4300, West Plains, MO
65775 has applied to accept transfer of Doss & Harper Stone Co., Inc.,
P.O. Box 888, West Plains, MO 65775, Permit # 0206 with the Department
of Natural Resources, Land Reclamation Program, to continue to mine
limestone on 72 acres of land located in Oregon County, Section 26,
Township 23N, Range 4W.
This operation will be conducted during the approximate dates of 4/1/2020
to 4/30/2119.
Written comments or a request for an informal public meeting may be
made by any person with a direct, personal interest in one or more of the
factors that the Staff Director may consider in issuing a permit, as required
by The Land Reclamation Act, sections 444.760 to 444.790 RSMo.
Mail written comments, or a request for an informal public meeting to:
Director, Land Reclamation Program, Department of Natural Resources,
PO Box 176, Jefferson City, MO 651020176. All comments and requests
for a public meeting must be submitted in writing to the director’s office no
later than fifteen days following the final public notice publication date. For
more information about this process, please contact the Land Reclamation
Program by telephone at (573)7514041.

Q UI C K
C O NNE C TI O N
W. Hwy 160

4177786110
• Top Tier Conoco Fuel •
• Ethanol Free Premium Fuel •
• Happy Hour Everyday

11:00 a.m.  1:00 p.m. 3:00 p.m.  5:00 p.m.

*** N ow h ave h an d d i pped i ce cream ***

BRS

Rolloffs for
Construction • Roofing •
Water Hauling • Cleanouts
12 yard containers available

2700058
Patrick Bridges

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

