Alton Advertiser
Due to school closings and event cancellations, we
are unable to publish school calendars for April in
this issue. We will run the school calendars when
information becomes available.

OUT BACK GREENHOUSE
Opening March 28th

Open Evenings from 4:30
All Day Fridays & Saturdays

7 miles on 160 East
Alton, MO

Lost or ? To claim or interested
call 4179384441. Young small
black with 4 white paws, white
markings on chest, like Border
Collie, very friendly, good little
watch dog.
0401t2c

4177786048 or 4172707006
Closed Sundays

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!

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.

C o m m u n i t y Ea s t e r S u n r i s e S e r v i c e
Sunday, April 12
6:30 A.M.
Alton Freewill Baptist Church
P Highway Alton

Speaker, Rev. Robert Chastain
Alton Area Ministerial Alliance

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.
All issues from 2014 through 2019
are archived on the web site at
www.altonadvertiser.com/archived
issues.

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 ***

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

Publisher/Editor: Allen Crider
Assistant: Ruth Crider

Alton Senior Center
Lunch Menu
The Alton Senior Center /
SeniorAge will be delivering
homebound
meals
with
precautions. Call Center for
more information & instructions.
We will also offer drive up
meals. This is where you can
come to the Center between 11
1 and honk or call 4177787342
and we will bring out a frozen
meal and one milk that you can
take home and heat and eat.
This program is for seniors only
age 60 or older. Limit is one
meal per day per person.
Phone: (417) 7787342

Mar 1631: Alton Senior Center closed and all activities cancelled.
Apr 2: Alton Food Pantry, Alton Community Worship Center, 9:00
A.M.–12:00 P.M.
Apr 12: Community Easter Sunrise Service, Alton Freewill Baptist
Church, 6:30 A.M. Rev. Robert Chastain speaking
Apr 13: Alton City Council Meeting, Alton City Hall, 7:00 P.M.
Apr 16: Alton Area Chamber of Commerce meeting, Oregon County
Courthouse, 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.

LOCALLY OWNED
and

Linda Sue Grooms, Alton, MO
March 9, 1943  March 16,
2020

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!

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!

It is the duty of all nations to acknowledge the providence of Almighty God,
to obey His will, to be grateful for His benefits, and humbly to implore His
protection and favor.
George Washington

It is not because the truth is too
difficult to see that we make
mistakes. It may even lie on the
surface; but we make mistakes
because the easiest and most
comfortable course for us is to
seek insight where it accords with
our emotions — especially selfish
ones.

Without morals a republic cannot subsist any length of time; they therefore
Aleksandr Solzhenitsyn
who are decrying the Christian religion...are undermining the solid
foundation of morals–the best security for the duration of free A spirit of forbearance and
governments.
compromise, therefore, and not of
Charles Carroll encroachment and usurpation, is
the healing balm of such a
The Christian religion–its general principles–must ever be regarded Constitution [as ours]; and each
among us as the foundation of civil society.
party should prudently shrink from
Daniel Webster all approach to the line of
demarcation, instead of rashly
One of the beautiful boasts of our municipal jurisprudence is that overleaping it, or throwing
Christianity is a part of the Common Law. ... There never has been a grapples ahead to haul to
period in which the Common Law did not recognize Christianity as lying at hereafter.
Thomas Jefferson to Spencer
its foundations.
Roane, 1821
Joseph Story
The more is given the less the
In vain would that man claim the tribute of patriotism who should labor to people will work for themselves,
subvert these great pillars of human happiness. ... The mere politician and the less they work the more
equally with the pious man ought to respect and to cherish them.
their poverty will increase.
Leo Tolstoy
George Washington

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

COOKING CORNER
Sloppy Joe's
2 pounds hamburger
1 cup chopped onion
1 small can V8 Juice
2 tablespoons brown sugar
1 teaspoon black pepper
1 teaspoon liquid smoke
1 teaspoon chili powder

beans & a marshmallow for the Breakfast Brunch
tail. Cover Ice Cream with whip 1 lb. Bulk Bob Evans sausage
cream and sprinkle on coconut.
6 eggs, beaten

Lime Chiffon Dessert
1/4 c. butter
1 c. graham cracker crumbs
1 (3 oz.) pkg. lime gelatin
1 c. boiling water
1 (14 oz.) can Eagle brand milk
1 (8 oz.) can crushed pineapple
2 tbsp. Realime lime juice
4 c. miniature white
marshmallows
1 c. (1/2 pt.) whipping cream

Bisquick Coated Franks
1 egg
1/2 cup milk
1 cup Bisquick
2 tablespoons yellow corn meal
1/2 teaspoon dry mustard
1/24 teaspoon paprika
1/8 teaspoon cayenne
1 pound frankfurters

Lightly brown hamburger and
onion. Add other ingredients and
mix well. Cover and simmer 3
hours. Serve on grilled or toasted
buns.

Butterscotch Coated Eggs

Put 2 sticks melted butter into 3
cups graham cracker crumbs, 2
cups peanut butter and 1
teaspoon vanilla. Add 1 box
powdered sugar. Make into eggs.
Dip into melted butterscotch chips
with a little wax added. Chocolate
or peanut butter chips may be
used also.

Mix 4 drops food coloring with
coconut for grass in 4 small bowls.
Cut 4 pink jelley beans in half. Add
2 scoops ice cream in the 4 bowls.
For ears, eyes, & nose, use jelly

Brown sausage; drain. Add other
ingredients. Bake in 8x12” pan at
350 deg. For 45 min. (May mix
and refrigerate overnight if using
for breakfast. Serves 6

Carrot Cake Frosting
1 (8 oz.) pkg. cream cheese,
softened
1/2 c. soft margarine
1 (1 lb.) box powdered sugar
1 tsp. vanilla
Chopped nuts sprinkled on top
of frosted cake (optional)

Combine
cream
cheese,
margarine,
powdered
sugar
and
Heat fat to 375 degrees. Dip
frankfurters into batter. Fry until vanilla; mix well. Use to frost
cooled cake. Sprinkle chopped
brown.
nuts over top for garnish. Note: I
Angel Food Cookies
make this cake the day before and
1 cup Crisco
place it in an airtight cake. Cover
in the refrigerator.
1/2 cup granulated sugar

In small saucepan, melt butter, stir
in crumbs. This is to line the 8 inch
square pan. Chill. Dissolve gelatin
in water, stir in Eagle Brand milk,
pineapple and Realime. Fold in
marshmallows and whipped 1/4 teaspoon salt
cream. Pour into prepared pan. 1 teaspoon baking soda
Chill 2 hours or until set.
1 teaspoon vanilla extract

Fun Sundae
Vanilla or choc. Ice cream
4 miniature marshmallows
12 small red candies
1 bag jelly beans
1 c. grated coconut
green food color
1 can whip cream (optional)

2 c. milk
6 slices bread, cubed
1 tsp. mustard
1 tsp. salt
1 c. Velveeta cheese, cubed

1/2 cup brown sugar
1 egg
2 cups allpurpose flour
1 teaspoon cream of tartar
1 cup coconut

Mix Crisco and sugar until creamy;
add egg.
Sift all dry ingredients together.
Add to Crisco mixture. Roll dough
into small balls and dip into water,
then into brown sugar. Put on
cookie sheet. Bake at 375
degrees for 15 minutes.
Makes 4 dozen.

Historical Recipe – Additions
to Scrambled Eggs

It is a good idea to use refrigerator
remnants when you are
scrambling eggs. Use ½ cup of
snap beans or a bit of broccoli or
cauliflower. Perhaps some meat
scraps or some fish. Cut up
whatever cooked food you think
suitable, and place it in the skillet
with the eggs. Use about ½ cupful
or less and 1 or 2 Tablespoons of
chopped parsley, chives or celery
leaves, grated onion or a pinch or
two of dried herbs.
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