Alton Advertiser

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.

OUT BACK GREENHOUSE

Open Evenings from 4:30
All Day Fridays &
Saturdays
7 miles on 160 East
Alton, MO

4177786048 or 4272707006
Closed Wed. evenings & Sundays

All issues from 2014 through 2018
are archived on the web site at
www.altonadvertiser.com/archived
issues.

Publisher/Editor: Allen Crider
Assistant: Ruth Crider

May 30: Meeting to discuss Missouri Bicentennial Photograph Project
will be held by the Alton Area Chamber of Commerce. All
photographers, amateur or professional, are invited. Oregon County
Courthouse basement, 10:30 A.M.
May 22: Oven Fried Chicken, Jun 2: The Mattingly Family in concert at Alton Freewill Baptist Church,
Mashed Potatoes, Savory P Highway, 11:00 A.M.
Gravy, Seasoned Green Beans, Jun 6: Alton Food Pantry, Alton Community Worship Center, 9:00
A.M.–12:00 P.M.
Brownies
May 23: Enchiladas, Spanish Jun 6: VFW and Auxiliary Post 1014 monthly meeting, Alton VFW Post,
Rice, Pico De Gallo, Pina 6:00 P.M. Anyone eligible for membership encouraged to attend.
Jun 10: Alton City Council Meeting, Alton City Hall, 7:00 P.M.
Colada Cake
May 24: Meatloaf, Baked Jun 13: Alton Area Chamber of Commerce meeting, Oregon County
Potato, Green Beans, Loaf Courthouse, 5:30 P.M.
bread, Cherry Crisp
See additional events and information (when available) on our web site
(http://www.altonadvertiser.com/events). Contact us to have your event included here
May 27: Closed
May 28: Pot Roast w/Carrots and on the web site.
and Potatoes, Spiced Pears, As America celebrates Memorial Day, we pay tribute to those who have
Hot Rolls, Ice Cream Cake
given their lives in our nation's wars.

Alton Senior Center Lunch
Menu

Phone: (417) 7787342

John M. McHugh

T. J. Swift
House
PO Box 218
#7 Court Square
Alton, MO 65606

778-7735

Ready
SelfStorage

(next to Ready Transportation)

Alton, MO
4177787995

FUEL
EXPRESS
Hwy 160 & P Hwy

4177787828
Store hours:
Sun.Thurs. 5 A.M.10 P.M.
Fri. & Sat. 5 A.M.11 P.M.

Simpson's
7786375
The Friendly Store

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.

In memory of
JosephErvin Crider
8-8-1937- 12-4-2014
Founder&ofPublisher
Alton Advertiser
Lovingly,
YourWife& Family
Memorial Day isn't just about
honoring veterans, its honoring
those who lost their lives. Veterans
had the fortune of coming home. For
us, that's a reminder of when we
come home we still have a
responsibility to serve. It's a
continuation of service that honors
our country and those who fell
defending it.
Pete Hegseth

ALTON UNITED
METHODIST
CHURCH
God's boundaries
were never less than
the whole world. All of us are
God's Children. Lord, help us
to love others as you have
loved us.
You are welcome to join us as
we strive to love all of God's
children.

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

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 .

Come worship with us at

& Pastor: Rev. Charles Trantham
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

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

LOCALLY OWNED
and

These fallen heroes represent the
character of a nation who has a
long history of patriotism and
honor  and a nation who has
fought many battles to keep our
country free from threats of terror.

Michael N. Castle

A man's country is not a certain
area of land, of mountains, rivers,
and woods, but it is a principle
and patriotism is loyalty to that
principle.

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!

George William Curtis

Who kept the faith and fought the
fight; The glory theirs, the duty
ours.

Wallace Bruce Matthews Carruthers

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

Decoration Day is the most
beautiful of our national
holidays…. The grim cannon have
turned into palm branches, and
the shell and shrapnel into peach
blossoms.

Thomas Bailey Aldrich

Ceremonies are important, but our
gratitude has to be more than
visits to the troops and once a
year Memorial Day ceremonies.
We honor the dead best by
treating the living well.

Jennifer Granholm

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

Author: Nata Silina
Permission: Some rights reserved. This work is licensed under a Creative Commons AttributionShare Alike 4.0 License.
http://www.supercoloring.com/coloringpages/colorguard

COOKING CORNER

Mother's Special Cookies
1/2 c. butter
3/4 c. sugar
1 egg
11/3 c. flour
1/2 tsp. baking soda
1/2 tsp. salt
1/2 tsp. vanilla
2 Baby Ruth bars, cut in small
pieces

Cream butter and sugar until
smooth. Beat in egg. Stir in flour,
baking soda, salt and vanilla. Mix
in Baby Ruth pieces. Chill and
drop by half teaspoonfuls on
greased cookie sheet. Bake at
375 degrees for 10 to 12 minutes.

Note: The size of the Baby
Ruth candy bars are the old
kind that I would have called
regular size. Not the small ones
and not the double size. The
old kind we used to get in the
good ole days.
Frying Pan Cookies
2/3 c. sugar
3 T. butter
1 c. chopped dates
2 eggs, well beaten
1 c. chopped nuts
2 c. Rice Krispies Cereal
1 tsp. vanilla
coconut

Put sugar, butter, dates and eggs
in frying pan or kettle. Cook until
thick  about 5 minutes. Stir
constantly, do not scorch. Remove
from heat and let stand for 4
minutes. Add nuts, cereal and
vanilla. Mix well; let cool. Form in
a ball, about walnut sized. Roll in
coconut. Keep refrigerated.

Waffle Iron Cookies
1/2 c. margarine
1/4 c. cocoa
3/4 c. sugar
2 eggs, beaten

1 tsp. vanilla
1 c. flour

Krispies, oatmeal, coconut and
nuts; add to creamed mixture,
mixing well. Drop by teaspoonfuls
onto ungreased cookie sheet.
Bake in 350 degree oven for 12 to
14 minutes. Makes 6 dozen
cookies.

Date Cookies
11/2 cups brown sugar
1 cup sour cream
2 eggs
1 tsp. baking soda
1/8 tsp. salt
2 c. flour
1 tsp. cinnamon
1/2 tsp. ground cloves
1/4 tsp. nutmeg
1/2 lb. chopped dates
3/4 c. chopped walnuts

1 Tbs. Baking powder
11/2 tsp. cinnamon
11/2 tsp ground cloves
1 tsp. nutmeg
1 tsp salt
3 cups sugar
1 cup oil
4 eggs
2/3 cup water
1 (15. Oz.) can pumpkin
1 cup chopped walnuts

Melt margarine and add cocoa.
Stir in sugar. Add eggs and vanilla.
Stir in flour. Drop by teaspoonfuls
onto hot waffle iron and bake 1
minute. Frost with chocolate
frosting and top with half a walnut Pumpkin Walnut Bread
if desired.
31/2 cups flour

Whip sugar, sour cream, and eggs
together. Sift together baking
soda, salt, flour, and spices. Fold
into the creamed mixture; blend in
the dates and nuts. Drop by
teaspoonful on a buttered pastry
sheet. Bake 10 to 12 min. in 350
degrees preheated oven.

One Cup Cookies
1 c. white sugar
1 c. firmly packed brown sugar
1 c. butter, softened
1 c. canola oil
1 egg
1 tsp. vanilla
31/2 c. flour
1 tsp. salt
1 tsp. baking soda
1 tsp. cream of tartar
1 c. Rice Krispies
1 c. regular oatmeal
1 c. flaked coconut
1 c. chopped pecans

Preheat oven to 350 degrees. Oil
and flour two 8x4 inch loaf pans.
Sift together flour, baking powder,
cinnamon, ground cloves and
nutmeg,. Add salt and sugar and
mix well. Add oil, eggs, water and
pumpkin all at once. Mix well, then
add nuts. Pour into pans, filling
each half full. Bake for 1 hour until
toothpick stuck in middle comes
out clean.

Historical Recipe – Rhubarb
Pie

To a generous quart of rhubarb,
peeled and cut up, put three cups
sugar, the pulp scooped from
three sweet oranges, thin bits of
the yellow peel, two blades of
mace broken small, and a scant
halfcup of cold water. Cover the
pan and set for thirty minutes in a
hot oven—uncover then and cook
for five minutes longer. The result
is a sweet excellent for many
uses—as a sauce, as a substitute
Cream butter and oil with sugars; for marmalade, as the foundation
add egg. Combine flour, salt, of pies, tarts, shortcakes, even as
baking soda, cream of tatar, Rice a filling for layer cake.

LO T F O R S ALE

Th e M atti n g l y
Fam i l y

132x90 lot
Simpson and Hall
$6,000
Rich Wallace 4172701155

In Concert
Sunday, June 2,
2019
11:00 A.M.

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 ***
M on d ay 5: 45 am to 11: 00 am
Al l you can eat Pan cakes
Di n e i n on l y
True heroism is remarkably sober, very undramatic. It is not the
urge to surpass all others at whatever cost, but the urge to serve
others at whatever cost.
Arthur Ashe

Al ton Freewi l l
B apti st
C h u rc h
P Highway, Alton

