Alton Advertiser
Oregon County Farmers
Market

July 14th, 9 a.m.–1 p.m. & every Sat. til Oct.
Tucker Creek Walking Park

Want to buy, 10 rank of wood
for next winter. Wood needs to
be 18"-20" long and approx 6"8" in diameter (for circulator
style heater), delivered and
stacked. 417-270-6495

(behind the city pool)

Vendor Applications are being accepted now. Applications can be
picked up at the Oregon County Extension office, accessed on
the Oregon County Farmers Market Facebook page or contact
Jamie Stephens at 608-217-5406 or Kerry Kelley at
417-270-6098.

Clothing Exchange
Head Start Age to Newborn
August 4, 2018 1–3 pm
Community Worship Center, Alton

For Parents, Grandparents and Guardians of "Little People"
Bring used but useful clothing that your child has outgrown to
exchange for clothing that your child can wear
(No money is exchanged)
OR
Donate clothing, toys, books, supplies
Donations are accepted from 5 – 6 pm each evening, Monday July 30
through Friday, August 3; please use the west door, nearest Clary
Funeral Home.
If you are about to be firsttime parents, please come, even if you have
nothing to exchange – we will have donations and gift bags for you!
Sponsored by the Alton United Methodist Women (UMW)

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!

12 Sets Left

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.altonavertiser.com.
The paper is also available in
color as a PDF file online at
www.altonadvertiser.com.

FUEL EXPRESS

All issues from 2014, 2015, and
2016 are archived on the web site
at
www.altonadvertiser.com/archivedissues.

Publisher/Editor: Allen Crider
Assistant: Ruth Crider

Alton Senior Center Lunch
Menu

Jul 11: Alton Senior Center Board Meeting Alton Senior Center, 9:30
A.M. – 10:30 A.M.
Jul 12: Oxford Foot Clinic, Alton Senior Center, 10:00 A.M. – 12:00 P.M.
Jul 11: Marinated Baked Chicken, Jul 12: Alton Area Chamber of Commerce meets at Oregon County
Buttery Lima Beans, Candied Courthouse (basement conference room), 5:30 P.M.
Carrots, Bread Slices, Ranger Jul 13: Farm Bureau 1st Annual Freedom Float and Boat Trip, 10:00
Cookie
at Highway 142 Bridge Access. Call Zac Barton at 778-6921
Jul 12: Pepper Steak w/Savory A.M.
Jul
14,
21, 28: Oregon County Farmers Market, Tucker Creek Walking
Gravy, Roasted Red Potatoes,
Park,
9:00
A.M. – 1:00 P.M.
Broccoli Florets, Whole Wheat Roll,
Jul 2226: Vacation Bible School, Shilo Baptist Church, Rover, 6:00
Cherry Crisp
Jul 13: Sloppy Joes on Bun, P.M. – 8:30 P.M. Fun for all ages, 0-100
Homemade Mac and Cheese Bake, Jul 26: Lost Loved Ones, Alton Senior Center, 1:00 P.M. – 3:00 P.M.
Coleslaw, Banana Split Cups
Jul 26, 27, 28: Old Fashioned Campmeeting Revival, Alton Freewill
Jul 16: Orange Chicken, Fried Baptist Church, 7:00 P.M. Thurs. & Fri., 9:00 A.M. – 3:00 P.M. Sat.
Rice, Oriental Veggies, Mini Egg Jul 27: Rock and Roll Party w/OMC Hospice and Roxanne Wurst and
Rolls, Fortune Cookies
Andy Huerta, Alton Senior Center, 11:00 A.M. – 1:00 P.M.
Jul 17: Salisbury Steak, Creamy Aug 13: Alton City Council Meeting, Alton City Hall, 7:00 P.M.
Potatoes, Copper Carrots, Whole
Wheat Roll, Choco Chip Cookies

Phone: (417) 778-7342

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.

Est. 1908

Sh i l oh Freewi l l B apti st
C h u rc h
Corner county roads 302 & 309
Alton, MO

"Everyone Welcome Here!"
Sunday School, 10:00 A.M.
Worship Service, 11:00 A.M.
No Pastor, Need Fill-in

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

AA Highway

& 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

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

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

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.

LOCALLY OWNED
and

We have this day restored the
Sovereign to whom alone men ought
to be obedient. He reigns in Heaven,
and with a propitious eye beholds his
subjects assuming that freedom of
thought and dignity of self-direction
which He bestowed on them. From
the rising to the setting sun, may His
If ye love wealth better than liberty, the tranquility of servitude better than the
kingdom come!
Samuel Adams after signing the animating contest of freedom, go home from us in peace. We ask not your
Declaration of Independence, July 4, counsels or your arms. Crouch down and lick the hands which feed you. May
1776 your chains set lightly upon you, and may posterity forget that ye were our
To compel a man to subsidize with his countrymen.
Samuel Adams
taxes the propagation of ideas which
he disbelieves and abhors is sinful Only a virtuous people are capable of freedom. As nations become corrupt and
and tyrannical.
vicious, they have more need for masters.

Thomas Jefferson

Benjamin Franklin

A second Hidden Truth? Discern carefully. Genesis 1:1, 2. This tells of
how the universe was created, cosmos, and all its inhabitants. II
Peter 3:5, 6. In eternity past (first world age) to which all fossils
(remains) belong! Its end and ruin 1:2-31. The heavens and earth
which are now (2nd age) - II Peter 3:7 in time present; the six days by
God's work with the formation of measure of time set for us to
understand our measure in humanity. Notice that our Father
separated the Light from the darkness which He called the Light Day (morning) and the darkness night (evening). Now the firmament
(expanse) in the midst of the waters under the firmament.
The 2nd day, vs. 9, 10. He separated, and and the dry land appeared!
Vs. 11 - grass and seed for fruit, after its kind. The 3rd day! Now 2
great lights, vs. 15-16 and the stars to rule over the day and night.
This was day 4. Day and night for humanity, the sun and moon for
measure, for us. Now HIS measure was according to full knowledge
in II Peter 3:8, ..."be not ignorant of this one thing" - do not let this be
hidden from you by men who choose not to believe this ..."that one
day is with the Eternal (Lord) as a thousand years, and a thousand
years as one day." So our Loving God grants us grace because HE is
not willing for us to perish but to see and come to repentance. He
promised Adam in Genesis 2:17, "...in that day that you partake of the
forbidden fruit, you shall surely die." Well, discern for a moment, how
old was Adam when he died? 930 years. God's measure one day,
1,000 years. Adam didn't live past God's day. Methselah in Genesis
5:27 lived 969 years didn't make it either, no human has or ever will.
Reflect now and see that religion is from man, and what comes from
man is sin and sin is from the devil, he was a liar from the beginning.
Haven't you read? God desires that you and I truly see the perfection
of all His creation from the biggest to the smallest cell with the
intricacies and amazing functions - perfectly fulfilled. Is HE not
amazing? Praise HIM, Alleluia!

Hidden Truth Fellowship
P.O. Box 461
Alton, MO 65606

COOKING CORNER

Ham & Pineapple Dinner
(Main dish)
2 T butter
2 ½ c ham, cooked & cubed
2 T green onions, chopped
1 c pineapple chunks, drained
1 1/3 c pineapple juice
4 tsp cider vinegar
2 T brown sugar
2 tsp prepared mustard
2 T cornstarch

Melt butter in skillet over medium
heat.
Saute ham, onions, & pineapple
chunks in butter 5 minutes.
Separately, combine pineapple
juice, vinegar, brown sugar,
mustard & cornstarch.
Pour this over ham mixture in
skillet. Thicken and serve.

add apples; 1 small package
strawberry jello; mix well. Add
pineapple. Add 1 c chopped
pecans; cool. Cut two bananas in
bottom of pie shell. Pour mixture
over bananas. Top with whipped
topping.

Cake w/Apples & Nuts
¼ c solid veg. Shortening
½ c sugar
½ c honey
1 tsp vanilla extract
1 egg well beaten
1 c flour
1 tsp bkg soda
½ tsp bkg pdr
½ tsp salt
¾ tsp cinnamon
1 ½ c apples, peeled &
chopped
¾ c walnuts

Shortbread Cookies
1 c butter, softened
½ cup powdered sugar (extra
for rolling)
2 tsp vanilla extract
1 T water
2 c flour
1 c pecans, chopped

Mix until well blended. Refrigerate
dough overnight.
Use tablespoon to make 1-inch
balls. Place 1 inch apart, press to
flatten, bake at 325 degrees for 15
minutes – gently roll in powdered
sugar and cool on wire racks.

Mock Pecan Pie
3 eggs
1 c sugar
1 c old-fashioned oats
¾ c dark corn syrup
½ c flaked coconut
Japanese Salad
Preheat
oven
to
350
deg.
Grease
2 T butter or margarine
Cut some celery, apples and
&
flour
9
inch
square
pan.
1 tsp vanilla
truffles into fine shreds and mix
with chrysanthemum flowers;
season with salt and pepper. Put
in a salad bowl and cover with a
mayonnaise dressing. Garnish
with chopped hard-boiled eggs
and olives.

Ham Spread for Finger Food
1½ c baked ham, finely ground
1/3 c mayonnaise
1 T prepared mustard
3 T pickle relish

Mix first five ingredients into a
creamy mixture.
Mix next five ingredients and
blend together. Fold in apples and
nuts.
Pour into prepared pan and bake
40 to 45 minutes.

Graham Cracker Date
Dessert
½ lb pitted and chopped dates
½ lb walnuts, broken in pieces
Mix and serve with snack crackers 1 c sugar
2 tsp bkg pdr
& a salad.
5 T graham cracker crumbs
Dream Pie
3 eggs, separated
1 can pie apples
Whipped topping
1 can crushed pineapple
Mix ingredients except egg whites.
(reserve juice)
Beat egg whites until stiff and fold
2 c sugar
into well mixed batter. Bake in un6 T cornstarcb
greased pan at 350 degrees for 35
In large pan, place juice of fruit,
sugar and mix well. Blend
cornstarch in and cook until thick
and clear. Remove from heat and

Combine ingredients. Mix well.
Pour into unbaked 9” pastry shell.
Bake at 375 degrees for first 15
minutes. Reduce heat to 350
degrees and bake 30 minutes .
Cool and (optional) garnish with
whipped topping and toasted
coconut.

Historical – Veal Soup

Mrs. Samuel Bartram
Put a veal soup bone over the fire
in one gallon of cold water; skim
carefully as it comes to a boil;
after it has boiled one hour season
it with salt and pepper and half
teaspoonful (scant) celery seed. In
another half hour put in one-half
cup rice, one medium-sized potato
(cut in diced or thin slices), two
good-sized onions (sliced fine); let
boil one-half hour longer, and
to 40 minutes. Scoop into when ready to serve add one egg
individual dishes and serve warm (well-beaten), one -half cup milk,
with topping.
one tablespoon flour; let come to a
boil, and serve.

Advertiser

Alton

Old Fashioned Campmeeting
Revival

Alton Freewill
Baptist
Church
P Highway, Alton
Thursday & Friday, July 26 & 27, 7:00 p.m.
Saturday, July 28, 2018, 9:00 a.m.–3:00 p.m.

Speakers: Kelly Johnson, Jason Roberts, Terry Lunue, Richard Todd, Darwin
Boston, & Bryce King
Special Music by the Howell Family and others

Concert by Johnathan Bond
2:00 p.m. Saturday

