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LIGHT UP
OUR TOWN
In Pain? Stressed? or Just need to Relax?
Christmas Decorating Contest
Business & Residential

Sponsored by the Alton Area
Chamber of Commerce

Rules and entry forms available at
Alton Bank and Southern
Bank–Alton Branch
Judging will take place on Dec 14

Call us or come in

Spa Special for Dec. and Jan.: 1 Hour Massage, Back Salt
Scrub, Spa Pedicure, Infrared Sauna, Warm Hand Paraffin Wax,
Choice of Herbal Tea or Homemade Hot Cocoa for Only $89!

Gift Certificates Available!

M-W-F 9 am - 6pm, 1st & 2nd Saturday of the month 8 am - 12 pm

23 Court Square, Alton
4172043616
www.anaturallifespa.com

2010 KENWORTH T660
2018 General Electric Washer
and Dryer purchased from
Simpson True Value. In good
condition. $450.00 for both
machines. 4177127747 or
4172701852.

Cummins ISX Engine, 10
Speed Ultrashift
Transmission, Carrier APU
under 7,500 hours, 637K
miles, 4 brand new batteries,
double bunk sleeper, asking
$42,500. 4173102454

BRS

Wanted  Cattle hay  round
bales and small squares.
Desperate! Nancy Miller,
417‑778‑7106. Late best, let
ring (not cell).

Rock 'N' Oak
Enterprises LLC

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

2700058
Patrick Bridges

Alton Advertiser Deadlines
during the Holiday Season
Christmas issue, December 19
(includes Chamber newsletter) –
Deadline 4:15 p.m., December 17
New Year issue, December 26
(includes January school
See our website for pictures of calendars) – Deadline 4:00 p.m.,
the 2018 Alton Christmas
December 21
Parade,
January 2, 2019 issue – Deadline
www. altonadvertiser. com 4:00 p.m., December 28

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

*** Every Wed & Fri 11: 30 a. m . – 1: 00 p. m ***
Free 24 oz. fountain drink with purchase of lunch
special or a sandwich & fries purchase

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

Dec 5: Meatloaf, Buttery Mashed
Potatoes w/Savory Brown Gravy,
Homemade Rolls, OH LA LA
Chocolate Cake
Dec 6: Pork Loin, Baked Beans,
Creamy Coleslaw, Hot Fresh
Bread, Vanilla Pudding
Dec 7: Mexican Chicken, Cheesy
Refried Beans, Creamy Corn,
Warm Tortillas, Candy Bar Cake
Dec 10: Oven Fried Chicken,
Creamy Mashed Potatoes w/White
Skillet Gravy, Country Blend
Veggies, Wheat Rolls, Banana
Pudding Poke Cake
Dec 11: Delish Taco Bake, Black
Beans and Corn, Spanish Rice,
Churros
Phone: (417) 7787342

Dec 10: Alton City Council Meeting, Alton City Hall, 7:00 P.M.
Dec 13: 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.

If mankind were to resolve to agree in no institution of government, until every
part of it had been adjusted to the most exact standard of perfection, society
would soon become a general scene of anarchy, and the world a desert.

Alexander Hamilton: Federalist No. 65, March 7, 1788

LOCALLY OWNED
and

To be prosperous is not to be
superior, and should form no
barrier between men. Wealth
ought not to secure the prosperous
the slightest consideration. The
only distinctions which should be
recognized are those of the soul,
of
strong
principle,
of
incorruptible
integrity,
of
usefulness, of cultivated intellect,
of fidelity in seeking the truth.

William Ellery

Author: Olga Gaidoush
Permission: Some rights reserved. This work is licensed under a Creative Commons AttributionNonCommercial 4.0
License

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 .

& 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

ALTON UNITED
METHODIST
CHURCH
A child is born to us, a
son is given to us, and
authority will be on his
shoulders. He will be named
Wonderful Counselor, Might
God, Eternal Father, Prince of
Peace. Isaiah 9:6
You are welcome to join us, just
as you are.

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

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!
If the federal government should overpass the just bounds of its authority and make a tyrannical use of its powers, the
people, whose creature it is, must appeal to the standard they have formed, and take such measures to redress the injury
done to the Constitution as the exigency may suggest and prudence justify.

Alexander Hamilton: Federalist No. 33, January 3, 1788

Great Gift for Anyone Who Has Lived in Oregon County
Life in Oregon County, MO is a collection

of stories about Oregon county
assembled by Joe and Ruth Crider
approximately ten years ago and
published in two volumes. These books
were out of print for several years.
In memory of Joe Crider, we have
reprinted a limited quantity of both
volumes and they are available at the
Alton Advertiser office while supplies
last.
Volume 1 – $21.65
Volume 2 – $32.50

A portion of the proceeds will be be donated to the Alton Community
Foundation's Vera Carhart Scholarship fund.
Prices include sales tax.

Isaiah 65:3&4 "A people who continually provoke me to my face offering sacrifices in gardens and burning
incense on bricks (4) who sit among graves and spend the night in secret places; who eat swine's flesh and the
broth of unclean meat is in their pots." Pause for a moment! Let's look at those good friends of I you  Job 1:1 
this man was blameless and upright (did only what was right by God's words) he feared God and revered HIM
and shunned evil!! the wealthiest man in the east; when God allowed the devil to ruin him in every way, but not
take his life. Now his friends were learned religious men yet like most Christians today and fathers before them
did not seek discernment spiritually; so they saw Job only as an ordinary person, sick and dying slowly. Just
because of "must be, sins"! So now lets go forward to Isaiah 65:3&4 again, pause; can you think for yourselves?
Do you believe what you've been told is the truth? Just because no one challenges their church leaders and can
discern the lies from religions, what about you? You have doubts but lack the ability to correct your own Bibles.
The newer the translations the more evidence of more lies! Pause for a moment! Ask God to see! Isaiah's words
were then and for the end times now! "who eats swine's flesh and the broth of unclean meats (food) is in their
pots." It is written, Malachi 3:6..."For I Yahevah; do not change..." Therefore God's health laws are still in effect.
God created clean animals, fowls and fish. These unclean units help mankind to clean the earth from sickness
and disease! In the new covenant, Hebrews 13:8 "Jesus Christ is the same yesterday, today and forever." In
Matthew 7:21 stipulates..."Not everyone who says unto me "Lord, Lord" will enter the Kingdom of the the
heaveans, only those who do what my Father in heaven wants!" Therefore those who disobey: "I never knew
you...depart from me you who practice lawlessness!" God's Law, the Torah, stands upright, lawfully! Pause for a
moment; Yeshua was Emanuel God with us. Did He do the Father's will also? Yes. Was Jesus disobedient? NO!
Of course, He was yesterday, today and forever! Now, be still, and see. Who was it that changed God's word?
Where are we told that God changed the law of food? The man God instructed to go to the pagan nations was
one of those zealots that God had to stop from persecuting the chosen people who believed upon Christ. These
people were Hebrews, Israelites etc. In Colossians 2:8 Paul exposes himself as a true liberal. Examples of Paul's
1/2 truths in January's advertisement.

Hidden Truth Fellowship
P.O. Box 161, Alton, MO 65606

COOKING CORNER
Angel Food Cake
1 box (1 step) angel food cake
mix
1 (15 oz.) can crushed
pineapple

¼ c Olive oil
Salt and Pepper to taste

In a shallow mixing bowl, blend
together the bread crumbs,
Parmesan cheese, and Italian
Mix cake mix & pineapple seasonings. Pour milk into a
together. Pour into 9 x 13 cake separate shallow bowl. Warm the
pan. Bake at 350° for 30 to 35 olive oil in a heavy skillet over
medium to mediumhigh heat
minutes.
setting. Coat each turkeyslice by
Mincemeat Pie
dipping it first in the milk, then in
the breadcrumb mixture. Cook the
1 pkg dry mincemeat
breaded turkey slices in the warm
1 c boiling water
oil for 10 to 12 minutes, or until
1 ½ c canned pumpkin
cooked through. (If using leftover
1 c light brown sugar
turkey, coat the slices as directed
½ tsp salt
and cook until warmed through.)
1 tsp cinnamon
Drain turkey slices on paper
½ tsp ginger
towels. Season to taste with salt
Dash of cloves
and pepper, and serve warm.

1 tall can of evaporated milk
2 tbsp butter
½ tsp lemon extract
3 eggs

Break mincemeat in saucepan.
Add water and cook for 3 minutes,
stirring constantly. Cool and chill in
refrigerator. Mix pumpkin, sugar,
salt and spices in saucepan. Stir
in milk. Add butter until melted. In
a separate bowl, beat 3 egg yolks
and 2 whites until light. Pour
pumpkin mixture slowly over eggs.
Beat remaining egg white until stiff
but not dry. Strain pumpkin
custard over egg white and fold in.
Spread mincemeat in bottom of
pastrylined pan. Pour custard
over top. Bake for 10 minutes at
450 degrees. Then decrease heat
to 350 degrees for 25 minutes or
until set.

Parmesan Turkey
1 c Bread Crumbs
¼ c Parmesan Cheese, grated
2 tsp Italian seasoning mix
1 c Milk
1 lb boneless, skinless Turkey
Breast Slices

Apple Cake
1 c butter, softened
2 c sugar
4 eggs
¾ c grated, peeled apples
½ c cola
3 tsp pumpkin pie spice
½ tsp salt
1 tsp vanilla
¾ c boiling water
1 c raisins
3 c flour
1 tsp soda
2 c chopped walnuts

Johnny Appleseed Squares
1 ½ c flour
½ tsp salt
½ tsp soda
1 ½ c uncooked rolled oats
1 c brown sugar
½ c margarine, melted
2 eggs
2 c chopped apples
1 tbsp lemon juice
1/3 c raisins
1/3 c chopped nuts

Mix together flour, salt, soda. Stir
in oats and brown sugar, gradually
add eggs and margarine, stirring
withfork until crumbly. Firmly press
half of mixture into bottom of
greased 9 inch square pan. Mix
apples and lemon juice, stir in
raisins and nuts. Place apple
mixture in oven layer over crumb
base. Roll remaining oats mixture
between 2 sheets of wax paper to
form a 9 inch square. Remove top
of wax paper and invert dough
over filling, pressing dough down
lightly. Remove paper. Bake in
375 degree oven, for 30 minutes.
Drizzle confectioners sugar over
top.

2 Ingredient Fudge

Mix coconut/pecan frosting and
Ghirardelli bittersweet chocolate.
Add 1 teaspoon of vanilla and a
Beat together butter and sugar dash of salt
until fluffy. Add eggs, beating after It tastes like gourmet chocolates.
each egg. Add apples, cola,
pumpkin pie spice, salt, and Historical Recipe – APPLE
vanilla. Beat well. Pour boiling STUFFING
water over raisins and let set. Mix MRS. W. H. ECKHART
in flour and soda. Add raisins and Take onehalf pint of apple sauce
juice. Add walnuts. Bake in 10 x (unsweetened); add one half cup
15 pan or in muffin tins. Bake at or more of bread crumbs, some
350 degrees for 35 to 50 minutes powdered sage, a little chopped
depending upon size of pan. onion, and season with cayenne
Makes several small cakes for pepper. Delicious for roast geese,
gifts and stays moist and rich.
ducks, etc.

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 •
* 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 Pizza Special: 1 Pizza $9. 49, 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
Every Wed n esd ay & Fri d ay wi th th e pu rch ase of a d ai l y l u n ch /d i n n er speci al or a
san d wi ch & fri es, g et a FREE si n g l e scoop i ce cream

Winners in the 2018
Alton Christmas Parade

Sedan, Orville Fanning

Church Floats:

School Floats:

2nd Place  1929 Model A Ford
Pickup, Gary Richardson
Classic Cars:

1st Place  Norman Free Will
Baptist Church
2nd Place  Wilderness Free Will
Baptist Church
3rd Place  United Methodist
Church of Alton
Secular Floats:
1st Place  Boy Scouts
2nd Place  Ruth Watson with
1946 Farmall Tractor
3rd Place  Gene Bond

1st Place  FBLA
2nd Place  FFA
3rd Place  Art Club
Antique Cars:
1st Place  1948 Ford 2door

1st Place  1967 Pontiac GTO,
Larry Burnham
2nd Place  1968 Camaro, Dennis
Foulks
Most Unique  2009 Shehornsky,
Ron Shehorn

