Alton Advertiser
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

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

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

O REG O N CO U N TY PU B LI C WASTE

Wanted, small pickup, 2 wheel
drive automatic, 1200. 270
7091.

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!

Big yard sale at VFW, P Hwy.
Thurs. 12th, Fri. 13th, 8 AM to
5 PM.

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 11: Meatloaf, Mashed
Potatoes, Gravy, Meadow
Veggies, Roll, Chocolate Cake
Mar 12: Scrambled Eggs,
Sausage
Skillet,
Biscuits,
Ambrosia Salad, Cinnamon Roll
Mar 13: Pot Roast, Potatoes
and Carrots, Baked Squash,
Cornbread, Apple Cobbler
Mar 16: Chicken Fajitas,
Peppers and Onions, Black
Beans & Corn, Pico De Gallo,
Brownies
Mar 17: Baked Pork Chops,
Roasted Potatoes, Cabbage,
Homemade
Loaf
Bread,
Pistachio Pudding
Phone: (417) 7787342

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.
Apr 2: Alton Food Pantry, Alton Community Worship Center, 9:00
A.M.–12:00 P.M.
Apr 13: Alton City Council Meeting, Alton City Hall, 7:00 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.

A man's right to work as he will, to spend what he earns, to own property, to
have the state as servant and not as master, they are the essence of a free
economy, and on that freedom all our other freedoms depend.

Margaret Thatcher

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.

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:

& Pastor: Rev. Charles Trantham

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

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

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

COOKING CORNER
Broccoli Salad
2 heads fresh broccoli,
chopped
1 head fresh cauliflower,
chopped
1/2 cup chopped red pepper
1/2 cup chopped green pepper
1/2 red onion, chopped
1/2 cup green olives
1 cup tomatoes, chopped
1 cup reduced fat sharp
cheddar cheese, shredded
1 cup reducedfat ranch
dressing

Cook and drain noodles. Mix
together corn beef (cut into edible
pieces), cheese (tear into pieces),
soup, milk and 1/2 the onions.
Combine noodles and meat
mixture. Top with remaining
onions. Bake at 350 degrees for
30 minutes in 9x9 inch casserole
dish.

Chili
2 lb hamburgers
2 16 oz cans of tomatoes
1 c green peppers, chopped
6 oz tomato paste
Mix all ingredients together in a 1 c onion, chopped
large bowl and toss with reduced ¼ tsp garlic powdered
1 c celery, chopped
fat ranch dressing.
1 ½ T chili powdered
Refrigerate until serving.
2 15 oz cans kidney beans
Banana Cake
2 T salt
One box of yellow cake mix
Brown hamburger. Add green
2 large or 3 medium bananas
peppers, onions, & celery. Cook
1 tsp baking soda
until vegetables are almost soft

Mexican Chicken
4 (3 ounce) chicken breasts,
boneless and skinless
1/2 cup plain yogurt
2 tablespoons taco seasoning
mix
1 cup fat free cheddar cheese
cracker crumbs

Coat chicken breasts with yogurt.
Combine cracker crumbs and taco
seasoning. Dredge chicken in
mixture. Place in baking dish
sprayed with nonstick spray. Bake
uncovered at 350 degrees for 1
hour. Makes 4 servings

BBQ Chicken in Crock Pot
1 chicken, cut up (or your
favorite parts of chicken)
1 onion, chopped
10 oz. Coke
1 sm. bottle ketchup
3 tbsp. brown sugar
1/2 tsp. Salt
Make
the
mix
following (10
min). Add
remaining 1/4 tsp. Pepper
instructions on the box. I use a ingredients, stir, and simmer about
Duncan Hine butter one. On top of
the peeled bananas add the tsp of
soda and beat in well. Add to the
cake batter and again beat well.
Pour into 2 geased floured pans
and bake at 350* about 30
minutes . Do not over bake! Let
cool and frost. Use what ever
frosting you choose and add a
couple of drops of banana extract
to it. Not necessary to do, but very
good. The longer the cake sits, the
better it gets.

2 hours.

Potato Tacos
6 c. leftover mashed potatoes
8 oz. grated Cheddar cheese
1/2 onion, diced
1 sm. can chopped green
chilies
1 sm. can chopped black olives
1 dozen corn tortillas
Oil

Mix cheese, olives, chilies and
onions into mashed potatoes.
Heat the skillet, then add oil for
Corn Beef and Noodle
frying. At the same time, heat
Casserole
tortillas; microwave 1 minute for
1 can corn beef
each 6 tortillas. When tortillas are
8 oz. egg noodles, cooked &
soft, put 2 tablespoons potato
drained
in each and fold over
1 can cream of mushroom soup mixture
"taco" style. Fry taco until brown
6 slices American cheese
and crispy on both sides. Serve
1 c. French fried onions
with salsa.

1/3 soup can of milk

Put in crockpot in order listed. Stir
once. Cook about 6 hours.
Remove skin and bones before
serving.

Historical Recipe – Jewish
Kugel

Soak 1/2 loaf of bread in water;
then press it dry. Heat 1/2 cup of
butter and mix with the bread; add
2 chopped apples, 1/2 cup of
raisins, 1/2 cup of pounded
almonds and the grated peel of a
lemon. Add the yolks of 4 eggs
and the whites beaten to a stiff
froth; mix well together. Put in a
buttered puddingdish and pour
over 1/2 cup of melted butter; let
bake in a moderate oven until
brown. Serve hot.

Alton

Advertiser

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 ***

Insulating people from reality produces unrealistic people. It doesn't matter whether they are welfare
recipients, spoiled rich kids, tenured professors in the ivy league, or federal judges with lifetime
appointments.

Thomas Sowell

