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2 bedroom house in Alton,
carport, basement. 778-7770

Executive Director, Housing
Authority of the City of Alton,
MO.
The Housing Authority of the
City of Alton, consisting of 25
units, is accepting resumes for
the position of Executive
Director.
Responsibilities
include working with the HUD
Public Housing Program,
compliance with HUD policies
and
procedures
and
administrating Capital Fund
grant projects. Applicant must
have a working knowledge of
accounting,
budgets,
maintenance
systems
management and excellent
leadership skills. Knowledge of
Microsoft Word and Excel
programs in addition to
QuickBooks is required. Salary
based on qualifications and
experience.
Mail resumes to Housing
Authority of the City of Alton, P
O Box 66, Alton, MO 65606 or
bring to 111 Walnut Street,
Community Building. Deadline
is March 21, 2018.

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.

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.

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
Mar 14: Hand Carved Ham, Sweet
Candied Yams, Green Bean
Casserole, Hot Buttery Rolls,
Coconut Cream Pie
Mar 15: Smothered Liver and
Onions, Mashed Potatoes w/Savory
Gravy, Luscious Lima Beans, Hot
Buttered Bread, Brownies
Mar 16: Tender Corn Beef, Boiled
Cabbage, Oven Fried Potatoes, Hot
Buttery Rolls, Bread Pudding
w/Carmel Sauce
Mar 19:
Polish
Sausage
w/Sauerkraut, Spinach Casserole,
Oven Roasted Potatoes, Whole
Wheat Roll, Tropical Fruit Parfait
Mar 20: Egg & Cheese Omelet,
Sausage Patties, Hash Brown
Potatoes, Cinnamon Raisin Biscuits
Phone: (417) 778-7342

Mar 15: Free Community Education Dinner, OMC Parkway Center, West
Plains, 6:00 P.M.–7:00 P.M. Reservations required.
Mar 16: Oregon County Extension Service Annual Dinner and Auction, Kosh
Elementary School Cafeteria, 5:30 P.M.
Mar 19: Needles and Thread Craft Class, Alton Senior Center, 2:00 P.M.–3:00
P.M.
Mar 21: OMC Cares About Your Health, Cooking demonstration and
presentation, Alton Senior Center, 9:00 A.M.–11:00 A.M.
Mar 21: Butterflies Nature Class, Alton Senior Center, 1:00 P.M.–2:00 P.M.
Mar 22: Lost Loved Ones Grief Support Group, Alton Senior Center, 1:00
P.M.–3:00 P.M.
Apr 1: Alton Ministerial Alliance Easter Sun rise Service, Alton Free Will

Baptist Church, speaker Rev. Robert Chastain, 6:30 A.M.
Apr 12: Alton Area Chamber of Commerce meets at Oregon County
Courthouse (basement conference room), 5:30 P.M.
Apr 9: 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.
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1 st Class Pest and Termite LLC
Customer Service is #1
Dependable and Affordable

And there I saw in the night the vision of a man....coming as it were from
Ireland, with countless letters. And he gave me one of them, and I read
the opening words of the letter, which were, The voice of the Irish...and
as I read the beginning of the letter I thought that at the same moment I
heard their voice - they were those beside the Wood of Voclut, which is
near the Western Sea - and thus did they cry out as with one mouth: We
ask thee, boy, come and walk among us once more.

Saint Patrick

G et read y for
wi n ter!

Buy your winter wood now.
Tie blocks and
cut off wood.
Dump truck load / 4½ ranks
@ $100 a load/delivered.
Call Sawyer Crigler at
270‑1080 or 270‑2529.

FUEL EXPRESS

The natural liberty of man, by
entering into society, is abridged
or restrained, so far only as is
necessary for the great end of
society, the best good of the whole.

Samuel Adams

May the strength of God pilot us,
may the wisdom of God instruct
us, may the hand of God protect
us, may the word of God direct us.
Be always ours this day and for
evermore.

Saint Patrick

The Lorica of Patrick
Also known as "St. Patrick’s
Breastplate", and "The Deer’s Cry",
this is a poem traditionally attributed
to St. Patrick, though his authorship is
not certain.

God’s eye to look before me,
God’s ear to hear me,
God’s word to speak for me,
God’s hand to guard me,
God’s way to lie before me,
God’s host to secure me
against snares of devils
against temptations of vices
against inclinations of nature
against everyone who shall
wish me ill,
afar and anear,
alone and in a crowd.

I arise today
Through a mighty strength, the
invocation of the Trinity
Through belief in the threeness
Through confession of the
Oneness
Christ with me, Christ before
Towards the creator.
me, Christ behind me,
Christ in me, Christ beneath
I arise today
me, Christ above me,
Through the strength of
Christ on my right, Christ on my
heaven:
left
Light of sun
Christ where I lie, Christ where
Brilliance of moon
I sit, Christ where I arise
Splendor of fire
Christ in the heart of every man
Speed of lightning
who thinks of me,
Swiftness of wind
Christ in the mouth of every
Depth of sea
man who speaks of me,
Stability of earth
Christ in every eye that sees
Firmness of rock.
me,
Christ
in every ear that hears
I arise today
me.
Through God’s strength to pilot
me:
Variant:
God’s might to uphold me,
Christ for my guardianship
God’s wisdom to guide me
today: against poison,

against burning, against
drowning, against
wounding, that there may
come to me a multitude of
rewards;
Christ with me,
Christ before me,
Christ behind me,
Christ in me,
Christ over me,
Christ to right of me,
Christ to left of me,
Christ in lying down,
Christ in sitting,
Christ in rising up,
Christ in the heart of every
person who may think of
me,
Christ in the mouth of every
person who may speak of
me,
Christ in every eye, which
may look on me!
Christ in every ear, which
may hear me!
I arise today
Through a mighty strength, the
invocation of the Trinity,
Through belief in the Thrones,
Through confessio n of the
Oneness
Towards the Creator.

It will be of little avail to the
people, that the laws are made by
men of their own choice, if the
laws be so voluminous that they
cannot be read, or so incoherent
that they cannot be understood; if
they be repealed or revised before
they are promulgated, or undergo
such incessant changes that no
man, who knows what the law is
to-day, can guess what it will be
to-morrow.

James Madison,
Federalist Paper No. 62

Doctor, I wish you to observe how real and beneficial the religion of Christ is to a man about to die....I am,
however, much consoled by reflecting that the religion of Christ has, from its first appearance in the world,
been attacked in vain by all the wits, philosophers, and wise ones, aided by every power of man, and its
triumphs have been complete.

Patrick Henry

Round Cracker Treats
8 oz chocolate flavored bark
1/2 cup peanut butter chips
Crackers, 3 to 4 dozen
peanut butter
colorful sprinkles

1-1/2 tsp prepared mustard
2 green onions, sliced

1/4 c. orange juice
3/4 tsp. cinnamon
After cooking potatoes, drain and 1/4 tsp. nutmeg
place in a large bowl. Add 1/4 tsp. mace

cucumber, eggs, onions, and
pickles. In a small bowl, combine
Spread peanut butter on a cracker mayonnaise, pickle juice and
and top with another cracker. mustard. Pour over potatoes and
toss gently to coat. cover and
Make about 18 to 20.
Melt chocolate and peanut butter refrigerate.
chips over hot water or very low Upside Down Muffins
heat. Dip filled crackers in the 2 cups all purpose flour
chocolate mixture, turning to coat 1-1/2 cups sugar
thoroughly.
1 Tablespoon baking powder
Place on wax paper and decorate 1/2 teaspoon salt
with colorful sprinkles. Let treats 1/4 cup shortening, melted
stand until coating is firm.
lightly beaten
Store in an airtight container for up 21 eggs,
to 1 week. Makes about 18 to 24 cup milk
6 Tablespoons butter or
treats.
margarine
Green Bean Casserole
1 Cup plus 2 Tablespoons

4 slices bacon, finely cut
1/4 cup chopped onion
1/2 cup catsup
1 tablespoon Worcestershire
sauce
1/4 cup brown sugar
1 quart green beans, cut green
beans

Brown bacon and onion in skillet;
add catsup, brown sugar, and
Worcestershire sauce. Simmer 2
minutes. Place beans in
casserole; pour bacon mixture
over top, BUT DO NOT STIR.
Bake at 350 degrees for 20
minutes. Mix this just before
serving.

Old Fashioned Potato Salad
4 lb potatoes, peeled and
cooked
3/4 c peeled, diced cucumber
2 hard boiled eggs, chopped
4-1/2 tsp chopped dill pickle
1 c mayonnaise
1-1/2 tsp dill pickle juice

packed brown sugar
3 Cups sliced, peeled ripe
peaches

In a mixing bowl, combine flour,
sugar, baking powder and salt.
Add shortening, eggs and milk;
mix until smooth. In the bottom of
18 greased muffin cups, place 1
teaspoon of butter and 1
tablespoon brown sugar. Place in
a 375 degree oven for 5 minutes.
Arrange peaches in the muffin
cups. Fill each half full with batter.
Bake at 375 for 25 minutes or until
browned. Turn out of pans
immediately. Yield 1 1/2 dozen
muffins.
Cranberry Casserole

40 oz. can of yams, drained &
sliced
10-12 oz. pkg. fresh
cranberries
1-1/4 to 1-1/2 c. sugar
1 small orange, peeled & sliced
1/2 c. pecan halves

Combine yams, cranberries,
sugar, oranges, nuts, orange juice,
cinnamon, nutmeg and mace in a
2 qt. casserole dish; bake,
uncovered, at 375 degrees for 45
minutes.

Peanut Butter Pie
1/2 cup peanut butter
1 1/2 cup cup clear corn syrup
(Karo)
Blend slowly till smooth.
Add 4 eggs, beaten

1/2 cup white sugar
1/2 tsp vanilla
1/4 tsp. salt.

Stir and pour into a 9 inch
unbaked pastry shell. Bake at 425
degrees for 20 minutes. Reduce
oven temp to 350 degrees and
bake an additional 30 minutes
until custard is set. Cool and top
with cool whip and chopped
peanuts.
Historical Recipe  Salmon Loaf
One small can salmon, four eggs
beaten light, four tablespoons
melted butter—not hot—one half
cup fine bread crumbs. Season
with salt, pepper, and parsley.
Chop fish fine, then rub in butter
till smooth. Beat crumbs into egg
and season before putting with
fish. Butter your mold and steam
one hour.
SAUCE FOR SAME.—One cup of
milk, heated to a boil; thicken with
one tablespoon of corn starch and
one tablespoon of butter, beaten
together. Put in the liquor from the
salmon and one raw egg, beaten
light; add a little pepper. Put the
egg in last, and carefully pour over
loaf; Serve hot.

ALTON UNITED
METHODIST
CHURCH

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

