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By THOMAS JENKINS     
Staff Writer

A Big Spring man indicted on federal 
child pornography charges in August 
was indicted on three counts of aggra-
vated sexual assault of a child and one 
count of continuous sexual assault of a 
child by a 118th District Court grand jury 
Thursday.

John Alan Conroy, 37, was first arrest-
ed by law enforcement officials July 3 
on a charge of aggravated sexual assault 

of a child. Conroy was later 
taken into federal custody 
in Brownfield — where he 
remains — after allegations 
tied to the Dec. 27, 2009, inci-
dent identified in the federal 
indictment were made.

While the federal case is 
being handled by the Unit-

ed States Attorneys Office 
Northern District out of Lubbock, the 
local charges will be prosecuted by the 
118th District Attorney’s Office. All four 

counts against Conroy are first-degree 
felonies, punishable by 5 to 99 years to 
life in prison and a fine not to exceed 
$10,000.

If convicted on the federal charges, 
Conroy faces a penalty of not less than 
15 years imprisonment, not more than 
30 years in prison, and a $250,000 fine 
per count. In addition, Conroy could be 
ordered to serve a lifetime of supervised 
release.

See GRAND JURY, Page 3A

By STEVE REAGAN     
Staff Writer

The Big Spring Independent School District’s 
Career Academy, designed to give dropouts and 
at-risk students another chance at a diploma, is 
seeing the first fruits of its efforts.

Director Charlie Thomas said the academy, 
which opened its 
doors at the start of 
this school year, has 
already produced its 
first high school grad-
uate.

“We got our first 
graduate (Friday), 
plus we have a few 
kids who are getting 
pretty close,” Thomas 
said.

The academy’s first 
graduate will receive 
her diploma at Big 
Spring High School graduation ceremonies in 
May.

The first graduate is a 22-year-old who initially 
failed to graduate in 2006 when she could not suc-
cessfully complete the state-mandated Texas As-
sessment of Knowledge and Skills (TAKS) high 
school exit exam. Thomas said the academy’s 
tutoring program helped the young woman scale 
that final academic hurdle, but most of the credit 
goes to the student.

“She’s an extremely bright student who wants 
to be a phlebotomist,” Thomas said. “In fact, she’s 
going to remain at the academy, taking concur-
rent courses through Howard College, until she 
receives her diploma.”

That kind of dedication is what is required for 
students to successfully complete the academy, 
he added.

“We have several other students who are mak-
ing great progress toward their goals,” Thomas 
said. “We’re encouraged by all the hard work the

See SUCCESS, Page 2A

Savoring
success
Big Spring ISD Career 
Academy to produce 
its very first graduate
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Nicholas Duncan, left, and his sister, Alex, pack Operation Christmas Child gift boxes for shipping 
Thursday afternoon. Operation Christmas Child is hoping to collect almost 800 boxes of gifts to 
distribute to needy children this holiday season.

“It’s been 
a little dif-
ferent than 
I thought it 
would be 
— it’s been 
better. We certainly 
didn’t anticipate the 
success we’ve had.” 

Thomas

Twelve indicted here
on sex-related charges

Conroy
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Area
football
playoff

 results
Friday
Holliday 16
Stanton 0

Garden    
City 44
Borden 			 

  County 42

 			   Playoffs 2010
	  One for the ages
Fumbled snap helps Garden City edge Borden County

BY ADAM COLEMAN
Sports Editor

FORSAN — Once Borden 
County’s score brought the Coy-
otes within two of Garden City 
with 22 seconds left, the Bear-
kats were thinking overtime. 

They didn’t see a fumbled 
snap on Borden County’s con-
version attempt after that score 
coming.

“When they had a bad snap, I 
was just ‘Golly, I can’t believe 
that,’” Garden City head coach 
Vance Jones said after the 44-42 
win. “It was just an awesome 
game.”

In a game bound to be de-
cided on the last play, Borden 
County’s Tanner Richey threw 
a 2-yard pass to Quinton Sha-
fer, putting the Coyotes on the 
verge of tying the game at 44 
with 22 second left.

However, Richey couldn’t 
handle the snap on the conver-
sion attempt and  Helio Rosales 
couldn’t get the kick off, send-
ing the Garden City sideline 
into a frenzy while the mood 
on the Borden County sideline 
quickly went somber.

Both teams went back and 
forth Friday night and no lead 
was ever safe, similar to the 
first meeting during the regu-
lar season, which Garden City 
won 40-39.

Borden County was the first 
team to gain a significant lead, 
though. Garden City quarter-
back Blayne Batla fumbled the 
ball as he was being sacked in 
the middle of the third quar-
ter with the Coyotes already 
up 30-22. That led to a 3-yard 
touchdown run from Borden 
County’s Austin Fields and the 
Coyotes had the largest led of 
the night at 36-22.

However, Batla took the Bear-
kats right back down the field 
and completed a touchdown 
pass to Aaron Long for nine 
yards, making it 36-28 Borden 
County.

Then, one of the biggest plays 
of the game took place.

Garden City’s Reggie Half-
mann recovered an onside kick 
and Josh Colunga’s two touch-
downs in the fourth quarter 
gave the Bearkats a 44-36 lead 
with 4:43 left.

“It was big,” Colunga said of 
the onside kick recovery. “In 
the back of my mind, I knew 
we were down 14 points. It was 
kind of breaking down on us a 
little bit. But once we got that 
onside kick, we got a lot more 
momentum, got the composure 
back up. We were ready to roll 
right after that.”

The Coyotes took a little more 
than four minutes off the clock 
to score with that final touch-
down pass, but the fumbled 
snap on the conversion attempt 
essentially ended the game.

Borden County’s onside kick 
attempt after that went out of 
bounds and Batla’s two kneels 
sealed the deal.

That fumbled snap was tough 
for Borden County head coach 
Trey Richey to watch. He didn’t 
fault any of his players for the 
loss, citing this as part of the 
game.

“It hurts even worse as a 
coach because the holder’s my 
son,” an emotional Trey Richey 
said. “... The good Lord’s got a 
different plan. You just never 
know what’s going to happen. 
I can’t fault him. ...  There’s so 
many plays during a football 
game that could’ve changed the 
outcome. It doesn’t come down 
to an extra point if we do some-
thing different. I don’t want him 
or anybody else beating them-
selves up over the last play.”

The underlying fact for Bor-
den County: the Coyotes have 
lost two games in three years 
by a total of three points. Both 
of those losses came to Garden 
City this season. 

See BEARKATS, Page 2B
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Garden City’s Josh Colunga runs the ball while Blayne Batla blocks during the Bearkats’ 
44-42 win over Borden County in the UIL state playoffs Friday in Forsan.

Offense sputters, Buffs lose to Holliday
BY ADAM COLEMAN
Sports Editor

SWEETWATER — Defense just wasn’t 
enough this time for the Stanton Buffa-
loes.

Holliday upended the Buffs run in the 
area round of the UIL football playoffs Fri-
day in Sweetwater 16-0. 

All the Eagles needed was two touch-
down runs from Tyler Cole and a safety to 
move on in the playoffs behind a defense 
that limited Stanton’s best option on of-
fense.

“They took our running game away from 
us,” head coach John Peterson said. “They 
were aggressive. We came out and gave it 
everything we had. It just wasn’t the best 
Friday night.”

Stanton was held to 59 yards of offense, 
47 of which came from from the ground at-
tack. Quarterback Tyler Fulton was just 
1-of-4 for 12 yards.

Holliday’s 5-yard score from Cole and 

Stanton’s safety only had the Eagles up by 
nine heading into the fourth. But Cole’s 
huge 64-yard run in the beginning of the 
fourth broke the Buffs’ backs. He finished 
with 22 rushes for 183 yards. Adam Montez 
was the leading rusher for Stanton with 16 
yards and Blake Evans had 14.

Amid an emotional atmosphere after the 
game, Peterson told his players they have 
a lot to be proud of this season. The Buffs 
finished 10-2, with the other loss coming to 
powerhouse Idalou.

“I just told them I don’t care what hap-
pens, you win 10 football games in a season, 
you’ve had an extraordinary year,” Peter-
son said. “You need to keep your heads 
high. You represented Stanton well.”

The Buffs will lose key players such as 
Fulton and Grayson Gray, but Peterson is 
optimistic about this offseason and next 
year. Stanton has built a tradition of being 
a perennial playoff team and he expects 
that to continue.

“It’s now up to the underclassmen to 

carry the torch,” he said. “They have to 
work hard and that’s what we’ll start do-
ing to get prepared for next year.”

HOLLIDAY 16, STANTON 0
Holliday 7 2 0 7 --16
Stanton 0 0 0 0 --0

First Quarter
HOL - Tyler Cole 5 run (Bryce Davis kick), 4:42

Second Quarter
HOL - Safety, ball goes through back of end zone, 3:30

Fourth Quarter
HOL - Cole 64 run (Davis kick), 10:36

	            HOL                STA
First Downs       16                  3
Rushes-yards    50-267        29-47
Passing yards    22                 12
Comp.-Att.-Int.  1-5-0          1-4-1
Punts-Avg.        5-35.6        5-42.6
Fumbles-lost      0-0               0-0
Penalties-yds.    2-18              3-6

INDIVIDUAL STATISTICS
RUSHING — Holliday, Tyler Cole 22-183, Jacob Cole 9-37, Aus-

tin Twilligear 10-23, Sam Shirley 2-6, Kelby Carver 1-5, Mat Ander-
son 5-9, Taylor Hill 1-4. Stanton, Adam Montez 6-16, Blake Evans 
7-14, Andres Chavez 5-9, Tyler Fulton 7-2, Taylor Spinks 2-4, Spen-
cer Cortez 1-1, Thomas Ramos 1-6, Ryan Brantley 1-(-4).

PASSING — Holliday, J. Cole 0-2-0--0, Carver 1-3-0--22. Stan-
ton, Fulton 1-4-1--12

RECEIVING — Holliday, T. Cole 1-22. Stanton, Ramos 1-12.
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FAMILY FEATURES 

Move over, green bean casserole. It’s time to bring something new to
the holiday table. These recipes make the most of holiday favorites 
by adding unique and flavorful twists. 

Bananas and pineapples add a touch of the exotic (as well as some good nutrition)
to the holiday cheesecake, sausage stuffing and sweet potato casserole that the
family loves. And for a super simple dessert, try these easy baked bananas. Baking
bananas brings out the natural sweetness even more, and they can be topped with
just about anything you like.

For more Dole banana and pineapple recipes that will become the new family
favorites, visit www.dole.com/bananas.

Caribbean 
Sweet Potato Bake
Makes: 6 to 8 servings
Prep: 20 minutes
Bake: 40 minutes

3 cups cooked, mashed sweet 
potatoes (2 pounds)

2 eggs, slightly beaten
1/2 cup packed brown sugar
1/4 cup melted margarine

2 tablespoons dark rum, 
optional

Grated peel and juice from 
1 lime 

1/2 teaspoon ground nutmeg
2 Dole Bananas, peeled, diced

Combine mashed sweet potatoes with
eggs, brown sugar, margarine, rum,
lime peel, juice and nutmeg in large
bowl; beat until well blended. Fold in
diced bananas.

Spoon into shallow 5-cup or 8-inch
baking dish, sprayed with nonstick
cooking spray. Bake at 375°F, for 40
minutes. Garnish with banana slices
and parsley, if desired.

Baked Bananas
Makes: 2 servings
Prep: 15 minutes

1 ripe Dole® Banana, peeled 
and sliced lengthwise

Lemon juice
2 teaspoons honey

Ground cinnamon
Preheat oven to 350°F. Line baking
sheet with nonstick aluminum foil. 

Lightly brush banana halves with
lemon juice. Place cut-sides up on sheet.

Spoon honey over banana halves and
sprinkle lightly with cinnamon. Bake
for 10 minutes. 
Topping Ideas: peppermint chocolate;
pumpkin spice and marshmallows;
dried cranberries and dark chocolate;
dried cranberries, chocolate syrup and
pecans/walnuts; peanut butter and
chocolate chips; chocolate chips,
graham cracker crumble and marsh -
mallows; peanut butter and jam;
chocolate candy bar chopped; honey
and peanut butter; honey and lime
Note: Can also be made in a toaster oven.

Pineapple Sausage 
Stuffing
Makes: 12 to 16 servings
Prep: 30 minutes
Bake: 40 minutes

1 package (12 ounces) 
pork sausage

1 cup butter
1 1/2 cups chopped Dole 

Celery
1 cup chopped Dole 

Onion
8 cups sliced sourdough 

bread, cut into cubes
1 1/2 cups finely chopped fresh 

Dole Tropical Gold 
Pineapple

1 1/4 cups chopped pecans, 
toasted

1 cup dried cranberries
1/3 cup chopped parsley

1 teaspoon dried oregano 
leaves, crushed

1 teaspoon ground sage or 
2 teaspoons chopped 
fresh sage

Crumble sausage into large
skillet; cook over medium high
heat until pork is completely
browned. Drain sausage. 
Set aside.

Melt butter in skillet. Add
celery and onion and cook about
10 to 15 minutes or until
vegetables are tender.

Combine together bread,
cooked sausage, celery-onion
mixture, pine apple, pecans,
cranberries, parsley, oregano and
sage in large bowl; mix well.
Spoon into lightly greased 3-
quart casserole dish sprayed with
nonstick cooking spray; cover.

Bake at 375°F, 30 minutes.
Uncover and bake 10 to 15
minutes longer or until heated
through. Garnish with pineapple
wedges or slices and fresh sage,
if desired. 
Lighter Variation: Reduce
butter to 1/2 cup and increase
chopped pineapple to 2 cups.

Holiday Cranberry 
Banana Cheesecake
Makes: 12 servings
Prep: 30 minutes
Bake: 70 minutes

2 cups graham cracker crumbs
3/4 cup plus 2 tablespoons sugar, 

divided
1/2 teaspoon ground cinnamon
1/3 cup margarine, melted

1 can (16 ounces) whole berry 
cranberry sauce

1 1/2 teaspoons cornstarch
3 packages (8 ounces each) light 

cream cheese, softened
2 teaspoons lemon peel
1 tablespoon lemon juice
1 teaspoon vanilla extract

1/4 teaspoon salt
2 extra-ripe, medium Dole 

Bananas
3/4 cup light sour cream

Combine cracker crumbs, 1/4 cup sugar,
cinnamon and margarine. Pat on bottom
and 3/4 of the way up side of 9-inch
spring form pan. Bake at 350°F, 10 min  -
utes or until lightly brown. Cool.

Combine cranberry sauce and corn -
starch in saucepan. Cook, stirring, until
sauce boils and thickens. Remove 1/2
cup for topping; set aside.

Beat cream cheese, 1/2 cup sugar,
lemon peel, lemon juice, vanilla and
salt. Puree bananas (1 cup); blend into
cheese mixture. Spoon 2 cups cheese
mixture into cooled crust. Spoon cran -
berry filling over. Cover with remaining
cheese mixture. 

Bake for 45 minutes. Remove from
oven. Combine sour cream and remain -
ing 2 tablespoons sugar; spread over
top. Spoon reserved 1/2 cup cranberry
top ping in center to form a circle.
Gently swirl cranberry and sour cream.
Return to oven 15 minutes more or
until glaze is firm. Cool.

Run thin knife around inside of pan
to loosen cheesecake; chill 6 hours or
overnight. Remove side of spring form
pan before slicing. Garnish with mint 
if desired.



Mattie Fannie Richardson
Mattie Fannie Richardson, 96, 

of Marble Falls, formerly of Big 
Spring, died Friday, Nov. 19, 2010, 
in Marble Falls. Funeral services 
will be held at 10 a.m., Monday, 
Nov. 22, 2010, at the Nalley-Pickle 
& Welch Rosewood Chapel with 
the Rev. Dudley Mullins officiat-
ing. Interment will follow at Mt. 
Olive Memorial Park. 

The family will receive friends 
from 6 p.m. to 8 p.m. Sunday, Nov. 

21, 2010, at the funeral home.
Mattie was born Dec. 27, 1913, in Red Bay, Ala. She 

married J.J. Richardson on June 22, 1935, in Pleas-
ant Hill, La. He preceded  her in death on Oct. 20, 
1996.

Mattie lived in Big Spring from 1943-2005, except 
for the few years she followed her husband, who 
worked for Union Pacific Railroad. She was a wife 
and mother.

She was a longtime member of East Fourth Street 
Baptist Church in Big Spring.

Survivors include two sons and daughters-in-law, 
Don and Lynda Richardson of Navarre, Fla., and 
Jerry and Nancy Richardson of Burnet; five grand-
children; six great-grandchildren; and numerous 
nieces and nephews.

Mattie was also preceded in death by her daugh-
ter, Nancy England; her parents, W.R. and Mattie 
Johnson and her eight brothers and sisters. 

Arrangements are under the direction of Nalley-
Pickle & Welch Funeral Home & Crematory of Big 
Spring. Online condolences can be made at: www.
npwelch.com

Juana Gonzales Olivas
Juana Gonzales Olivas, 69, 

of San Angelo, formerly of Big 
Spring, died Tuesday, Nov. 16, 
2010, at Shannon Medical Center 
in San Angelo. Vigil services will 
be at 7 p.m. Sunday at Myers & 
Smith Chapel. Funeral services 
will be at 2 p.m. Monday at Myers 
& Smith Chapel. Burial will follow 
in Mount Olive Memorial Park.

She was born March 24, 1941, in 
Big Spring to Petra and Feliciano 

Gonzales. She lived most of her life in Big Spring. 
She moved to San Angelo in 1994. She had worked 
at Gregg Street Cleaners and Kirby Cleaners while 
in Big Spring. She was a Catholic.

She is survived by two daughters: Alma Olivas 
and Gloria Olivas and her husband Lefty of San An-
gelo; three sons: Daniel Olivas and his wife Karla of 
Big Spring, Jose Olivas and his wife Cheryl of San 
Angelo and Felix Olivas and his wife Melinda of Big 
Spring; one brother: Felix Gonzales and his wife Ro-
salinda of Big Spring; four sisters: Sophia Calderon, 
Clara Renteria and her husband Jose, Lupe Gonza-
les and her husband Manuel and Rachael Gonzales, 
all of Big Spring; 15 grandchildren; 3 great-grand-
children and several nieces and nephews.

In addition to her parents, she was preceded in 
death by one daughter Angelita Olivas and two sis-
ters: Maria Moreno and Dora Renteria.

Arrangements are by Myers & Smith Funeral 
Home. Pay your respects online at www.myersand-
smith.com

Paul Viera
Paul Viera, 60, died Thursday, Nov. 18, 2010, at 

Scenic Mountain Medical Center. 
The family will receive friends from 6 p.m. un-

til 7 p.m. Monday at Myers & Smith Chapel with a 
prayer service at 7 p.m. 

Funeral service will be at 10 a.m. Tuesday at My-
ers & Smith Chapel with burial at Mt. Olive Memo-
rial Park. 

Arrangements are by Myers & Smith Funeral 
Home. 

Pay your respect online at www.myersandsmith.
com
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students are giving us … These kids are all self-
motivated.”

The academy is geared toward students who have 
fallen behind their classmates and have either 
dropped out of school or are in great danger of do-
ing so, Thomas said.

Response to the program has been gratifying, he 
said, noting that 17 students are currently enrolled 
in the program, with more in the pipeline.

“We anticipate finishing up the semester with 
about 30 students,” he said. “It’s been a little differ-
ent than I thought it would be — it’s been better. We 
certainly didn’t anticipate the success we’ve had.”

Contact Staff Writer Steve Reagan at 263-7331 ext. 
234 or by e-mail at reporter@bigspringherald.com

Today's Weather
Local 5-Day Forecast

Sun
11/21

81/50
Sunshine
along with
some cloudy
intervals.
Very warm.
High 81F.

Sunrise:
7:20 AM

Sunset:
5:43 PM

Mon
11/22

79/44
Mix of sun
and clouds.
Highs in the
upper 70s
and lows in
the mid 40s.

Sunrise:
7:21 AM

Sunset:
5:43 PM

Tue
11/23

74/45
A few
clouds.
Highs in the
mid 70s and
lows in the
mid 40s.

Sunrise:
7:22 AM

Sunset:
5:42 PM

Wed
11/24

67/24
Abundant
sunshine.
Highs in the
upper 60s
and lows in
the mid 20s.

Sunrise:
7:23 AM

Sunset:
5:42 PM

Thu
11/25

54/25
A few
clouds.
Highs in the
mid 50s and
lows in the
mid 20s.

Sunrise:
7:24 AM

Sunset:
5:42 PM

Brownsville
85/66

Houston
80/62

Austin
79/60

Dallas
76/63

El Paso
70/44

Amarillo
72/44

San Antonio
82/64

Big Spring
81/50

Texas At A Glance

Area Cities
City Hi Lo Cond. City Hi Lo Cond.
Abilene 79 58 pt sunny Kingsville 86 62 pt sunny
Amarillo 72 44 sunny Livingston 80 58 pt sunny
Austin 79 60 windy Longview 75 61 cloudy
Beaumont 77 63 pt sunny Lubbock 76 43 sunny
Brownsville 85 66 sunny Lufkin 79 60 pt sunny
Brownwood 80 60 windy Midland 81 50 pt sunny
Corpus Christi 82 64 pt sunny Raymondville 87 64 sunny
Corsicana 77 62 windy Rosenberg 80 62 pt sunny
Dallas 76 63 pt sunny San Antonio 82 64 pt sunny
Del Rio 81 59 pt sunny San Marcos 80 61 windy
El Paso 70 44 windy Sulphur Springs 76 63 cloudy
Fort Stockton 83 49 sunny Sweetwater 79 55 pt sunny
Gainesville 73 59 pt sunny Tyler 75 61 cloudy
Greenville 73 60 cloudy Weatherford 76 60 pt sunny
Houston 80 62 pt sunny Wichita Falls 76 55 pt sunny

National Cities
City Hi Lo Cond. City Hi Lo Cond.
Atlanta 72 51 mst sunny Minneapolis 37 30 frz rain
Boston 41 35 mst sunny New York 47 43 mst sunny
Chicago 59 52 cloudy Phoenix 61 48 rain
Dallas 76 63 pt sunny San Francisco 57 48 rain
Denver 53 28 pt sunny Seattle 37 29 sn shower
Houston 80 62 pt sunny St. Louis 68 60 pt sunny
Los Angeles 62 45 rain Washington, DC 55 48 pt sunny
Miami 80 67 pt sunny

Moon Phases

First
Nov 13

Full
Nov 21

Last
Nov 28

New
Dec 5

UV Index
Sun

11/21
4

Moderate

Mon
11/22

4
Moderate

Tue
11/23

4
Moderate

Wed
11/24

4
Moderate

Thu
11/25

4
Moderate

The UV Index is measured on a 0 - 11 number scale,
with a higher UV Index showing the need for greater
skin protection.

0 11
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The Big Spring Police Department reported the 
following activity Friday:

• SANDY RALPH DAVES,, 28, was arrested on a 
charge of driving while license suspended/invalid 
with previous conviction.

• ANDREA DENISE ALENDER, 38, 1615 Cardinal, 
was arrested on two charges of theft.

• EDUARDO GALVAN, 17, 2611 Cindy, was arrest-
ed on a charge of racing on a highway.

• ASSAULT was reported in the 300 block of Ay-
lesford.

• BURGLARY OF A HABITATION was reported 
in the 600 block of Drake and the 1400 block of No-
lan.

• THEFT was reported in the 2300 block of Wasson 
and the 200 block of W. FM 700 (two reports).

The winning numbers in Friday evening’s draw-
ing of the “Mega Millions” game were: 07-14-31-51-
54, Mega Ball: 35.

The winning numbers in Friday evening’s “Cash 
5” drawing were: 4-15-17-27-29.

The winning numbers in Friday evening’s “Daily 
4” drawing were: 9-7-1-0.

The winning numbers in Friday evening’s “Pick 
3” drawing were: 1-6-0.

• The Big Spring YMCA will be offering six-week 
self-defense classes for men, women and children 
from the ages of 5 to 99 from 7:30 p.m. to 8:30 p.m. on 
Mondays and Wednesdays. Master Samuel Saldana, 
who has 41 years of martial arts experience, will be 
teaching the course. For more information, contact 
the YMCA by calling 432-634-9191 or 267-8234.

• An account has been set up to help Bob and Jea-
nine Fishback with Bob’s medical and travel ex-
penses: Bob Fishback Medical Account 915967, Big 
Spring Education Employees Federal Credit Union, 
1110 Benton, Big Spring 79720. For more informa-
tion, call 263-8393.

• A fund has been established at Citizen’s Credit 
Union for the Lupe Chavarria family, who lost all 
of their possessions in a recent house fire. For more 
information, contact the credit union at 267-6373.

• Local resident Gale Pittman is planning to dec-
orate a Christmas tree for the Heritage Museum 
Christmas Tree Forest in honor and memory of ser-
vice men and women now on active duty and those 
who gave their lives for their country. The loved 
one does not need to be from Big Spring and it does 
not matter what war they fought in. Families should 
send information on their service man or woman to 
Gale Pittman, 3401 Sherrod Rd., Big Spring 79720.
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PIGSKIN PICS FOOTBALL
CONTEST

Enter 
To Win    

            

Drop Off Entry From These Participating Merchants:

ENTRY FORM IN WEDNESDAY & THURSDAY EDITION OF THE BIG SPRING HERALD  
            

$50

H Bargain mart H H blissful H
H bowl a rama HH blum’s H

H sonic H H walmart H65
14

22

ANSWERS
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BEARKATS
Continued from Page 1B

GARDEN CITY 44, BORDEN COUNTY 42
GCHS 8 14  6 16 --44
BCHS  8  14 14 6 --42

First Quarter
GCHS — Josh Colunga 8 run (Chudej kick), 3:49
BCHS — Tony Soto 39 pass from Tanner Richey (He-

lio Rosales kick), 1:43

Second Quarter
GCHS — Colunga 23 run (blocked kick), 8:47
BCHS — Austin Fields 69 run (missed kick), 7:53
GCHS — Reggie Halfmann 8 pass from Blayne Batla 

(kick good), 2”39

BCHS — Fields 7 pass from Richey (kick good), 17 
sec

Third Quarter
BCHS — Fields 3 run (kick good), 9:06
BCHS — Fields 3 run (blocked kick), 5:17
GCHS — Aaron Long 9 pass from Batla (blocked 

kick), 3:25

Fourth Quarter
GCHS — Colunga 11 run (kick good), 8:10
GCHS — Colunga 12 run (kick good), 4:43
BCHS — Quinton Shafer 2 pass from Richey (kick 

missed), 22 sec

        
		     GC           BC
First Downs 	    15            14
Rushes-yards	  35-292        35-330

Passing yards     71               59
Comp.-Att.-Int.    9-15-0       4-7-0
Punts-Avg.          1-17           1-15
Fumbles-lost         2-1           1-1
Penalties-yds.      1-15           2-6

INDIVIDUAL STATISTICS
RUSHING – Garden City: Josh Colunga 32-318 4 

TDs. Borden County: Austin Fields: 19-180 3TDs, Tony 
Soto 12-143.

PASSING — Garden City: Blayne Batla 9-15-0-72 
2TDs. Borden County:Tanner Richey 4-7-0-60 3TDs. 

RECEIVING — Garden City: Colunga 3-22, Aaron 
Long 2-19, Reggie Halfmann 2-16, Brett Chudej 1-9, 
Brian Hirt 1-5. Borden County: Soto 1-39 1TD, Quinton 
Shafer 2-13 1TD, Austin Fields 1-7 1TD. 

Adams drops 42 on Odessa Permian
Boys
Odessa Permian 71
Big Spring 65

Big Spring guard Luke Adams 
scored 42 points as the Steers dropped 
a close game to Odessa Permian at 
home. 

A lot of Adams’ points came from 
solid free-throw shooting. The senior 
hit 18-of-19 shots from the free-throw 
line. Regardless, Adams performance 
impressed first-year head coach Cliff 
Thompson. Right behind Adams was 
Tristain Clay with 13 points.

Adams and Clay were also the top 
two scorers in the Steers’ season-
opening win over Fort Stockton. 
Thompson said those two are turning 
out to be the go-to players as others 
continue to develop. 

Thompson also noted Dayvion 
Young’s five points off the bench. The 
first-year coach said he was proud of 
his team’s performance against an 
opponent like Odessa Permian. The 
Steers were down 11 at halftime and 
down 10 heading into the fourth, but 

it still ended up being a close game.
The Steers face Greenwood at 8 p.m. 

Tuesday in Greenwood.

Big Spring 17 17 11 26 - 65
Odessa Permian 13 10 12 30 – 71

Big Spring’s scorers
Luke Adams 42 points
Tristain Clay 13 points
Marc Segundo 5 points
Dayvion Young 5 points
Seth Pearson 2 points, 5 rebounds
Chazzell Roberson 1 point, 5 re-

bounds

Monahans 61
Forsan 42

FORSAN — Forsan couldn’t stop 
Monahans at home Friday, dropping 
to 0-2 on the season.

Monahans was 52.9 percent from the 
field, helping them to the win. Maybe 
what undid the Buffs was the 14 first 
half points compared to the 28 the Lo-
boes put up. 

Ty Johnson and Kolten Self had 11 
points apiece. 

Monahans 14 14 15 18 - 61
Forsan  8 6 12 16 – 42

Forsan’s scorers
D. Bagnall 12 points, 4 rebounds
T. Johnson 11 points, 3 rebounds, 2 as-

sists
K. Self 11 points, 4 rebounds, 2 assists 
B. Schreiner 3 points, 5 rebounds
B. Phillips 2 points
E. Suazo 2 points, 3 rebounds
T. Burchett 1 point

Girls
Big Spring 66
Lamesa 34

LAMESA — The Big Spring Lady 
Steers cruised to another victory 
thanks to Mackenzie Stone’s 17 
points. 

The transfer from Coahoma has 
scored in double-digits in all four of 
the Lady Steers’ games. She hit five 
3-pointers in Friday’s win.

Cerbi Ritchey and Bridgette Tuitt 
didn’t disappoint with 14 and 13 
points, respectively.

Head coach Mike Warren said the 
key in this game was getting off to a 
good start, similar to what happened 
in the win against Fort Stockton. The 
Lady Steers outscored Lamesa 22-8 
in the first quarter. Warren said the 
more that happens, the better chance 
his team has to win.

Tuitt’s 13 points was a nice sight to 
see for Warren. Taryn Kennedy’s six 
points impressed Warren, too, citing 
she was active throughout the whole 
game.

The Lady Steers face Merkel at 7:30 
p.m. Tuesday in Steer Gym.

Big Spring 22 16 14 14 - 66
Lamesa 8 6 13 7 – 34

Big Spring’s scorers
Mackenzie Stone 17 points
Cerbi Ritchey 14 points
Bridgette Tuitt 13 points
Logan Yarbar 6 points
Taryn Kennedy 6 points
Cassie Boehringer 6 points
Stormi Smith 2 points

No. 3 Boise State rolls past Fresno State 51-0
BOISE, Idaho (AP) — With the national stage left 

to Boise State, a mistake-filled first quarter wasn’t 
the first impression Kellen Moore wanted to give.

The rest of the night, he was nearly flawless, per-
haps only topped by a dominant performance from 
the Broncos’ defense.

So, was the rest of college football paying atten-
tion?

“They got all the pieces, I mean they really do. I 
think the truth of the matter is people are scared to 
play them,” Fresno State coach Pat Hill said. “They 
don’t want to play them. It’s like last year when 
they put Boise against TCU. They don’t want to 

play against those types of teams. I’ll say it. I have 
no problem saying it. I’ll take Boise State against 
anybody in the country.”

Moore shook off an interception and fumble in the 
first quarter to throw for 333 yards and four touch-
downs, two each to Titus Young — who caught 
eight passes for a career-high 164 yards — and Aus-
tin Pettis, and the No. 3 Broncos used a smothering 
defense to rout Fresno State 51-0 on Friday night.

With the rest of the BCS hierarchy — Oregon, 
Auburn and TCU — taking the weekend off, Boise 
State was the main attraction.

And after stumbling early, the Broncos didn’t dis-

appoint.
Wearing all-orange uniforms for what was be-

lieved to be the first time in nearly 20 years, the 
Broncos (10-0, 6-0 WAC) rolled to their 24th straight 
win, extending the longest streak in the country.

The Broncos handed Fresno State its first shutout 
loss since a 10-0 loss to San Diego State on Nov. 7, 
1998. The Bulldogs entered Friday night averaging 
nearly 400 yards and 35 points.

“Seeing what they did to us on the ground last 
year, we really wanted to get some redemption and

See BSU, Page 4B

NCAA: Kansas’ Josh Selby must sit 9 games, pay fine
LAWRENCE, Kan. (AP) — 

Now Kansas can circle Dec. 18 
on its basketball calendar.

That’s when point guard 
Josh Selby, the No. 1 recruit 
in the nation, will finally have 
a chance to make his college 
debut. The NCAA announced 
Friday night that the 6-foot-3 
Selby will have to sit out nine 
regular-season games and pay 
a fine for accepting impermis-
sible benefits.

Selby, a playmaking point 
guard from Baltimore with 
rare athletic ability, had been 
ranked the No. 1 prospect by 

Rivals.com. He has already 
missed three games, including 
the No. 7 Jayhawks’ 93-60 rout 
of North Texas on Friday that 
tied their record home win-
ning streak of 62 games.

Selby stopped short of saying 
he thought the ruling was fair.

“That’s not for me to com-
ment on,” said Selby, who had 
handled his ordeal with poise 
while first not being allowed to 
enroll and then being prohibit-
ed for a time from practicing.

“The NCAA is going to do it 
regardless. I’m just happy its 
not the entire year. It could 

have been worse than what it 
is.”

He will be eligible to play at 
home against Southern Cali-
fornia. 

The crowd during Friday 
night’s game, before the de-
cision had become widely 
known, chanted “We want Sel-
by! We want Selby!”

The announcement by the 
NCAA said Selby would have 
to pay a fine of $5,757.58. But 
Kansas said the true amount 
was $4,607.58.

The main issues surround-
ing Selby apparently centered 

around his family’s association 
with Robert Frazier, the busi-
ness manager for Denver Nug-
gets star Carmelo Anthony. 
Selby’s mother had maintained 
that Frazier was someone she 
had known since grade school 
and that he merely helped the 
family through the difficult re-
cruiting process as a friendly 
adviser.

Coach Bill Self had said all 
along he was confident that 
Selby would eventually be al-
lowed to play.

“I really am proud of Josh,” 
Self said. 

Ex-Yankee 
Jim Leyritz 
acquitted 
in fatal DUI 
crash

FORT LAUDER-
DALE, Fla. (AP) — A 
jury in Florida on Sat-
urday acquitted former 
major league baseball 
player Jim Leyritz of 
DUI manslaughter in a 
2007 crash that killed a 
mother of two.

However, Leyritz 
was convicted on a 
misdemeanor charge 
of driving under the in-
fluence, which carries 
a maximum sentence 
of six months in jail. 
Leyritz had faced up 
to 15 years in prison if 
convicted on the man-
slaughter charge.

Sentencing was set 
for Nov. 29.

Testimony was in-
conclusive on whether 
Leyritz ran a red light 
on Dec. 28, 2007.



Mayleyna Marie 
Escovedo, a girl, 
was born at 5:44 
p.m. Nov. 12, 2010, 
weighing 6 pounds, 
13 ounces and was 
18-1/2 inches long. 

She is the daugh-
ter of Ashli Seals 
and David Es-
covedo   Jr. of Big 
Spring. Grandpar-
ents are Richard 
and Carol Seals and 
Victoria and David 
Escovedo Sr. 

She was wel-
comed home by siblings Marcos, Diego and Reyna 
Escovedo.

Johnny Rodriguez Jr.
Johnny Rodriguez Jr., a boy, was born at 11:59 

p.m. Oct. 11, 2010, weighing 6 pounds, 13 ounces and 
was 18 inches long. 

Parents are Catarina Franco and Johnny Rodri-
guez Sr. Grandparents are Crusita Corrall of Hills-
boro, Ore., Filaneno Franco of Big Spring and Nun-
er and Louisa Edmondson of Big Spring. 

He was welcomed home by a sister, Love Krysti-
anna Rodriguez.

Angel Rios
Angel Rios, a boy, as born at 8:04 a.m. Nov. 5, 2010, 

weighing 6 pounds, 6 ounces and was 19-1/4 inches 
long. 

He is the son of David Rios Sr. and Andrea Hilar-
io. Grandparents are Gilbert Hilario Sr. and Ame-
lia Hilario of San Antonio, Vida Canales and David 
Canales Sr. of Big Spring and Luis Rios Jr. and Jan-
ie Rios of Big Spring. 

He was welcomed home by siblings MaKaylah Na-
dine Rios, David Rios Jr. and Julian Rios.
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Find out how this treatment for 
women who have reached or 
passed menopause. HRT may 
reduced or stop symptoms. 
Women feel stuck thinking 
they can’t find the time, effort
or expense and continue to suffer with symptoms, 
that is not necessary with so many options and 
alternatives available. Hormone replacement 
therapy is one of the most commonly prescribed 
treatments in the U.S. and is designed to replace 
the estrogen hormone that the natural aging 
process takes away. 
There are concerns about consistency and quality, 
that’s why it is so important to find a trustworthy 
provider. Come visit with me to discuss all your 
options.

Dr. Steve Ahmed
1700 E. FM 700
Big Spring, Texas
432-264-1900 217682

(HRT) Hormone Replacement Therapy
Clear The Confusion

Now Open Just In Time For The Holidays!!
Open 8-2 Mon.-Fri./Closed Saturday • Sunday 11-2 Buffet Only

Homemade Pies ~ Holiday Desserts
Free coffee to senior citizens

Order your Thanksgiving Dinner with us.
The Castle Cafe

206 S. Main St.          Big Spring, Texas         432-288-0715
Delivery Available • Daily Lunch Specials • Catering

Homemade Cooking “Just Like Grandma used to make”
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Jewel’s WhatKnott Shop
Located inside The Big Spring Mall

Come See Our Selections:
Tutus (35 colors)

Hair Bows & Leotards
Long Lasting Helium

Filled Balloons
Cake Toppers & Diaper Cakes

Woodcrafts
Open: M-W-F-Sat.

10-7 pm, Tues.-Thurs.
12-5, Sunday 1-5

432-816-5756
http://whatKnottshop.com
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Mr. and Mrs. Jack Richardson are pleased to an-
nounce the engagement of their daughter, Annette, 
to Kyle Schwartz of Eden, the son of Mr. and Mrs. 
Ernie Schwartz of Garden City.

Annette graduated from Texas Tech University in 
2005 with a bachelor’s degree in zoology. She com-
pleted a doctorate in physical therapy in 2009 from 
the Texas Tech Health Science Center School of Al-
lied Health and is employed as a physical therapist 
at Shannon Medical Center in San Angelo.

Kyle is a 2004 graduate of Texas Tech University 
with a bachelor’s degree in agriculture and applied 
economics and business. He is currently the branch 
president of the Eden State Bank.

Annette and Kyle plan a May wedding in St. Law-
rence.

Hayley Jo Knox and Matthew Morris Worstell, 
both of Dallas, announce their engagement.  They 
will exchange wedding vows at Playacar Palace in 
Playa del Carmen, Mexico.

The bride-to-be is the daughter of Joann Knox 
of Abilene, formerly of Big Spring, and the grand-
daughter of Dorothy Sullivan of Rankin and Billy 
Joe and Peggy Knox of Crockett. She is  the great-
granddaughter of Eloise Knox also of Crockett.

Hayley is a 2000 graduate of Big Spring High 
School and a 2005 graduate of Texas Tech Univer-
sity. She is a oral healthcare consultant for Glaxo-
SmithKline.

The prospective groom is the son of Earl Worstell 
of Sugar Land and the late Carla Worstell.  He is the 
grandson of Dorothy Worstell of Collinsville, Okla.

Matt is a 2000 graduate of Sugar Land Dulles High 
School and a 2005 graduate of Texas Tech Univer-
sity. He is employed by Société Générale as a vice 
president in the Energy and Natural Resources 
Group.

The couple will reside in Dallas.

Engagements▼   Blum’s Jewelry
sponsored by  In The Big Spring Mall. • 267-6335

Annette Richardson and Kyle Schwartz
Matthew Morris Worstell and Hayley Jo Knox

Richardson-SchwartzKnox-Worstell

Births▼

Mayleyna Marie Escovedo

Send your Life news to 
editor@bigspringherald.com

DAR
The Capt. Elisha Mack 

Chapter of the Daugh-
ters of the American 
Revolution met at the 
Big Spring Country 
Club with 13 members 

present and Regent Ann 
Witherspoon conduct-
ing the business meet-
ing.

Sue Ann Damron and 
Hollis McCright will 
serve as delegates at the 

state conference, March 
10-12, 2011, in Dallas. 
Mary Schuelke, Carol 
Lawson and Katie Lara 
will serve as alternates.

See CLUBS, Page 3C

Ariel M. Johnson, a 2009 gradu-
ate of Big Spring High School 
as salutatorian, was 
recently has been 
named to Who’s Who 
Among Students in 
American Universi-
ties and Colleges for 
2011 in recognition 
of her work at Blinn 
College’s Brazos cam-
pus.

She is the daughter of Beate 
(Beebee) and Owen Johnson of 
Big Spring and the granddaugh-
ter of Jim and Bobbe Johnson of 
Brownwood and Christa Ribalka 

and the late Gerhard Ribalka of 
Germany.

Ariel is now a student at Texas 
A&M University and is expected 
to graduate in 2013.

•••
Cheyenne Griffith, 

daughter of Chad and 
Kimberly Griffith of 
Big Spring, has been 
slected as a candidate 
in the Distinguished 
Youth of Texas Schol-
arship and Recogni-
tion Program, to be 
held Nov. 26-28 in San 

Antonio. 
During the weekend competi-

tion, two students will be chosen 
to receive a $1,000 U.S. Savings 
Bond and the right to serve as 
a State Program Titleholder for 
year.

The program is designed to rec-
ognize girls in grades 2 through 7 
who rank high academically and 
who are leaders in their schools 
and communities. 

Entrants are judged on scho-
lastic record, school and com-
munity service, personality and 
interview skills.

The program finals will be held 

Who’s Who▼

Johnson

Griffith

Club News▼



GRAND JURY
Continued from Page 1A

Conroy wasn’t the only 
local resident indicted 
on sexual-based charges 
Thursday, as the follow-
ing cases were also true-
billed:

• Eujenio Ceballos-
Silvia, 35, currently in 
federal custody, was 
indicted on four counts 
of aggravated sexual as-
sault of a child (first-de-
gree felonies) and con-
tinuous sexual assault 
of a child (first-degree 
felony).

• John Martin Fiala, 
52, of 13255 Pandora Dr. 
in Dallas, was indicted 
on a charge of sexual as-
sault of a child (second-
degree felony) and two 
counts of aggravated 
sexual assault of a child 
(first-degree felony).

• Ernesto Dutchover 
Garcia, 59, 1300 E. 11th 
Place, was indicted on 
four counts of indecen-
cy with a child (second-
degree felony), three 
counts of aggravated 

sexual assault of a child 
(first-degree felony) and 
a charge of continuous 
sexual assault of a child 
(first-degree felony).

• Paul John Holguin, 
45, of 3620 Calvin, was 
indicted on a charge of 
indecency with a child 
(second-degree felony) 
and two counts of ag-
gravated sexual assault 
of a child (first-degree 
felony).

• Junior Jones, 24, of 
1710 Austin, was in-
dicted on two counts of 
indecency with a child 
(second-degree felony).

• George Ray McMor-
ris Jr., 40, of 101 Ave. 
B in Ackerly, was in-
dicted on three counts 
of online solicitation of 
a minor (third-degree 
felony).

• Sidney Dewayne 
Parker, 42, of 906 N.W. 
Second St., was indicted 
on a charge of aggra-
vated sexual assault of 
a child (first-degree fel-
ony).

• Ferres William 
Schlipf, 28, of 1308 Hard-
ing, was indicted on 

a charge of indecency 
with a child (second-de-
gree felony).

• Robert Allen Thorpe, 
21, of 1303 Michael, was 
indicted on charges of 
indecency with a child 
(second-degree felony) 
and sexual assault of 
a child (second-degree 
felony).

• Anthony Eugene 
Trevino, 24, of 1607 
Bluebird, was indicted 
on two counts of aggra-
vated sexual assault of 
a child (first-degree felo-
nies).

• David Joe Villareal 
Jr., 23, of 1105 E. 13th St., 
was indicted on a charge 
of aggravated sexual as-
sault of a disabled in-
dividual (first-degree 
felony).

True bills were also is-
sued by the grand jury 
in the following cases:

• Caleb James Chavez, 
17, of 307 N.E. 11th St., 
was indicted on a charge 
of possession of a con-
trolled substance (state 
jail felony).

• Joe Lopez Chavez III, 
40, currently in the cus-

tody of the county jail, 
was indicted on a charge 
of aggravated assault 
with a deadly weapon 
(first-degree felony, en-
hanced).

• Alfredo Hinojos Harp-
er, 21, of 401 N.E. Eighth 
St., was indicted on two 
counts of burglary of a 
habitation (both second-
degree felonies).

• Larry Don Hass, 46, 
of 715 Dealey, was in-
dicted on a charge of 
driving while intoxicat-
ed (first-degree felony, 
enhanced).

• Oscar Hernandez, 
43, of 703 E. 15th St., was 
indicted on a charge of 
driving while intoxi-
cated (third-degree fel-
ony).

• Ronnie Leal, 20, of 
1733 Purdue, was in-
dicted on a charge of 
burglary of a building 
(state jail felony).

• Ralph Gutierrez Ro-
driquez, 46, currently in 
the custody of the coun-
ty jail, was indicted on a 
charge of driving while 
intoxicated (first-degree 
felony, enhanced).

• Cody N. Spollino, 22, 
of 3910 Parkway, was 
indicted on a charge of 
delivery of marijuana 
(state jail felony).
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To all my patients,
Dr. S. Subbaraman, MD

1608 W. FM 700 Suite C
Big Spring     267-3636

I will be closing my Big Spring office
 as of 12/15/10.

I will continue to practice in Midland,
4214 Andrews Highway, Suite 208

Midland, TX 79720
432-689-3503

Thank you for your support over the years.
If you choose to obtain medical records,

please contact 432-267-3636
There will be a small processing fee.

Happy Holidays!
217339
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• Swimming Pool
• Private Patios

• Carports
• Appliances

• Most Utilities
Paid

• Senior Citizens
Discount

• 1 & 2 Bedroom
Unfurnished

      PARKHILL
    TERRACE

       APARTMENTS
800 W. Marcy Drive

263-5555       267-5444
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$99
Move-In
Special

Dragon China Buffet
1300 Gregg       268-8888

$1.00Off Per Adult

.50Off Per Child
Up to 10 People

(NOT FOR CARRYOUT)

EXP. 11/30/10
216978

Harry Potter And The Deathly
Hallows Part 1 (PG-13) 
Sun.: 12:40  3:50  7:00

Megamind Real D (PG) 
Sun.: 1:00  4:10 7:20

Skyline (PG-13)
Sun.: 1:10  4:20 7:30 

Unstoppable (PG-13)
Sun.: 12:50 4:00 7:10 
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MYERS & SMITH
FUNERAL  HOME
&  CHAPEL
24th  &  Johnson    267-8288

Jessie Polk, 66, died 
Tuesday. Funeral 
Services were at 2 p.m. 
Saturday at Myers & 
Smith Chapel with buri-
al at Mt. Olive Memorial 
Park.    

Juana Gonzales 
Olivas, 69, died Tuesday.  
Vigil Service will be at 7 
p.m. Sunday at Myers & 
Smith Chapel. Funeral 
Services will be at  2 
p.m. Monday at Myers & 
Smith Chapel with buri-
al at Mt. Olive Memorial 
Park.

Paul Viera, 60, died 
Thursday. The family 
will receive friends from 
6 p.m. until 7 p.m. 
Monday at Myers & 
Smith Chapel with a 
prayer service at 7 p.m.  
Funeral Service will be 
at 10 a.m. Tuesday at 
Myers & Smith Chapel 
with burial at Mt. Olive 
Memorial Park.   

By THOMAS JENKINS     
Staff Writer

Howard County com-
missioners are expected 
to reinstate a county-
wide burn ban Monday 
morning in hopes of 
averting possible disas-
ter as fire officials warn 
that conditions are ex-
tremely dangerous.

Howard County Vol-
unteer Fire Chief Tom-
my Sullivan said much-
needed rain received 
earlier this year may 
have made the Cross-
roads area landscape 
more beautiful, but with 
the winter season ap-
proaching, the greenery 
is going brown.

“In some areas we have 
grass that’s 36 inches 
tall right now,” Sullivan 
said. “That’s taller than 
we’ve seen in a very, 

very long time. Now that 
it’s dying and drying 
out, the danger of grass 
fire is at an extremely 
dangerous level.”

Sullivan said the dan-
gers presented by grass 
fires is very different 
from the wild fire dan-
gers that arise from 
large amounts of brush.

“With a brush fire the 
biggest danger is the 
amount of heat it gen-
erates, which is incred-
ible,” Sullivan said. 
“Grass fires don’t burn 
nearly as hot. Howev-
er, they burn very fast, 
which means they can 
cover a great amount 
of space in a very short 
period of time. Coupled 
with the high winds we 
have this time of year, 
we can lose a large num-
bers of acres in the blink 

of an eye.”
Sullivan said he and 

his firefighters are al-
ready seeing an in-
crease in the number 
of grass fires reported 
in the county, and the 
most common cause is 
coming from downed 
power lines.

“We’re already seeing 
an average of two fires 
per day, which is a big 
increase,” he said. “In 
all honesty, I expect to 
see that increase to sev-
en or eight per day be-
fore it’s all over. We’re 
hoping the burn ban 
will help keep that num-
ber as low as possible.

“The majority of fires 
we’re seeing right now 
are from downed power 
lines. We’ve been hav-
ing pretty high winds, 
and one day it’s hitting 

us at 35 mph out of the 
west, then the next day 
it’s 35 mph out of the 
east. Just like any kind 
of wire, if you work 
it back and forth long 
enough, it will break.”

Electrical fires present 
a whole new challenge 
when trying to keep 
grass fires to a mini-
mum, according to Sul-
livan.

“We had one just the 
other day near FM 821, 
and we were able to get 
on it really quick,” he 
said. “However, you 
can’t use water when the 
power line is still electri-
fied, so we weren’t able 
to begin putting it out as 
soon as we needed to.”

While the burn ban 
would place rather 
stringent requirements 
on county residents uti-

lizing burn barrels, it is 
still allowed, according 
to Sullivan. However, 
the fire chief warns the 
consequences for not 
following the law — 
down to the letter — is 
nothing to laugh at.

“A $5 fee to take your 
trash to the Municipal 
Landfill is pretty fair 
when you compare it to 
a $1,000 fine for breaking 
the law,” said Sullivan. 
“It’s a chance that’s just 
not worth taking. My life 
is worth a lot more than 
just $5, and so is the life 
of your neighbor.”

Sullivan encouraged 
residents to do what 
they can to lessen the 
chance of their home 
being destroyed by a 
wildfire.

“One of the most im-
portant things they can 

do is clear at least a 50-
feet area around their 
house. Personally, with 
the high winds we have 
out here in West Texas, 
I suggest a 100-foot cir-
cle,” said Sullivan.

If approved by commis-
sioners, the burn ban 
would be in effect for 90 
days. At the end of that 
period the court would 
have the option to re-
new the safety measure.

Monday’s meeting of 
the county commission-
ers is set to begin at 10 
a.m. in the commission-
er’s courtroom, located 
on the third floor of the 
county courthouse. For 
more information, call 
264-2202.

By STEVE REAGAN     
Staff Writer

It appears likely that a multi-
billion shortfall in state rev-
enue will force Howard Col-
lege officials  to trim their bud-
get even more in the coming 
months.

College trustees will hear a 
report on the uncertain state of 
projected revenue when they 
hold their monthly meeting at 
12:30 p.m. in the student union 
building’s Tumbleweed Room.

The college’s budget has al-
ready been trimmed by 10 
percent because of projected 
shortfalls in state revenue, but 
now it appears those cuts may 

not be enough, said Dr. Cheryl 
Sparks, college president.

“We’ve been hearing reports 
that there will be a $25 billion 
shortfall in state revenue this 
coming year,” Sparks said. 
“We’ve been ‘requested’ to 
make a mid-year 2 percent to 
3 percent cut in our budget. 
That’s on top of the 5 percent 
we’ve already cut out.

“We’re anticipating at least a 
10 percent reduction (in state 
revenue), possibly even more,” 
Sparks said. “And that’s on top 
of what we’ve already experi-
enced.”

Sparks said the bad news will 
likely force HC officials to look 
for other places to trim money. 

Nothing, including a hike in 
tuition and fees, is being ruled 
out yet.

“We’re going to be looking at 
every single facet of revenue, 
as well as expenditures,” she 
said. “We’re going to continue 
to freeze positions, we’re go-
ing to look at tuition and fees 
… we’re just looking at every 
single factor we can.”

The college won’t learn of the 
full impact of the state revenue 
shortfall until the Texas Legis-
lature meets in January. Un-
til then, however, Sparks said 
HC is preparing for a storm it 
knows is coming.

“We’re trying to get ahead of 
this and have a contingency in 

place before January or early 
February,” she said.

In other business Monday, 
trustees will consider:

• Reports on construction 
projects.

• Bids for classroom furni-
ture.

• A report on college enroll-
ment. Certified figures put en-
rollment at the college’s four 
campuses at 4,784, a 17 percent 
increase from the previous fall 
semester. Contact hours, one 
of the baselines officials use to 
determine state aid to the col-
lege, increased by 13 percent.

• Catalog and handbook 
changes.

County burn ban expected to be reinstated

HC to look at belt-tightening means
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By Steve Becker

Fill in the grid so that every row, every column
and every 3x3 box contains the digits 1 through 9
with no repeats. That means no number is repeat-
ed in any row, column or box. Solution, tips and
computer program at www.sudoku.com

Document17  6/6/07  4:25 PM  Page 1 Network Macintosh HD:Tempor

Friday’s Scores
The Associated Press

CLASS 5A Division I
Region I
Area
Arlington Martin 39, San Angelo Central 7

Region II
Area
A&M Consolidated 42, McKinney Boyd 23
Austin Bowie 26, Klein Collins 16
DeSoto 38, Dallas Skyline 0

Region III
Area
Galena Park North Shore 44, Fort Bend Hightower 

20

Region IV
Area
Converse Wagner 26, Northside Warren 23
Harlingen 49, Laredo United 28
Northside Stevens 33, Converse Judson 27

CLASS 5A Division II
Region I
Area
Abilene Cooper 36, Amarillo Tascosa 17

Region II
Area
Mesquite Horn 44, Garland Rowlett 22
Tomball 40, Austin Anderson 20

Region III
Area
Houston Memorial 35, Alief Taylor 28

Region IV
Area
McAllen Memorial 42, PSJA 30

CLASS 4A Division I
Region I
Area
N. Richland Hills Birdville 38, Mansfield Summit 37

Region II
Area
Carrollton Smith 35, Dallas Carter 28
West Mesquite 55, Sherman 34
Wylie 42, Dallas Kimball 14

Region III
Area
Dawson 62, Houston Worthing 8
Friendswood 50, Houston Wheatley 6
Humble 27, Beaumont Central 21

Region IV
Area
Cedar Park 28, Smithson Valley 23
Lake Travis 48, Kerrville Tivy 42

CLASS 4A Division II
Region I
Area
Aledo 70, Waco 35
Canyon Randall 35, Clint Horizon 21
Hereford 56, EP Riverside 7
Stephenville 52, FW Southwest 39

Region II
Area
Bastrop 58, Sulphur Springs 44
Dallas Highland Park 49, Dallas Hillcrest 14
Liberty 37, Dallas South Oak Cliff 7

Region III
Area
Manvel 58, Houston Washington 0

Region IV
Area
Port Lavaca Calhoun 42, Edcouch-Elsa 12
SA Alamo Heights 52, Cedar Park Vista Ridge 24

CLASS 3A Division I
Region I
Area
Alvarado 35, Abilene Wylie 21
Lubbock Cooper 34, Andrews 28, 3OT
Lucas Lovejoy 17, Celina 0

Region II
Regional
Henderson 42, Lindale 28

Region III
Area
Navasota 43, Huffman Hargrave 26
West Columbia 56, CC Miller 14

CLASS 3A Division II
Region I
Area
Borger 35, Seminole 7
Brownwood 61, Bridgeport 31
Snyder 41, Kennedale 7

Region II
Area
Argyle 31, Prosper 14
Carthage 56, Canton 27
Dallas Madison 35, Gainesville 14

Region III

Area
Athens 31, Lorena 7
Brookshire Royal 24, West Orange-Stark 21
Coldspring-Oakhurst 53, Columbus 3

Region IV
Area
Geronimo Navarro 31, SA Houston 0
Mathis 56, Raymondville 20
Wimberley 43, Cuero 35

CLASS 2A Division I
Region I
Area
Albany 21, Stratford 15
Canadian 49, Stamford 35
Colorado City 35, Bangs 29
Muleshoe 14, Breckenridge 0
Quanah 26, Sundown 20

Region II
Area
Daingerfield 46, Pottsboro 14
Lindsay 48, Valley Mills 6
Mart 37, Collinsville 0
Mineola 34, Maypearl 20
Muenster 21, Kerens 19
New Boston 35, Howe 0

Region III
Area
Big Sandy 31, Lovelady 20
Cameron Yoe 70, Newton 26
Crockett 49, Anahuac 33
East Chambers 21, McGregor 14
Garrison 50, Pineland West Sabine 12
Thrall 31, Alto 24

Region IV
Area
Ganado 41, Winters 6
Goldthwaite 55, Yorktown 7
Lago Vista 50, Santa Rosa 13
Mason 27, Ben Bolt 20
Rice 49, San Diego 15
Shiner 55, Johnson City 13
Vanderbilt Industrial 13, Taft 2

CLASS 2A Division II
Region I
Area
Crawford 20, Spearman 0
Holliday 16, Stanton 0
Idalou 33, Alvord 3

Region II
Area
Gunter 38, Hughes Springs 35
Linden-Kildare 25, Whitewright 0
Omaha Pewitt 53, Corsicana Mildred 14

Region III
Area
Arp 34, Buffalo 10
Lexington 21, Frankston 13
New London West Rusk 57, Rogers 23

Region IV
Area
East Bernard 40, Sonora 23
Refugio 63, Three Rivers 6
Schulenburg 24, San Saba 16

CLASS 1A Division II
Region I
Area
Farwell 27, Wheeler 7
Springlake-Earth 34, Wellington 28

Region II
Area
Archer City 24, Bronte 11
Hamlin 61, Miles 26
Munday 43, Iraan 22
Windthorst 58, McCamey 7

Region III
Area
Bremond 51, Beckville 14
Mount Enterprise 30, Baird 7
Tenaha 68, Dawson 41

Region IV
Area
Burton 61, Pettus 19
Evadale 55, D’Hanis 21
Falls City 55, Milano 7
Rocksprings 29, Bartlett 6

SIX-MAN Division I
Region I
Regional
Follett 68, Petersburg 22
Paducah 62, Spur 44

Region II
Regional
Garden City 44, Borden County 42

Region III
Regional
Throckmorton 52, Saint Jo 6
Walnut Springs 49, Knox City 48

Region IV
Regional
Aquilla 72, Lometa 27
Penelope 70, Rochelle 24

SIX-MAN Division II
Region I
Regional
Matador Motley County 71, Groom 26
Miami 70, Guthrie 52

Region II
Regional
Loraine 72, Dawson 24
Sterling City 60, Balmorhea 14

Region III
Regional
Milford 22, Newcastle 16
Strawn 56, Trinidad 36

Region IV
Regional
Richland Springs 58, Jonesboro 0

TAPPS 11 Man
Division II
Regional
Fort Worth Christian 40, SA Christian 9
Grapevine Faith 42, Tomball Concordia 41

Division III
Regional
Austin Regents 81, Irving Highlands 6
Tyler Gorman 24, FW Calvary 12

Division IV
Regional
Shiner St. Paul 50, Muenster Sacred Heart 36

TAPPS 6 Man
Division II
Regional
Dallas Tyler Street 58, Dickinson Pine Drive 49
Fredericksburg Heritage 74, Brownwood Victory Life 

24

Schoolboy playoffs



JOCELYN NOVECK
AP National Writer

NEW YORK — Con-
servative blogger Kevin 

DuJan is psyched. He’s 
actually starting to 
think Palin can win the 
whole kit and kaboodle.

No, not Sarah — 
though he hopes she’ll 
be the next president. He 
means daughter Bristol, 
on “Dancing with the 
Stars.”

The 20-year-old Palin’s 
improbable run to next 
week’s finals — cham-
pioned by websites like 
DuJan’s Hillbuzz.org 
— has led to such an 
uproar that conspiracy 
theories are floating, 
some fans are insist-
ing they’ll never watch 
again, and a Wisconsin 
man actually shot up his 
television, apparently 
in disgust over Palin’s 
dancing.

“There’s been more 
angst over this than over 
the 2000 election,” quips 
media industry analyst 
Shari Anne Brill, only 
slightly kidding.

The real winner? ABC, 
of course. The always-
popular “Dancing with 
the Stars” is enjoying a 
ratings boost, undoubt-
edly due to the novel 
casting.

For those whose tele-
vision tastes tend to-
ward shows less awash 
in sequins, mirrors, 
feathers and fishnets, a 
brief recap: Many were 
surprised when the shy 
Bristol, once the coun-
try’s best-known teen 
mom, became a contes-
tant on the hit show, 
where judges’ scores are 
combined with public 
votes to determine the 
winners.

But no matter: Bristol, 
paired with profession-
al partner Mark Ballas, 
put on her game face 
and started, well, learn-

ing to dance. Her effort 
was clear; so was her 
lack of skill and experi-
ence.

Flash forward to this 
week’s results show, 
with the four remaining 
couples vying for three 
spots in the finals. First 
“Dirty Dancing” star 
Jennifer Grey was de-
clared safe, then Disney 
Channel’s Kyle Massey.

It came down to Palin 
and singer Brandy, who 
had wowed the judges 
with her sultry tango, 
earning a perfect score. 
When Palin was de-
clared safe, Brandy was 
speechless, and the jaw 
of Grey’s partner, Derek 
Hough, quite literally 
dropped.

The next morning, 
“Dancing” fan Kim-
berly Fishman arrived 

at her job at a north-
ern California bank. 
She was furious at the 
result, and so were co-
workers. “People were 
saying it’s the tea party 
voting, that all of Alaska 
voted,” says Fishman, 
42. “It’s all politics.”

Fishman, who identi-
fies herself as a liberal, 
has resolved not to 
watch next week. “I’m 
done,” she says. “No 
one could say Bristol is 
the better dancer.” And 
yet, she adds, she her-
self didn’t vote.

That’s a key point, me-
dia analyst Brill says. 
“A lot of people out 
there are watching but 
not voting.”

So who does vote? Ob-
viously, people who re-
ally, really care. Like 
DuJan, the conserva-

tive activist. A former 
Democrat, he turned 
into a major Sarah Pa-
lin fan after Hillary 
Rodham Clinton lost the 
Democratic nomination 
in 2008.

“Are you planning on 
hosting a Team Bristol 
Monday Night Dancing 
Watch party?” reads 
a post on his website. 
“You ... can actually 
vote together and send 
Bristol over the top ... 
while sending Leftist 
heads into meltdown.”

In an interview, Du-
Jan said the public sup-
port for Palin was a sign 
of real affection and a 
desire to reward her af-
ter her ordeal under the 
harsh media spotlight 
— both as an unmar-
ried pregnant teen, and 
now with the snide com-
ments about her danc-
ing.

“Think of all the 
things they’ve said 
about Bristol,” he said. 
“This would never be al-
lowed to happen to Chel-
sea Clinton, or the Gore 
daughters, or God forbid 
the Obama daughters. 
Support for her is real.”

And besides, “I think 
she’s a marvelous danc-
er. She’s the only one 
whose performances 
have improved every 
single week.”

DuJan defends a tac-
tic that has gotten some 
critics angry: The use 
of fake e-mail address-
es and multiple phone 
numbers to let people 
exceed their vote limit.

People can vote by 

See PALIN, Page 10C

CLUBS
Continued from Page 2C

A donation was taken to buy Christmas gifts for 
the VA Hospital patients.

The group agreed to donate $60 toward the Presi-
dent General’s project of restoration of the DAR 
Building in Washington, D.C.

Mayor Duncan declared November as National 
Indian History Month, as reported by Damron.

McCright displayed the quilt that is to be auc-
tioned at the state conference for the benefit of the 
Juniors project.

The next meeting will be a Christmas party on 
Dec. 11.

Retired Teachers
The Big Spring Retired Teachers Association met 

Monday in the Cactus Room of the Howard College 
Student Union Building. The Rev. Mark Lindsey, 
pastor of the First Baptist Church, presented a pro-
gram on thankfulness and gratitude. He urged the 
members to be grateful for all things.

Bettie Cox, the chapter’s president, announced 
the group will meet Monday, Dec. 13, instead of its 
regular meeting time, because the college will be 
closed for the holidays. The meeting will be in the 
Fireside Room in the student union building.

Jackie Henry will sing Christmas songs during 
that December meeting. All members are urged to 
be at the meeting. All visitors are welcome.
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Help for
Teenage
Victims

of Crime

1-800-FYI-CALL
www.ncvc.org  •  gethelp@ncvc.org

TTY 1-800-211-7996 

Dating Violence

“The person I’m going out with 
scares me sometimes.”

What Is It?
Dating violence is controlling, abusive, and aggressive behavior in a romantic relationship. 

It can happen in straight or gay relationships. It can include verbal, emotional, physical, or 

sexual abuse, or a combination.

Controlling behavior may include:

 Not letting you hang out with your friends 

 Calling or paging you frequently to fi nd out where you are, whom you're with, 

and what you're doing 

 Telling you what to wear 

 Having to be with you all the time 

Verbal and emotional abuse may include:

 Calling you names

 Jealousy 

 Belittling you (cutting you down) 

 Threatening to hurt you, someone in your family, or himself or herself if you don't 

do what he or she wants 

Physical abuse may include:

 Shoving 

 Punching 

 Slapping 

 Pinching 

 Hitting 

 Kicking 

 Hair pulling 

 Strangling 

Victim Services
263-3312

217118

 

  

 
501 West 17th * Big Spring, Texas 

432-267-1353 
Call or come by today. 

 24 On Site Staff  
 Free Transportation 
 Home cooked meals 
 Paid utilities (except 

phone & cable) 
 Housekeeping/Laundry 

service 

 24 Hour Security 
 Companionship 
 Activities 
 Emergency Call 

System 
 Four Spacious Floor 

Plans 

Theresa Sawyer, L.M.T.
Licensed Massage Therapist

Call For
Our Holiday Gift Specials:

“$25 Gift Certificates for
30 minute Massages”

Phone#

802-989-8704

Services: Hot Stone Therapy, Mother-To-Be, Deep Tissue, 
Chair Massage, Swedish, Repetitive Stress Relief, Reflexology, 
Sports Massage.

Randy’s Salon
1714 Gregg Street Website: kneading-more-therapeutic-touch.com

E-mail: tasawyer@gmavt.net

217557

~

Big Spring 
Senior Center

Monday: Hearty potato 
soup, turkey sandwich, 
carrot and raisin salad, 
crackers, pear halves, 
milk.

Tuesday: Beef brisket, 
potato salad, seasoned 
mixed greens, pick-
les and onions, angel 
cake with strawberries, 
milk.

Wednesday: Mexican 
casserole, refried beans, 
squash medley, tossed 
salad, lemon pudding, 
milk.

Thursday: Thanksgiv-
ing holiday.

Friday: Thanksgiving 
holiday.

Big Spring ISD
Monday: Breakfast - 

Cereal variety, cheddar 
cheese portion, assorted 
fruit juice, milk. Lunch 
- Meatball sandwich, 
Baked Lays, peaches, 
baby carrots, milk.

Tuesday: Breakfast - 
Sausage patty, biscuits, 

assorted fruit juice, 
milk. Lunch - Hamburg-
er macaroni, broccoli, 
cheese sauce, orange 
smiles, rolls, milk.

Wednesday: Thanks-
giving holiday.

Thursday: Thanksgiv-
ing holiday.

Friday: Thanksgiving 
holiday.

Forsan ISD
Monday: Breakfast 

- Poptart, juice, milk. 
Lunch - Barbecue on a 
bun, Cool Ranch Dor-
itos, corn on the cob, 
pickle spears, frozen 
fruit cup, milk.

Tuesday: Breakfast 
- Cheese omelet, toast, 
juice, milk. Lunch - Piz-
za, seasoned corn, broc-
coli with cheese, straw-
berries and bananas, 
sugar cookie, milk.

Wednesday: Thanks-
giving holiday.

Thursday: Thanksgiv-
ing holiday.

Friday: Thanksgiving 
holiday.

Palin’s success raises tempers, boosts ratings

Menus

ABC photo
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“Congress shall make no law respecting an 

establishment of religion, or prohibiting the 
free exercise thereof; or abridging the freedom of 
speech, or of the press; or the right of the people 
peaceably to assemble, and to petition the 
Government for a redress of grievances.”

-First Amendment
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Brian

Setzler

Really best for small business
A

s a Certified Public 
Accountant and busi-
ness owner, I know the 
impact of taxes up close 

and personal. And the claim 
that ending Bush-era tax cuts on 
income over a quarter of a mil-
lion dollars will 
hurt the economy, 
reduce employ-
ment and burden 
small businesses 
is patently false. 
Let’s take a look at 
the evidence.

First off, small 
business owners 
rarely have tax-
able income in 
excess of $250,000 
(gross income 
would be substan-
tially more as tax-
able income includes reductions 
for business expenses, personal 
deductions and family exemp-
tions). 

Hiring people and investing in 
your business actually reduces 
taxable income, so hiring and 
investing decisions would be 
unaffected. At issue is the tax on 
income, or the money the owner 
has available to take out of the 
business.

According to the Congressio-
nal Joint Committee on Taxa-
tion, less than 3 percent of tax 
filers with any business income 
make over $250,000 (couples) or 
$200,000 (individuals) a year, 
the thresholds above which the 
Bush tax cuts would expire, and 
many of those are not small busi-
ness owners.

As Ed Kleinbard, former staff 
director of the Joint Commit-
tee on Taxation, said, “Every 
student who is a part-time Web 
designer, partner in a law firm 
with a billion dollars of revenue 
and investor in a hedge fund 
gets lumped together in the data, 

along with real small business-
es.”

Even if someone does have 
more than $250,000 of taxable in-
come, the additional tax rate is a 
marginal tax rate, which means 
they only pay the higher rates 
on the portion of income over 
$250,000, not under it. When the 
rate goes from 35 to 39.6 percent 
(back to the level under Clinton) 
in the very top bracket, for ex-
ample, it doesn’t mean they pay 
39.6 percent of their total income 
in taxes any more than they paid 
35 percent of their total income 
before. They still start at a 10 
percent rate for their first por-
tion of income and work their 
way up incrementally through 
the tax brackets. They still pay 
the same rates everyone else 
does up to that level of income.

Those fortunate enough to 
make these high incomes will 
still benefit from the tax cuts on 
their first $250,000 of income, 
just like other Americans. 

The amount at issue is 3.9 
percent or $39 for every $1,000 of 
income above $250,000. 

You can check out your own 
tax situation with the calculator 
at the non-partisan http://calcu-
lator.taxpolicycenter.org/ to see 
how you might be affected.

When someone claims a small 
businessperson will pay ad-
ditional taxes of $20,000, that 
small businessperson must 
have taxable income in excess 
of $700,000. If they claim they’ll 
pay $120,000 more, they have an 
eye-popping “small business” 
income of $3 million. Sounds 
more like a hedge fund manager 
to me.

Small businesses are crucial 
job creators, but if lower tax 
rates produced job growth, we 
should have seen a boom in new 
jobs following the tax cuts.

Instead, even the Wall Street 

Journal, not a bastion of liberal 
economic policy, said President 
Bush “shows the worst track 
record for job creation since the 
government began keeping re-
cords in 1939.” In fact, it’s much 
worse than under President 
Clinton who increased taxes. 
As a new report by Business 
for Shared Prosperity explains, 
“The Bush administration cre-
ated just 1.1 million jobs net 
while the Clinton administra-
tion created 22.7 million.”

The choice is stark. 
Do we borrow $700 billion from 

China as we did this past decade 
to pay for tax cuts for hedge fund 
managers and Wall Street bar-
ons — irresponsibly burdening 
our children with repaying, a 
debt with interest we don’t need 
to incur?

Do we make deep cuts in social 
services, education and public 
safety and forgo investing in the 
21st Century infrastructure we 
desperately need to be competi-
tive?

Or do we do the right thing and 
ask fellow citizens with really 
high incomes to pay their fair 
share? 

These are real choices our Con-
gressional representatives will 
make in coming days.

Let’s tell Congress that in-
vesting in the infrastructure 
our businesses and well being 
depend on, educating our chil-
dren, caring for the sick and 
the elderly and investing in the 
future are what made America 
great in the first place.

Brian Setzler is a certified 
public accountant since 1989 
and president and founder of 
TriLibrium, an accounting and 
business advisory firm located in 
Portland, Ore.

Copyright 2010 by the American 
Forum.

To the Editor:
It is timely and appropriate to 

give recognition and commen-
dation to our Big Spring Fire 
Department/EMS crew for their 
selfless community service.

My mother is 81 years old with 
mental and physical disabilities. 
Mom is in a wheelchair and is 
desperately in need of assistance 
to board the van for medical ap-
pointments. Each fire department 
worker has displayed extreme 
kindness, patience and highly-
developed safety skills.

Thank you, Deputy Chief 
Hedges and all of the EMS/Fire 
Department crew for your gener-
ous, considerate and selfless as-
sistance.

Lorrie Key Flagg

and

Pauline Elizabeth Key

Big Spring

To the Editor:
Some people seem to have a gift 

for making others feel special. 
They always have a kind word for 
others and a smile always lights 
up their faces. They give freely of 
their time and money to help oth-
ers in need of a little kindness.

Johnny Moore is one of those 
people. He never meets a strang-
er, because to him, strangers are 
just friends he hasn’t met yet.

Johnny gives hugs to those who 
need them the most. He loves to 
tell silly jokes to make others 
laugh and his laughter warms 
one’s heart.

But Johnny hasn’t felt like 
laughing much lately because he 
has been fighting a battle with 
cancer.

Johnny believes in the Lord 
and the power of prayer. So do I, 
and I’m asking anyone who reads 
this to please send up a prayer for 
him, because he’s a very special 
person.

Thank you, Johnny and Lol-
lye Moore for all the times you 
made me laugh, but today I’m not 
laughing. I’m praying for God to 
heal Johnny.

Lana F. Anguiano

Big Spring

To the Editor:
After working in America “for-

ever,” most of us seniors don’t get 
enough Social Security money to 
live a decent, respectable life.

Having no money means that 
we cannot afford a better place 
to live, a car, clothes, better food, 
cable television, the internet, va-
cations, dating, bowling, the the-
ater, etc.

And you certainly cannot af-
ford anything if you are too old to 
work and your only income is So-

cial Security and you’re too broke 
and barely able to pay your rent, 
utilities, food and a taxi to get to 
the market. Having no money 
simply means that you cannot af-
ford anything!

Federal officials need to hurry 
and do something big for us right 
now ... before we die poor and 
without a modicum of dignity.

If America will not at least take 
good care of its senior citizens, 
the “good ol’ USA” — the “Prom-
ised Land” — is finally and truly 
just a big joke and a big hoax.

Nobody can cry about the fed-
eral budget to us seniors. We 
know America wastes millions, 
billions, trillions every second of 
every day — more waste than all 
other countries combined.

So, now, all you federal officials 
can simply ignore us, just the 
way you always have, or finally 
do something big for us.

Put up or shut up, America, 
because most of us senior citi-
zens have absolutely nothing. Do 
something really big for us right 
now. 

And don’t forget the urgent 
needs of each and every one of us 
Americans.

Stop helping everyone in the 
world except Americans!

Nick Hilton

Big Spring

T
hanksgiving. Perhaps no other word is 
more effective for conjuring up visions 
of families gathered together, not only in 
prayer, thanking God for the blessings 

he’s bestowed on them, but around an impressive 
larder of homemade foods.

Unfortunately for many, Thanksgiving is not 
such a time. Some find themselves alone and home-
bound. Others are too far from family and do not 
have the time off or money available to travel long-
distance. And still others simply don’t enjoy having 
plenty of anything and find themselves in need.

And that’s why the local Salvation Army is in 
the process of preparing to serve up hundreds of 
Thanksgiving dinners on Nov. 25.

Capts. Ed and Terrie Cheshire say their office is 
already getting calls inquiring about the local char-
ity’s annual Thanksgiving dinner — most, so far, 
from homebound people in the community asking 
for delivered meals.

And that means the Salvation Army is currently 
seeking local residents willing to take a little time 
from their holiday to volunteer and help others.

“It really is just an immense amount of work and 
has to be done in a fairly short period of time,” Ed 
Cheshire noted.

Volunteers are an integral part of the Salvation 
Army’s Thanksgiving feast, providing everything 
from kitchen help to delivering meals.

“Our volunteers are absolutely vital to that pro-
cess,” Cheshire added. “We have groups that come 
in just about every year and help, and this year 
we’re hoping to see some new faces as well. Giv-
ing your time and volunteering during Thanksgiv-
ing really gives you a new perspective on the holi-
day.”

There’s nothing difficult about volunteering — 
you simply show up at the corps building, located 
at 811 W. Fifth St., on Wednesday morning at 9 and 
help out. The Cheshires say they’ll be happy to put 
you to work.

Anyone needing additional information about 
how they can help, or wanting to schedule a meal 
delivery on Thanksgiving, should call the Salva-
tion Army’s corps office at 267-8239.

We here at the Herald encourage those who can to 
lend the Salvation Army a hand.

What better way could there be to realize just what 
you have to be grateful for this Thanksgiving?�

Salvation Army
needs help with
holiday dinner

Letter policies

How to contact us
The Herald is always interested in our readers’ opin-

ions.
In order that we might better serve your needs, we 

offer several ways in which you may contact us:
• In person at 710 Scurry St.
• By telephone at 263-7331
• By fax at 264-7205
• By e-mail Managing Editor John A. Moseley at 

editor@bigspringherald.com or News Editor Bill 
McClellan at newsdesk@bigspringherald.com.

• By mail at P.O. Box 1431, Big Spring, 79721	

The Herald welcomes letters to the editor.
• Limit your letters to no more than 300 words.
• Sign your letter.
• Provide a daytime telephone number, as well as a 

street address for verification purposes.
• We reserve the right to edit for style and clarity.
• We reserve the right to limit publication to one letter 

per 30-day period per author.
• Letters that are unsigned or do not include a tele-

phone number or address will not be considered.
• Letters should be submitted to Editor, Big Spring 

Herald, P.O. Box 1431, Big Spring, 79721. They can 
also be e-mailed to editor@bigspringherald.com

A Small Prayer

You, Lord, encourage us to excel. Thank You.
Amen

by K. Rae Anderson
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Quality Fence Co.
Jimmy Marquez - Owner

   • Concrete Work
   • Fence Repair
   • Dog Runs

Finest In Fencing Wood & Chain Link

Free Estimates
432-267-3349

209722

Bob Custom
Wood Work

Call 267-5811 For Appt.
Visit Our Store at 409 E. 3rd

213144

• Residential/Commercial Garage
  Doors & Openers
• Full Service Remodeling Contractor
• Kitchen & Bath Specialist

Residential Doors/Windows

Big Spring Mall

Free
Estimates

Roofing
Windows

Siding
Central Heat/Air

&
Cabinet Refacing
Call 432-267-1127

21
29

31

 Garage Door Fall
Check Up Special

Bob’s Custom Woodwork
Inspect the Door for problems,

make adjustments and lube
service call only $30.00

Call Lahoma @ 267-5811
or email Bob @

noyes_robertjr@hotmail.com
Parts for door and openers and repair labor at additional cost.

Outside of Big Spring add standard mileagle.217027

C A ELECTRICAL 
& 

CONSTRUCTION L.L.C.
Chris Alexander - Owner

Taking Care Of All Your
Electrical Needs.

caelectric74@yahoo.com
432-466-1245

Residential • Commercial • Oilfield

TECL#25950                24 Hr. Service

21
31

52

Dove Window Coverings

Free Installation

432-661-3067                                Stanton, TX

21
31

63

Plantation
Shutters

Wood Blinds
Fauxwood

Blinds
Honeycomb

Shades
Solar 

Shades

“Let Us 
Make

Your Dream
Home

Perfect.”

Frank Chapa

Four Seasons Siding

Residential and Commercial
Vinyl Siding • Steel Siding

100% Financing Available 
  264-8610 • www.FSiSiNC.com 21

29
53

Four Seasons Insulation

21
29

56

We can help you save
money with our

Wall and
Attic

Insulation

264-8610
100% Financing Available

www.FSiSiNC.com

21
29

59264-8610
100% Financing Available
www.FSiSiNC.com

Four Seasons
Windows
Let us help
you avoid

extreme sun
exposure by

installing our

Thermal Vinyl
Windows

21
70

76

* We Have Completed 149 Local Jobs In 2010 *

      • 26 gauge Metal Roofs at a 20 year shingle price with 4 colors to choose from
       • 26 gauge Metal Roofs at a 30 year shingle price with all colors to choose from
       • Lifetime Class 4 Shingle

We strive to make sure each homeowner gets 
“The Best Roof At The Best Price.”

FULL MOON ROOFING, INC.

Insured & Bonded        FREE ESTIMATES-432-267-5478

BSU 
Continued from Page 2B 

we did a good job with them,” Boise State safety 
Jeron Johnson said.

The Bulldogs (6-4, 4-3) managed just nine first 
downs and 125 total yards. Ryan Colburn was 
sacked four times and the Bulldogs gained 42 of 
their 125 yards on their final drive.

Robbie Rouse was the one asked to ground out this 
one for the Bulldogs, appearing especially danger-
ous after running for 286 yards against Louisiana 
Tech and following up with 217 last week against 
Nevada.

Aside from one dash for 23 yards, Rouse was a 
non-factor, gaining 37 of his 70 yards on the Bull-
dogs’ final drive. Colburn caught the ire of Hill on 
a few occasions for his decisions and finished 6 of 
23 for 76 yards.

“This Boise State team is the real deal. ... I hope 
they can make it to the big dance because they de-

serve it in my mind,” Hill said. “I feel I can say 
that. We’ve played against some pretty darn good 
football teams in my time. Never have we been 
manhandled like that.”

Moore, who completed 27 of 38 passes, and Young 
also added their names to even more pages in the 
Boise State record books. Moore became the school’s 
career leader in yards passing, jumping past Ryan 
Dinwiddie. By the end of the regular season, Moore 
could crack the 10,000-yard mark.

Not surprisingly, Young has been on the receiv-
ing end of many of those yards and became Boise 
State’s career leader in yards receiving on a 42-
yard touchdown reception in the second quarter 
that made it 17-0.

Even kicker Kyle Brotzman got into the record 
book, becoming the school’s career scoring leader, 
helped by field goals of 20, 20 and 50 yards.

“It’s not how I thought the game was going to 
go,” Boise State coach Chris Petersen said. “I was 
worried about this game because of the emotional 
games we played leading up to this week. But hats 
off to our guys.”

Pettis added 10 catches for 93 yards and touch-
down catches of 15 and 6 yards in the third quar-
ter.

“I’ve been very fortunate to play with these guys,” 
Moore said. “I feel like I say this a million times, 
but I feel fortunate to have a good offensive line and 
some good receivers who can make some plays.”

Fresno State’s best chance of at least making the 
chilly night interesting came on the lost fumble by 
Moore, who let the ball slip from his hands as he 
started his throwing motion. Defensive tackle Lo-
gan Harrell came up with the fumble and started 
toward the end zone, but the play was called an in-
completion on the field.

It was overturned on replay, but Harrell had noth-
ing but blue turf between himself and the end zone. 
Colburn was sacked on the ensuing possession, 
ending the Bulldogs’ best chance at a score.

“They’re a very good defensive football team. I 
don’t think people give them the credit, to be per-
fectly honest that they deserve in that sense,” Col-
burn said. “Their rank is every bit worth it.”



Business and Agriculture
Do you have an interesting 
item for the Business and 
Agriculture pages? Call John 
Moseley, 263-7331, Ext. 230, 
or leave a voice mail.
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Bhupen Agrawal is branch 
manager and a managing 
director — investments for 
the Wachovia Securities 
Midland office.

Bill Franks, AAMS, is a senior 
registered client associate and 
the senior associate to the 
branch manager.

Amid the political power shift underway, we 
will tackle the question “Now what is the en-
core?” There is a significant amount of work for 
the new Congress, the White House and monetary 
policymakers to keep the U.S. economy on track 
toward recovery.

Almost before voters left booths across America 
and results revealed that Republicans had taken 
back control of the House of Representatives and 
narrowed the Democratic margin in the Senate, 
the political “talking heads” were out in force. De-
claring a new spirit of cooperation, they promised 
that the cry for change would be delivered to the 
American people.

President Obama, for his part, said the White 
House was open to extending the Bush-era tax cuts 
to all Americans while Republicans were promis-
ing cuts in spending and the size of government 
as well as reforming how Congress works.

Well, anybody who has followed American poli-
tics for long knows that listening to Washington 
rhetoric is not strongly advised. Nor is holding 
one’s breath while waiting for politicians to de-
liver on promises.

The good news is that, despite all the grand-
standing and promises, the stock market cele-
brated with its best weekly performance in more 
than two months.

In our opinion, the election results lifted much 
of the uncertainty and injected some clarity into 
the political landscape.

But now the heavy lifting begins. By late Wednes-
day, Nov. 3, it seemed as if all of the cooperation 
went out the window. Let’s hope it’s just a matter 
of breaking in their new seats, because we believe 
a gridlocked Congress will not be a good thing for 
the stock market. Both parties will be under the 
microscope to deliver legislation that will further 
help the economy get back on its feet.

Also, it is certainly not a positive sign that less 
than 24 hours after the olive branches were ex-
tended, Republican leaders were revealing plans 
to prevent President Obama’s 2012 re-election 
while Senate Democratic Leader Harry Reid said 
that “the bell that just rang isn’t the end of the 
fight. It’s the start of the next round.” That sounds 
like business as usual and, boy, isn’t that coopera-
tion!

We are going to take a slightly more “Pollyan-
naish” view that some important negotiations 
will take place and deliver some important legis-
lation. It seems like the most pressure is on Con-
gress and all political leaders to deliver before the 
2012 elections than we can remember in a long 
time. This may force the competing parties to get 
something passed and dare the parties, legislative 
houses and president to veto legislation at their 
own political risk.

Likewise, the Fed’s announcement of its plans 
to buy up to $600 billion of U.S. Treasury securi-
ties over the next eight months in quantities of 
$75 billion per month was also close to investor’s 
expectations and the stock market celebrated.

The Fed stated its desire is to avoid an undesir-
ably low level of inflation. The Fed left open the 
possibility of doing more or less, to spark growth 
and avoid a bout of deflation.

Once again, the biggest positive for the stock 
market was clearing the air and gaining some 
clarity of the Fed’s intentions after Fed Chairman 
Bernanke first hinted of “unconventional mea-
sures” this past August.

Shortly after the announcement, some market 
pundits seemingly declared that the Fed delivered 
exactly what many investors wanted and that 
stocks can now rise in a liquidity driven surge.

Not so fast my friends. There are some potential 
downsides. Will the Fed do too much and cause 
an unwanted plunge in the U.S. dollar and irritate 
our trading partners? It could lead to a rising risk 
of unwanted inflation if the Fed does not execute 
properly in removing the “punch bowl.”

Nonetheless, stocks climbed to their highest 
levels since before the Lehman debacle in the fall 
of 2008. Given the short-term extended condition 
of the stock market and the growing complacen-
cy in the marketplace, the major averages have 
now reached key near-term resistance levels; this 
could serve as a natural point for a modest pull-
back for stocks.

The rally since the late August lows has only 
produced modest pullback, barely worthy of the 
title. Some measures of the stock market averages 
are showing overbought levels and their highest 
levels since April 2010, which triggered the start 
of a pullback. At the least, it’s a red flag to watch 
for further momentum exhaustion.

As a parting comment, President Obama 

See ENERGY, Page 5C

Courtesy photo

Family Medical Center announced its 2010 employees of the year at a Tuesday luncheon. Pictured 
are, from left, Larry Rodgers, Scenic Mountain Medical Center CEO, Honey Joy, who was named 2010 
clinical employee of the Yyear, Cindy Hughes, named 2010 non-clinical employee of the year, and Mike 
Ruff, Scenic Mountain CFO. 

Employees of the year

Helping hand

HERALD Photo/Thomas Jenkins

Manny Negron, community involvement coordinator for the local Wal-Mart SuperCenter, left, along 
with Wal-Mart Manager Tim Walsh, right, present a $500 check to the local Mobile Meals program, 
represented by Jerry Grimes, president of the Howard County Council on Aging and Macaria Cantu, 
Mobile Meals director.

Special to the Herald

COLLEGE STATION — If 
you’re the type who likes to spend 
hours in the garden spraying and 
watering finicky roses, go ahead.

But if you’re like most who 
want to plant them and walk 
away yet get prolific, colorful, de-
licious blooms all season, look to 
the Texas AgriLife Research rose 
breeding program.

“There are people who will 
take care of their roses and spray 
every week, religiously, but I 
think the majority don’t want to 
do that,” said Dr. David Byrne, 
AgriLife Research rose breeder. 
“And landscapers want to plant 
it and let it take care of itself. The 
whole rose industry is beginning 
to realize that this is where they 
need to go, so that is what our em-
phasis is going to be.”

The AgriLife Research effort is 
poised to blossom in that direc-
tion because of two unique rose 
collections that were given by 
their creators — the late Robert 

Basye and the late Ralph Moore 
— after decades of breeding ef-
forts.

Basye, a math professor at Tex-
as A&M, turned his rose hobby 
into several commercial variet-
ies by breeding for disease re-
sistance and adaptability in hot, 
humid southeast Texas. Moore, 
a nurseryman in Visalia, Calif., 
professionally bred hundreds of 
roses to achieve unique colors, 
shapes, sizes and fragrances.

“Since the early 1990s, we’ve 

been working with materials that 
have good disease resistance to 
black spot and heat tolerance, but 
not always the best horticultural 
traits,” Byrne said. “We have 
stuff that is very healthy and has 
lots of flowers but are simple and 
light pink — not too exciting.”

The Moore materials have 
“bright yellows, oranges and 
shocking pinks,” Byrne added, 
“and lots of fragrance.” To han-
dle all of the roses from the two 
collections, Byrne and his team 
built a dozen 12-foot by 20-foot 
raised beds on the Texas A&M 
University campus. About 700 
plants are tended to in that loca-
tion, and duplicates are planted 
elsewhere in the College Station 
area in conditions similar to 
what they would experience in a 
residential or business landscape 
planting. A third planting else-
where in Texas maintains some 
1,100 different plants.

“In the field, they are put

See ROSES, Page 5C

Roses vie for top billing 
in state breeding program



Dallas man sentenced in 
drug conspiracy chase 

DALLAS (AP) — Officials say a leader of a Dal-
las drug trafficking and criminal street gang was 
sentenced to nearly 22 years in federal prison on a 
conspiracy charge.

Chief U.S. District Judge Sidney A. Fitzwater sen-
tenced Tyrone Weatherall of the West Side Gator 
Boyz on Friday. Weatherall, 35, pleaded guilty in 
August to one count of conspiracy to possess with 
intent to distribute cocaine base (crack cocaine).

His brother, Patrick Weatherall, the other leader 
of the gang, pleaded guilty to the same charge and 
was sentenced earlier to a total of 30 years in state 
and federal prison.

Tyrone Weatherall will be required to forfeit a 
ranch, land and multiple houses.

Escaped cougar 
found in San Antonio 

SAN ANTONIO (AP) — Police say a cougar that 
was on the loose on San Antonio’s far west side 
after escaping from a wildlife sanctuary has been 
located.

San Antonio police say the cougar was found in a 
wooded area Friday afternoon after escaping in the 
morning.

While on the loose, police had been recommend-
ing that area residents remain indoors. A North-
side Independent School Districts says six area 
schools kept students inside while the cougar was 
on the loose.

Suzanne Straw, a board member at the Wild Ani-
mal Orphanage, tells the San Antonio Express-
News the that cougar, named Sara, was 12 years 
old, declawed and suffered from arthritis.

Police did not immediately return a call from The 
Associated Press inquiring what happened to the 
animal.

Advisory group: TYC should 
stay open 6 more years 

AUSTIN, Texas (AP) — The Sunset Advisory Com-
mission has recommended that the once-troubled 
Texas youth prison system remain open at least six 
more years.

The Austin American-Statesman reported that 
the commission, which reviews state agencies, 
said in a report issued Friday that the Texas Youth 
Commission should continue to operate for six 
more years instead of the usual 12.

“While the agencies have implemented most of 
the required reforms, the juvenile justice system 

remains in transition and TYC needs to make ad-
ditional improvements,” the sunset report states.

Reformers who are pushing to merge the TYC 
with other agencies said they will still attempt to 
zero out its budget.

Recently, critics of the agency have called for it to 
be downsized significantly or merged with correc-
tional duties turned over to other agencies or man-
aged by a new division of a new agency combined 
with the juvenile probation commission.

Juvenile inmate advocacy groups have claimed 
that widespread abuse continues in the Texas ju-
venile prison system, years after a sex abuse and 
cover-up scandal forced sweeping reforms.

Ray Edward Brookins, a former assistant super-
intendent at the Texas Youth Commission’s West 
Texas State School, was convicted in April of sexu-
ally abusing a then-18-year-old inmate in 2004. He 
was convicted of two counts each of improper sex-
ual activity with a person in custody and having 
an improper relationship between an educator and 
student.

Brookins is one of two former school administra-
tors accused of sexually abusing teenage inmates. 

Several top agency officials have resigned.

American Grocers to pay 
$15 million for food scam 

DALLAS (AP) — A Houston businessman, along 
with related individuals and companies, has 
agreed to pay $15 million to settle allegations that 
his grocery company made false claims about food 
it shipped to U.S. troops in the Middle East.

Federal prosecutors said Friday that Samir Itani, 
who owns American Grocers Ltd., pleaded guilty 
to a criminal charge of conspiring to defraud the 
government by submitting false claims. He has not 
yet been sentenced.

The government alleged that Itani and American 
Grocers added bogus trucking and inflated costs to 
invoices submitted to the government’s prime food 
vendor, falsified health certifications and certifi-
cates guaranteeing that certain meat products con-
formed to Islamic religious requirements.

The government also accused Itani of directing 
his employees to alter the shelf-life on some food 
products for the troops, making them appear fresh-
er than they were.
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POLLARD
Chevrolet - Buick - Cadillac

                            1501 E. 4th           267-7421

Excellent Local ServiceMore Standard Equipment

216983

WAC, See Dealer For Details

See Our Ad Listings @ pollardchevy.com
May The Best Car Win

CHEVY’S
GIVING MORE

HELP Pollard Chevrolet HELP those in need
Bring in your unwrapped NEW TOY or bag of

non perishable food & fill our truckload 
for the needy.

2010 & 2011 Models
In Stock Now.

NO
Payments

till
Spring

Get
 $1500

Cash Back
With 

0% APR
See Dealer For Details

Get
 $1500

Cash Back
With 

0% APR
See Dealer For Details

BARGAIN MART
Discount Foods
403 Runnels • Big Spring, TX

OPEN MON.-SAT. 9-6:30SALE STARTS
NOV. 22ND

SALE ENDS
NOV. 27TH

FRESH
STALK CELERY

SYSCO CORNBREAD
DRESSING, FROZEN

     99¢

CHICKEN
THIGH & DRUMSTICKS

39¢

CHRISTMAS
WRAPS 30”

      

SWEET
POTATOES

SM. EGGS
GRADE A

99¢

EA.

5-LB. BAG

16-OZ.

70-CT.

LB.

12-OZ.

9-OZ.

9-OZ.

LB.

DOZEN

24-OZ.

13-OZ. BOT.

12-OZ. PKG.

2-PK.

LB.

LB.

4 1/2-LB.
PAN

60 SQ. FT.
ROLL

39¢

RED
POTATOES

$129

G.V. 
WHIPPED TOPPING

89¢
WRIGHT

 PAPER PLATES

79¢
CHEEZ-ITS

WHITE CHEESE

2/$100

LEAN QUIZINE
CHEESE RIGATONI

69¢

T.G.I.F.
 BUFFALO CHEESE DIP

69¢

BREAKSTONE
COTTAGE CHEESE

2/$100
FOIL CAKE PANS

WITH LIDS
$129

SHADY BROOK
TURKEY DRUMSTICKS

29¢DAILY SHAMPOO &
CONDITIONERS

      2/$100

HEBREW NATIONAL BEEF
KNOCHWURST

2/$100

RED 
GRAPES

99¢
216876

2/$100

2/$100

CLOSED
THANKSGIVING

DAY!

CLOSED
THANKSGIVING

DAY!

Myers & Smith
Funeral Home And Chapel

Family Owned Since 1985

Bill & Charlsa Myers
Owners

www.myersandsmith.com
301 E. 24th                                                                                                                                                                                   267-8288

21
74

73

News in brief



Special to the Herald

Local fourth and fifth 
graders competed in 
the Permian Basin Un-
derground Water Con-
servation District’s 
(PBUWCD) fourth an-
nual calendar coloring 
contest. The students 
were given a presenta-
tion by the district’s 
staff over issues dealing 
with water conserva-
tion. The students were 
then asked to take the 
information that was 
given to them and cre-
ate a detailed picture 
illustrating what they 
believed to be an impor-
tant water conservation 
message for the public. 
This year, more than 300 
entries were submitted 

and local judges enjoyed 
looking at the colorful 
and creative messag-
es that the fourth and 
fifth graders from Stan-
ton, Grady and Forsan 
schools created. 

The grand prize win-
ner in this year’s con-
test was fifth grader 
Shae Uranga of Elbow 
Elementary, who re-
ceived a $50 cash prize 
and a certificate for her 
accomplishment. Her 
artwork will be featured 
on the cover of the PBU-
WCD 2011 calendar. 
Other winners received 
a $25 cash prize and will 
have their artwork pub-
lished on monthly pages 
of the calendar. 

They include Elbow 
students Dora Hickam, 

Jillian Jones, Chasi-
dy Grantam, Montie 
Munsell, Michael Ku-
kaly and  Kayla Morin;  
Stanton Elementary 
students Joshua Tray-
lor, Andrew Wheeler 
and Shelby McDaniel; 
and Grady Elementa-
ry students Makenzie 
Merritt, Willy Redde-
copp and Justin Wells. 
 “The PBUWCD would 
like to thank all the stu-
dents who participated 
in this year’s contest. 
We look forward to all 
the entries that will be 
submitted during the 
next year’s art contest,.” 
said Crystal Hogue, edu-
cation coordinator.

The 2011 PBUWCD 
school year calendars 
will be available to the 

public Dec. 1. The win-
ning pictures will also 

be on the front page of 
the Education Website 

at www.savingh2o.org
First place picture by Shae Uranga
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is offering Fax & Copy Services
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Color Copies .50 per copy
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ENERGY
Continued from Page 4C

referred to “taking a shellacking” in a 
post-election press conference, and 
although he doesn’t recommend it to 
future presidents, many presidents 
have had to experience this type of 
election to regain their bearings. He 
is certainly not to blame for all the 
problems. There is plenty of blame to 
go around:  Republican, Democrats 
and Independents in politics, indi-
viduals and firms on Wall Street, as 
well as many others in certain sectors 
of the economy – most notably hous-

ing – which have been part of the 
thrashing of the U.S. economy.

Some were victims on election 
night and now are out of office, yet 
many others must now continue to 
be part of slowly correcting the mess 
and keeping the economy on the road 
to recovery.

Past performance is no guarantee of fu-
ture results. Portions of this article were 
produced Nov. 9 by Scott Marcouiller, 
Wells Fargo Advisors’ chief market strate-
gist. The opinions expressed in the report 
are those of the authors and are not neces-
sarily those of Well Fargo or its affiliates. 
Additional information is available upon 
request by calling 432-684-7335.

ROSES
Continued from Page 4C

through ‘torture tests’ with 
little care so we can see how 
they do. In the plantings 
on campus, we take better 
care of them to maintain 
the germplasm,” Byrne 
explained. “We learn a lot 

from both plantings.”
Byrne said the next step is 

to combine the two diverse 
germplasms into one through 
the AgriLife Research breed-
ing program.

The rose breeder has al-
ready conducted a field day 
for commercial nursery 
professionals and others in-
terested in the Moore rose 
collection. The participants 
selected some 60 different 

plants for further research 
and development.

“The public usually thinks 
only of the hybrid tea-type 
roses or of cut roses,” Byrne 
said. “But if you consider gar-
den roses, there is such a wide 
range of different types. Some 
of them look like chrysanthe-
mums. There is a wide range 
of how you can use them and 
design your garden and get 
the colors 

right.
“It’s always a trick trying 

to breed everything into one 
bush, and then get a wide 
range of colors within that 
bush,” he added. “There are 
just so many different colors 
and flower types. It’s kind of 
hard to keep track of it from a 
breeding point of view.“

He said a minimum of six 
years is needed to create a 

new rose variety.
“Then after that, the com-

mercial people may want to 
test it for two or three years to 
make sure it works,” Byrne 
said. “So it’s six to 10 years 
to get one out. It’s a long-term 
process, but it’s lots of fun. 
It’s exciting to go through the 
seedlings and all of a sudden 
see something you’ve never 
seen before.”

Permian Basin UWCD names calendar winners

Public Records▼

Howard County Justice of the Peace 
Outstanding IBC Warrants:

Gregory Aguilar Jr., 1508 Sunset Ave., Big 
Spring

Irene Lopez Alaniz, 774 E. Highway 80, 
Abilene

Javier N. Alcantar, 1513 Scurry, Big Spring
David Alcorn, Fort Jackson, S.C.
Bryan Layton Allison, 1100 College Circle, 

Ranger
Aleman, Lisa Beth, 201 N. Beaugard, 

Stanton.
Demetrio Alva, 11520 Arrow Rock, El Paso
Terica Alvarado, 1100 E. 61st St., Odessa
Anthony G. Anderson, 3401 Cammelia Dr., 

Temple
Daniel Antrim, 120 N. 22nd Pl., Lamesa
Mark A. Antu, 1212 Mulberry, Big Spring
Mardell Arney, Rt. 1, Box 746, Braggs, 

Okla.
Nancy Ramirez Banuelos, 1002 N. Main 

St. Apt. 1, Big Spring
Christine Avalos Bara, of 1405 N. Sixth, 

Lamesa
Amy Barber, 2602 Ent, Big Spring
Toby Barnett, 1713 Dwayne Barnett, 

Lubbock
Christopher Martin Barrera, 1704 Goliad, 

Big Spring
Samantha Ann Barrera, 606 Lamar, 

Sweetwater
Daniel B. Barron, 507 N. Ave. F, Lamesa
Jill Bass, 8301 N. Golder, Odessa
Tammy L. Baucum, 1910 Conover, Odessa
Amy Benavides, 3001 N. Midland Dr., Big 

Spring
Casey D. Bernal, 901 Grand, Hereford
Kerrie Lea Bhuiyan, 538 Westover No. 

257, Big Spring
Mary Gonzales Biehl, 1 Cedar Hils, Merkel
Crystal Biles, 15885 S. Quartz, Odessa
Vern Black, 329 W. Tennessee, Floydada
Jeremy Bolton, 506 N. Ave. L, Lamesa
Edward Bourland, 229 Edgewood Dr., San 

Angelo
Alexis A. Bowie, 2811 Lawton, Amarillo
Dave Bracken, 2720 42nd St., Lubbock
David Bressard, Box 3334, Fort Bliss
Chad Wayne Brown, 2901 Ave. Q, Snyder
Douglas Brown, 205 W. 14th, Monahans
Johnny William Brown, 507 E. Sixth, Big 

Spring
Mary Brown, 3241 Franklin, Midland
Wanda Heron Brown, 538 Westover Rd. 

Apt. 113, Big Spring
Richard Henry Burk, P.O. Box 171933, 

Arlington
Melinda Burns, 2218 Carlton Way, San 

Angelo
Aaron Ramiro Bustamante, 1744 Purdue, 

Big Spring
Michelle Ann Bustamante, 1744 Purdue, 

Big Spring
Cristal Cabello, 1314 65th Drive Apt. C, 

Lubbock
Melissa Camargo, 2100 Ave. N, Tahoka
Latonya Campbell, 7549 Ashcroft Circle, 

Fort Worth
Maria Campos, 751 Agua Pesada, El Paso
Donna J. Abbott Cantwell, 538 Westover 

Rd. Apt. 101, Big Spring
Wayne V. Carpenter, 3766 Patriot Dr. No. 

10, Abilene
Lenard Carson Jr., 102 S. Peach, Pecos
Scott S. Carter, 3223 Cornell, Big Spring
Antonia Castillo, 206 Fuller St., Hereford
Chona Castillo, 105 Sprayberry, Midland
Kendra Caston, 700 Lancaster, Big Spring
Donald Cervantes, 1211 Lloyd, Big Spring
Weldon Montague Cheatham, 4502 Deni-

son, Snyder
Randy Clark, 322 Ave. C, Goodfellow AFB
Jared Kendero Coby, 901 S. High Street # 

802, Longview
Cynthia Colene Cole, 2603 Lynn Dr., Big 

Spring

Vanessa Conatser, 3218 Fordham, Big 
Spring

Tilone Cooper, 4113 Deer Trail, Temple
Doyce Ray Coyle, 3301 Auburn, Big Spring
Wesley Wayne Crow, 2400 Robb Lane, 

Big Spring
Charles Curfman, 3307 E. 11th, Big Spring
Ramona Davila, 2143 Texas Ave, San 

Antonio
Julie E. Davis, 5202 Bangor Ave. Apt. 

K301, Lubbock
Michael Edward Day Jr., Rt. 7, Box 1059, 

McAllen
Clarissa Renteria Dean, 2711 Rebecca, 

Big Spring
Lizeth Deanda, 1541 N. Philemon, Odessa
Miguel Delacerda, 700 W. St. Peter, 

Stanton
James V. Ditto, 501 W. 17th, Big Spring
Johnnie Lou Dry, RR 11 Box 156, 

Longview
Kathi Duke, 337 Greeson, Summerville, 

Ga.
Brandee A. Eberhardt, 197 Briarwood 

Lane, Big Spring
Constance A. Elledge, 1709 Scotland Ave., 

Azle
Kristi L. Elliot, 603 E. 12th St., Big Spring
Colby Elliott, 1821 S. Jackson No. 36, San 

Angelo
Alfredo Flores Jr., PO Box 272, Laredo
E.C. Flores, 2424 N. Treadaway, Abilene
Irene Paredez Flores, 1000 E. 20th St., 

Big Spring
Shannon Marie Fonda, 10321 E. Llano Dr.
Candy Foot, 944 E. 16th, Colorado City
Alejandro Franco Jr., 1900 Martin Luthe 

King Blvd. Apt. 215, Big Spring
Kenneth L. Freeman, 1401 San Andres, 

Odessa
Danny Frias, 207 W. 17th St., Georgetown
Hilda Fuentes, 502 S. Seventh, Lamesa
Jacob Fuentes, 606 24th, Snyder
Ruby Gaitan, P.O. Box 783, Lamesa
Aldo Galindo, 922 Jeter, Odessa
Kenneth Galindo, 6830 El Paso Dr., El 

Paso
Carlos Garcia, 1211 S. Third St., Brown-

field
James Randal Gardner, P.0. Box 1490, 

Lyons, Colo.
Joseph Garza Jr., 418 Ryon St., Big Spring
Claudet Garza, 3106 E. Elm No. 10, 

Laredo
Joe E. George Jr., 6356 FM 585 N., Bangs
Christopher George, 215 S. Third No. 30, 

Laramie, Wyo.
Ronda George, P.O. Box 1558, Stanton
Vicky Gill, 44000 N. Holiday Hill, Midland
Katherine A. Gladhill, CR 7670 W. 2718 

Rear Trailer, Lubbock
Misty Goldston, 2429 20th St., Lubbock
Fernando Gonzales, 3000 Schadt No. 8, 

Fort Worth
Raul Gonzales, 2106 Johnson, Big Spring
James E. Gonzalez, 604 Neff St., Sweet-

water
Melissa Gonzalez, 2317 CR 220, Garden 

City
Myrna Gonzalez, 2514 Redbud, Odessa
Martha R. Graham, 2135 Mossy Creek Dr., 

San Antonio
Jeffrey Grams, 224 Lelon Lane, Spring-

town
Zack Green, 315 23rd, Big Spring
Gabriel Guerrero, 411 NE 10th Street, Big 

Spring
Nora Gutierrez, 606 N. Eighth Street, 

Lamesa
Edna J. Hale, 510 Milton Ave., Brownwood
Timothy Hansen, 1310 Park, Big Spring
Sharon Marquis Hanson, 1201 E. Co. Rd. 

34, Big Spring
Clifford Arvin Hart Jr., 3234 Drexel, Big 

Spring
Nicholas Hasenbalg, 207 W. Williams, 

Breckenridge
Dana Havink, 600 Star Linda Ct., Arlington
Michael Hefferman, 1210 E. County Rd. 

124, Midland
Chris Henry, 3520 28th St., Lubbock
Cherie Brandy Hernandez, 2006 Ave. L, 

Snyder
Isaul Hernandez, 523 W. Noble, Falfurrias
John Hernandez, 4405 N. Garfield No. 

1002, Midland
Veronica Cervantes Hernandez, 1005 N. 

17th St., Lamesa
Judy Hoback, P.O. Box 12637, Big Spring
Robert Stephen Hoback, 1516 Cumber-

land, Odessa
Gerald Hodges, 4312 Crane, Houston
Allen Hoey, 1401 N. Highway 87 No. 1502, 

Big Spring
Herman Hokes, 1303 Sycamore, Big 

Spring
Bobby Lee Holley, 2506 Shonel Rd., Big 

Spring
Vanessa Dawn Hollis, 800 E. 13th St., Big 

Spring
Danny Holt, 606 Caylor, Big Spring
Joann Baldwin Hubbard, 4000 W. Illinois, 

Midland
Jeanie Renee Ivy, 5326 Old Highway 71, 

LaGrange
Jonathan Jarrell, 2804 Williams, Big Spring
George Jefferson, 6200 Seaford, Arlington
Shauna Danielle Jenkins, 3301 40th Place, 

Snyder
Andrew Michael Johnlouis, 1002 N. Main 

No. 52, Big Spring
Brandy Johnson, 24327 Pleasonton, San 

Antonio
Brian Keith Johnson, 500 W. Oklahoma, 

Sweetwater
Sarah A. Barrow Johnson, 3402 D. State 

St., Big Spring
Rene M. Johnson, 9205 W. County Road 

174, Midland
Steven Daniel Johnson, 1509 142nd St., 

Lubbock
Jayroy Jones, 7401 Phoenix, El Paso
Jennifer Jones, P.O. Box 26, Hermleigh
Johnny Ray Jones, 501 E. 17th St., Big 

Spring
Regina Jones, 2230 Mount, Groveton
Luz Martinez Juarez, 602 N.W. Seventh 

St., Big Spring
Katie Lynn Junkin, 1410 Lancaster, Big 

Spring
Paige Morgan Kenas, 1003-2 Lake County 

Rd. 175, Colorado City
Kimberly K. King, 1711 Young, Big Spring
Robert Michael Kleck, P.O. Box 35, Rotan
Robert Landrum, 310 Palace, Hobbs, N.M.
Kayle R. Lane, P.O. Box 83965, Waco
Johnathan Lee Lanham, 3708 28th, Lub-

bock
Eloy Escobar Leal, 1806 E. 11th, Big 

Spring
Alana Lee, 2711 66th, Lubbock
Lindsey Kay Lee, 1405 S. Benton, Big 

Spring
Laura Lea Leon, 319 Rocky Lane Dr., 

Midland
Mark Lewis, 3011 Park Row Ave., Dallas
Jill Livingston, 2200 St. Francis Ct., Por-

tales, N.M.
Rebecca Loewen, 701 N. Ithaca, Lubbock
Adam Lopez, 3105 Delano, Midland
Jaime Lopez, 1815 Benton, Big Spring
Tami Loving, 4402 Meadow Creek, San 

Angelo
Christopher Luellen, 599 Truehart, Pain 

Rock
Diana Marie Luna, 715 Shinnery Lane, 

Brownfield
Patricia Lutrell, 2726 Redwood, Odessa
Joshua David Mackenstein, 414 Hicko-

ry/3417 N. Midland Drive, Midland
Eduvijes Marquez, P.O. Box 1901, Big 

Spring

Christopher Max Martinez, 2870 S. High-
way, Snyder

Jarrod Martinez, 61 E. Eighth St., San 
Angelo

Margarita Martinez, 4328 ½ Titanic, El 
Paso

Melissa Ann Martinez, 809 N. Runnels, 
Big Spring

Roberto P. Martinez, 3301 Auburn Ave., 
Big Spring

Rodolfo Martinez, 706 N. First, Lamesa
Sullivan Mathis, 4040 N. 10th St., Abilene
Karen McCalister, 5925 Raton No. 154, 

Fort Worth
Roger McDonald, 3853 E. Hobson Rd., 

Big Spring
Shawn G. McKay, 3107 Bonham Ave, 

Odessa
Thomas M. McKellen, 2010 Sierra, Kenah
Brian Lee Mendez, 503 56th, Lubbock
Ebaline Mendoza, P.O. Box 291, Mertzon
James Menezes, 1200 Grafa, Big Spring
Daniel Mercado Jr., 5611 Lancaster, 

Houston
Chad K. Merrill, 3300 Manor Rd. Apt. 174, 

Austin
Isaac Rudy Mesa, 4013 Taft No. C23, 

Wichita Falls
Brandy A. Molina, 1906 S. Alabama, Big 

Spring
Jessica Morales, 2060 N. Center, Mesa 

Ariz.
Anna Marie Moreno, 4656 St. Frances 

Ave., Dallas
Esiqueio Moreno, 709 Parker, Andrews
Brandy Munoz, 1312 Park, Big Spring
Jose Munoz III, 1425 E. Sixth St. Apt. 7, 

Big Spring
Michael Todd McClinton, 1003 S. Midkiff, 

Midland
Angel Nabarrette, 4100 Brick Plant Rd., 

Snyder
Ricky L. Nava, 707 Willa, Big Spring
William Leslie Neal, 2100 Alabama, Big 

Spring
San Juanita Olivas, 2600 Albrook, Big 

Spring
Christopher Orr, 1200 Frazier, Big Spring
Maira Ortegon, 1003 S. Main, Big Spring
Alesha Pace, 700 N. Dixie, Odessa
Lisa Gail Page, 6109 Ratliff, Big Spring
Pernell Earl Parker, 400 N.E. 12th St., Big 

Spring
Jacque Pate, 5103 Woodland Blvd., Oxon 

Hill, Md.
Tammi Patton, 1825 Sayers No. 1002, 

Lufkin
Benson Nelson Payne, 1117 Toby Lane, 

San Angelo
Katherine Hardin Perez, 4908 Parkway, 

Big Spring
Rene Perez, 2133 Glenwood, Abilene
Elva Perkins, 2414 N. Anderson, Big 

Spring
Ruby Perry, 661 S. Pioneer No. 2, Abilene
Jamison Phelps, 1003 S. Main, Big Spring
Dorothy Phillips, P.O. Box 655, Sterling 

City
Norman Phillips, RR 01 Box 293, Lamesa
Lori Ann Pichon, 62159 Sylve, Lacombe, 

La.
Joshua Plaia, 1401 E. 18th, Big Spring
Rodney G. Poe, 538 Westover No. 160, 

Big Spring
Snookie Darlene Poe, 524 Wilson, 

Cleburne
Lisa M. Portillo, 1200 Stanford Ave, Big 

Spring
David Lee Powell Jr., 2511 Broadway, Big 

Spring
Nina Powell, Highway 103 East, Lufkin
Rickie Dan Pruiett, 979 FM 977, Lamesa
Karla Quimby, 1005 W. Debaca, Hobbs, 

N.M.
Zorra J. Rainer, Rt. 9, Box 1010, Mt. 

Pleasant

Richard Wayne Rains, 4501 Parkway, Big 
Spring

Patricia Ramos, 538 Westover Road #226, 
Big Spring

Bruce Allen Rawson, 4730 Orange Street, 
Bacliff

Michael David Ray, 2113 Grace, Big 
Spring

Mark Read, 3805 Alamo, San Angelo
David Redmon, 807 Willia, Big Spring
Anna D. Rich, PO Box 1321, Denver City
Jerrall Ray Richardson, 1481 Highway 81, 

Bowie
Alfredo Riojas Jr., 255, S. 11th St., Lub-

bock
Jose Riojas, 4309 Lewis, Christoval
Deandra Roberts, 3520 N. Moss No. 1, 

Odessa
Nickie Roberts, P.O. Box 80961, Midland
Jessie Robles, 1417 Millspaugh, San 

Angelo
Mercie Robles, 1404 N. First, Lamesa
Magdalena Rodriguez, P.O. Box 244, 

Stanton
Robert Rosamond, 801 Lancaster, Big 

Spring
Jennifer Ann Rositas, 1429 E. Sixth, No. 

10, Big Spring
Kenneth Wayne Ross, 12101 Dessau Rd., 

Big Spring
Thomas Ross, 1206 Lela St., Jasper
Jennifer Roth, 2630 Dow, Big Spring
Thomas Castillo Ruiz, 1306 W. Tennessee, 

Midland
Rudy Andrew Salazar, PO Box 1275, 

Stanton
Amy Sarmiento, 704 W. Eighth, Big Spring
Nancy Carolina Sauseda, 1707 N. 11th St., 

Lamesa
Adam Serrano, 519 Clifford, Odessa
Harl Bradford Shaffer, 5603 Gail Hwy., Big 

Spring
Curtis W. Shelton, 3714 Millbrook Road, 

Big Spring
Wally Shifflett, 6901 Tumbleweed No. 5, 

Odessa
M.L. Singleterry, 2840 PRC 2036, Stanton
Korina Sirmon, 608 W. 15th St., Big Spring
Sherry Sistos, 5200 SCR 1200 Sp. 14, 

Midland
Brian Paul Siverson, 589c Stoddard, 

Odessa
Donna Smith, P.O. Box 716, Coahoma
Lisa D. Smith, 2010 Sierra Dr., League City
Anthony Solis, 1303 Elm St., Big Spring
Andrew Sommers, 3110 W. Kansas Ave., 

Midland
Janie Spurgeion, 1212 Wadley, Midland
Shawn Spurgeon, 106 N. Adams, Denver 

City
Allen Stanford, 774 E. Eighth, Colorado 

City
Steven Stanley, 878 Oak, Fluvanna
Mickey Jermain Starnes, 402 Holly Oak 

Dr., Tyler
Karen Stearns, 613 Glen No. 133, San 

Angelo
Misty D. Sternadel, 457 Seventh St., 

Scotland TX
Renee Stevens, 17380 Hidden Valley, Flint
Robert Summers, 1905 Wasson Dr. Apt. 5, 

Big Spring
James Sutton, 2225 Oakland, Abilene
Jose Talavera, 906 N.E. Seventh, Andrews
Debra Ann Tatum, 1105 E. Estes, Midland
Tonya D. Conner Taylor, 1111 Moseley 

Circle, Hobbs, N.M.
Ashley Lauren Teagarden, 6002 103rd St., 

Big Spring
Abelina Tercero, 127 Arthur, Longview
William Saint-Girard Thom Jr., 305 E. Fifth 

St., Big Spring

See RECORDS, Page 10C
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Buffalo Country
Grill & Catering

Grill Hours: 6:00 am-2:00 pm Mon.-Fri.
Call In Orders Are Welcome

432-267-5050
Or visit our website at www.buffalocountrydeli.com
or email us to get a weekly lunch special list

every Monday at
www.buffalocountry@basin-net.net

2 Eggs w/Bacon
Hashbrowns & Toast

$4.69

one of our many Lunch &
Breakfast Burritos

Pancakes served with
Bacon/Sausage for $3.99

3 Eggs w/Bacon
Hashbrowns & Toast

$5.39

Try one of our many 
breakfast Ham & 

Cheese Omelettes
served with hashbrowns 

and toast for $5.99

Hand Breaded Steak
Fingers w/Homemade FF,

Salad for $6.29

Menu Items:
Daily Special w/Dessert $7.99
Loaded Baked Potato $5.89

Turkey/Swiss Sandwich $5.99
Ham & Cheese Sandwich $3.99

Ham & Cheese Club Sandwich $4.39
Hand Breaded Chicken Fry

With Homemade French Fries
And Salad $7.99

Cheeseburger Special
w/FF, 24 Oz. Drink

$5.89

Hamburger Special
w/FF, 24 Oz. Drink

$5.44

OR

OR

OR

OR

OR

OR

Located 3 Miles South Of
Big Spring at 4911 Hwy. 87 South

MAPI-20 I-20
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Pictured here in Bulembu is the 
Executive Director of 26:12.

Beckie Hinze

Accolade Home Care created Twenty-
six:Twelve, a nonprofit foundation, to 
provide opportunities for its employees 
to serve those in need around the world. 
Twenty-six:Twelve gets its name from 
the passage in Isaiah 26:12 which says, 
“Lord, You establish peace. All that we 
have accomplished, You have done 
for us.” The foundation is a Christian 
ministry, but welcomes involvement from 
employees of all faiths.

Twenty-six:Twelve strives to offer 
opportunities that draw upon the 
passions and talents of its staff. 
Past missions have taken employees 
overseas and around the U.S. to provide 
a wide range of services including 
caring for orphans, providing clinical 
skills at medical clinics, construction 
and manual labor. Serving around the 
world is important and exciting, but 
local communities need help too. A goal 
of Twenty-six:Twelve is to touch every 
community in which they work and live. 

Recently, Accolade sent a team of 20 to 
Bulembu in Swaziland, the second such 
group to travel to this small country near 
South Africa. Swaziland holds the title 
of the highest AIDS prevalence in the 
world. At the current rate, the Swazi 
people will completely die out by 2050. 
There are estimated 120,000 orphaned 
and vulnerable children in Swaziland 
and Bulembu’s vision is to provide total 
care for 2000 orphans by 2020.

Accolade’s Physical and Occupational 
Therapists performed medical 
evaluations on the children and the 
“aunties” that care for them each day. 
Susan Dunlap and Stacy McGinn 
combined their OT and COTA skills 
to assess babies and kids for physical 
disabilities or developmental delay. 
They also taught home exercises and 
daily activities to improve motor skills. 
The Accolade team built playgrounds, 
painted buildings, put in a patio 
surrounding the dining hall, further 
developed a reservoir of supplies and 
performed educational programs on 
hygiene in the school.

Beckie Hinze, Executive Director of 
26:12 said, “We have great hope in 
the vision of the work being done in 
Bulembu and count it a privilege to play 
any part in its future. Our employees
are committed to giving of themselves, 
not only across the street, but across 
the globe.”

Other Twenty-six:Twelve teams have 
recently served in Haiti, Jamaica 
Macedonia, Bulgaria, and Belize, New 
Orleans and in their own communities. 
Accolade’s employees consider it an 
honor to serve others.

Giving back,
reaching-out,
lending a hand,
touching a life.
Accolade & Twenty-six:Twelve

“We have great hope in the vision of the 

work being done in Bulembu and count it 

a privilege to play any part in its future. 

Our employees are committed to giving of 

themselves, not only across the street, but 

across the globe.”

Patients of 
Connie Zant RN, FNP

at The Life Clinic
 
I would like to thank you for the trust you have 
given me over the years as your primary care prac-
titioner. The health and wellness of you and your 
families has been an honor and top priority for 
myself and the staff at The Life Clinic.

I’m writing today to inform you that I am making 
plans to change employment and will be leaving 
this practice effective December 17, 2010. Kim 
Shafer RN, FNP will continue to see patients at 
The Life Clinic where your medical records will be 
maintained.

Please call and talk with us about any of your con-
cerns. Thank you again for allowing me to serve as 
your family nurse practitioner.

Sincerely,

Connie Zant RN, FNP
432-714-4284

217562

LEANNE ITALIE
Associated Press

The squiggly little “at” 
symbol that makes our 
e-mail go is more color-
ful in translation.

It’s an elephant’s trunk 
in Sweden. A monkey in 
Serbia — and a more, 
ahem, delicate part of 
the monkey in Holland. 
It’s a snail in Korea, a 
little mouse in Taiwan.

In any language, it’s 
come a long way since it 
was plucked from obscu-
rity by e-mail godfather 
Ray Tomlinson back in 
computer-heady 1971. 
At the time, the charac-
ter was used almost ex-

clusively 
by gro-
cers and 
accoun-
tants.

Its use 
m a d e 
g o o d 
s e n s e 
to an 
English 
speaker, 
shifting 
definitions from a rate 
or amount of something 
to a location.

“It’s the only preposi-
tion on the keyboard,” 
Tomlinson said from 
Cambridge, Mass., 
where he works as he 

has for de-
cades at 
Raytheon 
BBN Tech-
nologies.

But the 
c o n n e c -
tion was 
lost in 
other lan-
g u a g e s , 
and more 
visual ref-

erences to food, animals 
and body parts sprang 
up, many based on the 
at’s swirling shape. The 
symbol is still so unfa-
miliar that some news-
paper and web systems 
can’t print it in this 
story.

“It’s sort of like 
a Rorschach test. 
The language 
would sort of 
see in the at sign 
something nota-
ble from the cul-
ture. What people 
are familiar with 
is just so varied, 
so all these cra-
zy things came 
out of it,” said 
Karen Steffen 
Chung, an asso-
ciate professor of 
linguistics, English and 
phonetics at National 
Taiwan University in 
Taipei.

The symbol is a stru-
del in Israel and a “roll-
mop” — for rolled pick-
led herring fillet — in 
Czech. 

It’s “sobachka” for 
doggie in Russian, was 
dubbed an “alpha curl” 
in Norway and some-
times goes by “kanel-

bulle,” a type of tradi-
tional cinnamon bun, in 
Swedish.

Sweden can’t seem 
to make up its mind 
with the longest list of 
monikers, including 
elephant’s trunk, el-
ephant’s ear, monkey’s 
tail, cat foot, cat’s tail 
and pretzel.

Chung was so in-
trigued that she reached 
out to fellow linguists 
around the world in 
(what else) e-mail for 
their insights.

Among the things she 
discovered was a vari-
ety of terms in Serbian. 
The word “majmun” is 

one. It means monkey, 
appears to have been 
borrowed from Turkish 
and was used in “ma-
jmunski rep” (monkey 
tail) and “majmunsko-
a” (monkey-ish a). The 
Serbs also invented “lu-
do-a” (crazy a) for the 
symbol none of us can 
escape.

Some countries have 
“official” terms for the 

at. The Swedish Lan-
guage Board deemed 
it “snabel-a” (trunk-a), 
meaning “a’’ with an 
elephant’s trunk. Else-
where, English prevails, 
including in Finland, 
South Africa and India.

The spin on “at” in 
Holland is English, too, 
but “apeklootje” (little 
monkey’s testicle) was 
once in play during the 
sign’s rapid rise to star-
dom. 

In Sri Lanka, the gov-
ernment agency respon-
sible for promoting in-
formation technology 
on the island nation has 
no specific word for the 
symbol in Sinhala, re-
ferring to it simply as 
the “at symbol.”

Local pronunciations 
of the English where 
other languages domi-
nate include “et” for “a’’ 
in Serbian and “ah-te” 
(think Ted without the 
d) in mainland China. 
Mandarin Chinese 
hasn’t come up with a 
character for the revo-
lutionary sign.

Japanese, known for 
borrowing from other 

languages with a dis-
tinctive local pronun-
ciation, usually go for 
“atto maaku,” meaning 
the English “at,” while 
Greek turned the squig-
gle into a “little duck” 
and Hungarian a “little 
worm.”

Arab speakers some-
times translate the Eng-
lish “at” to its equiva-
lent, “fi,” though others 
see it as an “ear” instead 
when providing their e-
mail addresses.

In Taiwan, where 
Chung lives, the lo-
cal meaning is “little 
mouse,” a lot livelier 
than Korean’s snail. The 
preferred word in Span-
ish is “arroba,” which 
is also a unit of weight, 
though in Spain at can 
transform into a swirly 
pastry from Majorca, 
“ensaimada.”

To some in Latin 
America, the at has 
grown linguistic muscle 
to stand in as a gender-
neutral indication of 
both male and female 
(nin(at)s means you’re 
talking about both ni-
nos and ninas).

@
E-mail’s lowly ‘@’ much 
more around the world
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Announcements
CONCEALED HANDGUN
CLASS SATURDAY,
DECEMBER 11, 2010
CONTACT TOMMY SCOTT,
(432)394-4492.

Cemetery Lots
2 SPACES at Trinity Memorial 
Park “Garden of Lebanon”, 
$1750.00 each. Call 
(806)799-3988.

Garage Sales
HUGE MULTI-FAIMILY
WAREHOUSE SALE- Building 
10 (Enter McMahon-Wrinkle 
airport main entrance, turn left, 
follow signs), Saturday 9-4 & 
Sunday 10-4. Burritos & coffee. 
New items added Sunday.
Antique: Oak clawfoot table, 
Victoria couch,  dressers, 
bookshelf,  dishes,   piano, 
Hoosier), collectible Christmas 
ornaments, jumping spring 
horse, toys, golf clubs, sewing 
material,    linens,   books, 
computer,     electronics, 
Christmas and Home decor, 
name brand clothing. NO 
EARLY BIRDS PLEASE!!!!

MULTI. FAMILY/ Over 30 
years of stuff:  Cash Only, Old 
Air Force Base-- Bunker 31, 
Saturday & Sunday 7:00-? Too 
much to list.

Help Wanted
HEB IS currently taking appli-
cations for Certified Pharmacy 
Tech.. Please apply online at 
www.heb.com/careers

LVN/RN PEDIATRIC Nurse for 
PDN   hours.  LVN/RN for 
Medicare home visits. RN 
Medicare  Case   Manager. 
Salary DOE. Apply in person at 
1030 Andrews Hwy Ste. 109 
Midland or call (432)570-8880 
for an application.

Help Wanted

$$$$Immediate Opening$$$$
Lamun-Lusk-Sanchez

Texas State Veterans Home
Our employees are our great-
est asset, providing flexible 
schedules and an attractive 
benefits packet.

Currently hiring the following 
positions:

Certified Medication Aides
All Shifts and PRN

Salary Based On Experience
1809 N. Hwy. 87

Big Spring, Tx 79720
(432)268-8387

Fax (432)268-1987 
“Equal Opportunity Employer”

Please contact 
Katee Rubio, HR Director

kmrubio@sears-methodist.com
RUSTY'S OILFIELD Service In 
Stanton has immediate open-
ings for CDL Driver, roustabout 
pushers and helpers. Must 
have   valid   drivers     license.
Apply in person at 3327 W I20 
in Stanton. 432-756-2821.

Help Wanted

CAREER TRAINING
HVAC, Wind, & Construction. 

Scholarships available. 
For more info call 

(432)262-4915
CITY OF BIG SPRING 
Communications Officer

Cemetery Maintenance Worker
Utility Service Worker

Building Maintenance Worker
Inventory Specialist

Identification Technician
For more information go to 

www.mybigspring.com,
or apply in person in the 
Human Resources Office 

located at 310 Nolan. 
(432)264-2346.

EZ PAWN, Now Hiring  2 Full 
time & 1 Part Time Sales and 
Loan Representatives. Must 
have High School/GED, pass 
background &  drug test. Apply 
online at www.ezpawnjobs.com

PART-TIME 
SALESPERSON need

Apply in Person
Allan’s Gallery

202 Scurry
APPLY IN PERSON

Help Wanted
LEARN TAXES - 
EARN MONEY!

Jackson Hewitt Tax Service
is enrolling for FINAL TAX

CLASSES NOW! 
Also looking for 

experienced tax preparers. 
Call 325-692-6344 or 

1-800-807-6405.

MOSS CREEK Ranch is look-
ing for Bartenders, Wait Staff 
and Bussers. Experience and 
TABC Certification recom-
mended. Call (432)393-5455.

NEIGHBORS CONVENIENCE
Store now hiring cooks, cash-
iers, stockers. All Shifts. Apply 
at 3315 E. FM 700. 

NEW HIRING Class A CDL 
drivers w/Tanker endorsement 
& Heavy equipment operators. 
Transport experience pre-
ferred. Pick up application @ 
4205  N.  Hwy  87   or  email 
resume to 
mmgen@basin-net.net

NOW ACCEPTING resumes 
for plant operator @ natural 
gas processing plant NE of Big 
Spring, TX. Excellent salary, 
paid vacation, medical insur-
ance and 401K. Send resume 
to: Plant Supervisor
11703 E. FM 846
Coahoma, TX 79511
or fax 432-399-4290 or 
email mwcol@wtggas.com

NURSERY WORKER needed 
at FBC Coahoma; Sundays 
and Wednesdays. Please in-
quire at 201 South Avenue or 
call 432-394-4348.

PARKVIEW NURSING and 
Rehab   now   hiring  charge 
Nurse for 10pm-6am shift. 
Competitive pay plus benefits. 
Great family working environ-
ment. Apply in person at 3200 
Parkway or on-line at 
www.parkviewnursing.net 

Help Wanted
PARKVIEW NURSING and 
Rehab   now   hiring House-
keeping. Apply in person at 
3200 Parkway or on-line at 
www.parkviewnursing.net 

SECURITY OFFICERS 
Needed  for  Hospital  Federal 
Inmate Protection  detail. All 
positions are Part-time and 
PRN.
Physical Requirements: Must 
be in general good health and 
vision must be correctable to 
20/30 (SNELLEN) in one eye. 
The ability to distinguish basic 
colors is required. Emotional 
and mental stability is required.
Other Requirements: Must be 
able to pass State and Federal 
Backgrounds and Credit 
Checks.
Experience Requirements:
One year (2040) hours of expe-
rience in the armed forces or 
coast guard which  involved 
significant performance of 
guard duty of  detainees or 
prisoners; or  the equivalent 
experience in a federal, state, 
or local government, or private 
organization which involved 
protecting/police duties, or col-
lege level training in courses 
such as corrections or police 
science may be substituted for 
experience at the ratio of two 
hours of instructions for one 
hour of experience.
Apply at Workforce Center (in 
the Post Office), KEYWORD: 
PARAGON. EOE.
SOCIAL SERVICES director 
needed. Mon.-Fri., 35 hrs. 
week, Experience with the 
needy and disaster relief help-
ful, come by and pick up appli-
cation at 811 W.5th St. No 
Phone Calls Please!
WANTED:     GIRL Friday 
reception, filing, general office 
duties. Full-time, benefits. Near 
Garden City. Call 
(432)354-2569 for appoint-
ment.
WANTED: 29 Serious People
to Work from Home using a 
computer. Up to $1,500 
- $5,000 PT/FT
www.bc4income.com

Help Wanted
WANTED: EXPERIENCED
power line foreman, must be 
able to supervise crew as well 
as be able to build power line. 
Must have valid driver license 
and be able to pass drug 
screen. Excellent pay and 
benefits. Send resume to Big 
Lake Electric, P.O. Box 444, 
Big Lake, Texas 76932.

WANTED: HANDY Man/fix-it 
man. Some knowledge of car-
pentry plumbing, etc. Full time, 
benefits. Call (432)354-2569 
for appointment.

Items for Sale
2007 John Deere,  Model 110, 
medium size backhoe. Includes 
skid steer style quick discount 
for front bucket, plate forks & a 
24” or 12” bucket, low hours. 
Well kept & many extra fix-
tures. Wish we could keep it 
but we finished our jobs. 
$29,500.00 OBO. Can be seen 
by appointment (432)816-9627.

BARNWOOD, OAK antique 
desk, chair, wall unit, corner 
cabinet, drop-leaf-table, triple 
dresser. Also workbenches, ig-
loo doghouse, microwave cabi-
net, pair antique chairs, folding 
table, and blowers. 
(432)935-1395, (432)935-1393.

FRESH SHELLED Pecans, will 
deliver in Town  twice weekly. 
Mon. thru Thursday. Call 
432-267-1180 or 816-4644.

SEASONED OAK Firewood. 
$325.00 Full Cord & $180.00 
Half Cord. Delivered and 
Stacked. Call 325-648-2818 or 
512-913-7406.

SHELLED PECANS for sale 
in 1 pound packages for 
$6.00 & fresh healthy Buffalo 
meat for sale. Please call 
(432)263-8785      for       more 
information.

Lost and Found
LOST CHIHUAHUA (Jack), 
male, white with tan spots. Last 
seen on North FM 700. Please 
call (940)595-7421.

MUSSLEWHITE
TRUCKING
is accepting

applications for
Hot Oil Drivers

and
Experienced

Forklift Operators
Competitive Wages

Pick up application at

3608 S. Service Rd.
or call

(432) 264-6069 21
77
18

LVN
MEDICAL ARTS CLINIC

Licensed Vocational Nurse to assist general practitioner
 in clinic. Current Texas license required.

 Duties include:
Assisting physician in care for patients, performing laboratory 

supplies and equipment.
Must be dependable, courteous and protect  patient privacy.

Monday - Friday, 40 hrs. week
Human Resources

Medical Arts Hospital
2200 N. Bryan ~ Lamesa, Texas 79331

806-872-5727 #2009         806-872-0823 fax
www.medicalartshospital.org/about/careers 217736

Texas Department of Transportation

JOB TITLE: Transportation Maintenance Tech II
MINIMUM REQUIREMENTS: Two (2) years experience 
in maintenance, construction and/or an equipment 

LOCATION: Howard County Maintenance Section

                     Big Spring, Texas

To apply for a position as a Transportation Maintenance 

“An applicant needing an accommodation in order to apply for 
this job may call the phone number of the Human Resources 

AN EQUAL OPPORTUNITY/AFFIRMATIVE ACTION EMPLOYER
217727

West Texas Centers for MHMR
MR Direct Care: Responsible for training clients in work and social related 
skills. Required to work varied hours as necessary to meet individual’s 
needs/schedules. Performs homemaking and respite services. Provides 
Residential Support Services. Support Housing Living, or Respite Services 
in compliance with HCS or ICF standards and in compliance with Texas 
Department of Health Standards part-time and full time positions. $8.20 an 
hr ($655.85 bi weekly $17,052 annually) Salary Dependent on experience.
Mental Health Counselor. This position will be responsible for providing a 
combination of both intake eligibility assessments and counseling duties. 
Duties of the position will require routine interactions with individuals with 
mental illness and their families to complete eligibility assessments on new 
an returning clients. This position will be responsible for completing diag-
nostic assessments and making level of care recommendations. This posi-
tion will also be responsible for providing Cognitive Behavioral Therapy to 
an individual, group, or family, depending on assignment. Must be licensed 
by the State of Texas as an LCP, LCSW, LMFT. Travel required within ser-
vice area. Employee will participate on Crisis Consult Rotation by phone, 
providing support to Crisis Duty Staff & authorizing options for interventions. 
Must have a valid Texas driver’s license $19.79 hr, $1583.04 bi weekly 
$41,160.00 annually.
Part-Time Administrative Data Entry Clerk: Performs data entry of ser-
vices for MR Services within a specific time frame. Will work closely with 
professional staff and other clerks. High school diploma or GED plus one 
(1) year experience in clerical/secretarial work. Data Entry experience pre-
ferred. $8.20 hr.

Applications available at 409 Runnels or www.wtcmhmr.org or by 
calling JOBLINE 800-687-2769.EOE 217689

RN: DIRECTOR
of NURSING

Well established and respected Long Term Care facility in 
SNYDER seeks a Director of Nursing to oversee Nursing Services 
and provide direct quality care in our skilled nursing facility. We 
require an RN with minimum 2 years LTC experience, supervisory
background, superior communications skills, and familiarity with 
rehab, therapy, comprehensive nursing practices. Must be familiar 
TEXAS regulatory requirements. We offer excellent working

should email resume with salary history and/or requirements to:
jlowe@seniorlivingemail.com

or call our Administrator, Jackie Lowe, at 325-573-6332,
or apply in person:

 SNYDER HEALTHCARE CENTER
5311 Big Spring Highway, Snyder, TX 79549

Equal Opportunity Employer 216898

216898 MBA-10-17.indd   1 10/15/10   11:40:12 AM

West Texas Centers for MHMR

Are you a REGISTERED NURSE looking for a rewarding position? Do you want 
flexibility to accommodate those unplanned absences? Do you want to work with a 
first-rate team of professionals doing work that make you feel great!

to us today!

Call 432-264-2650 and ask for Gail, or applications available at 409 Runnels or 
www.wtcmhmr.org or by calling JOBLINE 800-687-2769 EOE. Successful 
applicant must live in Howard County.

42488
11/21/10
Big Spring Herald
2 Col (3.792”) x 2”
pmc

HEALTH CARE PROFESSIONALS

• Director of Nursing Service
• Certified Nurse Aide
• Activity Director
We offer competitive wages and benefits are available. If you are a person 
committed to providing quality care please apply in person or fax resume to:

Stanton Nursing and Rehabilitation, L.P.
1100 West Broadway • Stanton, TX 79782
Phone: 432-756-2841   Fax: 432-756-2190

For other job opportunities please visit:  
www.daybreakventure.com EOE

       



LONDON (AP) — The 
wedding of Wills and 
Kate is the only one 
that matters next year. 
Unless, of course, you’re 
having one yourself.

Britain is captivated 
by speculation over 
where and when their 
prince will wed — but 
few are keeping their 
eyes peeled as much 
as British brides-to-be. 
Planning the biggest 
day of your life is stress-
ful enough without hav-
ing to compete with a 
mult imil l ion-pound 
(dollar) affair that will 
be the biggest British 
wedding — perhaps the 
biggest wedding, period 
— in decades.

Fear and horror are 
spreading through 
British bridal circles — 
and a whole new batch 
of young women are 
ready to pitch a royal 
hissy fit.

“If their wedding was 
on my wedding day, 
I don’t know what I 
would do!” said Anna 
Whitcomb, 28, trying 
on wedding dresses at 
a London department 
store. “I know all my 
family members and 
guests would want to 

watch the celebration 
and would be distract-
ed.”

“I’m supposed to be 
the princess, and now 
I have a real princess 
to compete with,” she 
added.

Chelsea Slipko, also 
looking for a wedding 
gown at the store, said 
she couldn’t deal with 
sharing a date with the 
royals.

“It’s like having your 

birthday on New Year’s 
or your anniversary on 
Valentine’s day,” she 
said. 

“It’s not just your day 
anymore.”

Prince William and 
Kate Middleton are 
widely speculated to 
marry at Westminster 
Abbey in central London 
this spring or summer 
— giving other London 
brides panic attacks at 
the prospect of trans-

port nightmares, fully 
booked hotels and blan-
ket security checks 
throughout the sprawl-
ing city.

“It would be quite 
the unfortunate coinci-
dence if they got mar-
ried when all our guests 
would be traveling in 

from the airports and 
out of central London,” 
said 23-year-old Siobhan 
Gibney, whose nuptials 
are planned for August 
in Greenwich in subur-
ban London.

Brides with expen-
sive tastes and elite 
social connections have 

futher worries. Will 
their orders for hand-
engraved invitations 
from royal stationers 
Smythson be delayed? 
Can they still get that 
1,950 pound ($3,116)-wed-
ding cake from the 
queen’s grocery suppli-
er Fortnum & Mason?

MICHELLE LOCKE
For The Associated Press

For most of us, 
Thanksgiving is a one-
day-a-year turkey tri-
athlon. Roll out of bed 
in the shivery dark and 
cook as if your very 
life depended on it: 
bird, stuffed; potatoes, 
whipped; pumpkin, 
pied.

But for some, once is 
not enough. While the 
rest of us are still toy-
ing with our shopping 
lists, they’ve already 
made and cooked entire 
practice Thanksgiving 
feasts.

Why would anyone 
run turkey trials?

Cynthia Bee, a food 
blogger and landscape 
designer living in the 
Salt Lake City suburb 
of West Jordan, says 
practice Thanksgiving 
dinners are a tradition 
that began with her hus-
band’s passion for tur-
key and her desire to try 
new things.

She brings desserts 
to the family gathering 
and having a dry run 
“gives me a chance to 
see how well-received 
they’ll be.”

For Kelsey Nixon, host 
of “Kelsey’s Essentials” 
on the Cooking Chan-
nel, turkey try-outs are 
a family tradition that 
started several years ago 

when her grandparents 
began heading south 
for the winter before 
Thanksgiving rolled 
around. Determined 
not to miss the fam-
ily get-together, Nixon’s 
mom started throwing a 
“mock Thanksgiving” 
the last week in Octo-
ber.

Over the years, the 
practice dinner has giv-
en the family a chance 
to try out some wacky 
but good recipes, such 
as a dish involving Jell-
O and marshmallows 
at this year’s feast that 

they dug up from Nix-
on’s mom’s 8th grade 
home ec textbook, as 
well as some recipes 
that were simply wacky. 
“We once tried to make 
a turducken and it was 
the worst experience 
ever,” she says.

The desire to cook at 
home, and cook well, 
has become increasing-
ly attractive in the weak 
economy. And why not 
extend that to Thanks-
giving? Plus, consider 
all the bytes dedicates to 
making great bites.

“Since I started read-

ing food 
blogs, I’ve 
way upped 
my game,” 
says Bee. 
“ Y o u T u b e 
has been 
tremendous. 
T h e r e ’ s 
just things 
I’ve never 
done before 
which were 
more about 
t e c h n i q u e 
than ingre-
dients.”

Add to that 
the pres-
sure to get 
Thanksgiv-
ing just right 
and it’s not 
surprising 
if cooks feel 
a few gas-
tronomical 

jitters.
“It’s probably the most 

important meal of the 
year,” says Stacy Finz, 
food and wine reporter 
at the San Francisco 
Chronicle, which has 
run a number of “tur-
key training camps” for 
cooks of varying levels 
of experience.

The camps aimed at 
culinary novices drew 
“hundreds and hun-
dreds of people who 
want to participate,” 
says Finz. Many had sad 
stories to tell of Thanks-
giving dinners gone 

bad.
The paper mixes 

things up; one year 
having star chefs com-
pete — selected readers 
chose the winning dish-
es — and another year 
bringing in people who 
considered themselves 
turkey aces. This year, 
the topic is being treat-
ed in two parts with one 
story featuring chefs’ 
retro recipes — turkey 
Kiev, anyone? — and 
another following West 
Coast Thanksgiving 
traditions with recent 
San Francisco Bay area 
transplants invited to 
take part.

Meanwhile, Finz’s sis-
ter has been getting in 
a little practice of her 
own. “She wants to get 
her cranberry sauce 
right.”

At Cook’s Illustrated 
magazine, where reci-
pes are meticulously 
tested to take the worry 
out of home cooking, 
John Willoughby, the 
executive editor, was 
ambivalent about the 
concept of turkey dry-
runs.

“If you’re doing it be-
cause you want to have 
two big celebratory din-
ners and you like cook-
ing, that’s a good rea-
son,” he says. “If you’re 
doing it because you’re 
afraid something will 
go wrong — I’m not so 

sure that I’m in favor of 
that.”

Thanksgiving should 
be mostly about cele-
brating and hanging out 
with family, Willough-
by thinks. 

As for strategizing for 
a fail-free feast, he says, 
“There’s adventure in 
cooking. Practicing can 
take the adventure out 
of it.”

And practice doesn’t 
guarantee perfection. 
One of the worst mis-
haps to befall Bee was 
during the real meal two 
years ago when her sis-
ter had cooked, carved 
and presented a perfect 
turkey.

“And I dropped the 
platter. My family will 
never let me live it 
down.”

On the other hand, a 
trial run did keep one 
unfortunate dessert 
safely away from the 
family celebration.

“I should have known 
from the get-go that can-
taloupe pie was just a 
bad idea,” Bee says with 
a chuckle. 

“There are some 
things that cannot be 
made into a pie.”

Online:
Cynthia Bee’s blog, 

http://thegregbeefamily.
blogspot.com/

Kelsey Nixon, http://
www.kelseyskitchen.com
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The 2010 U8 Rebels 
would like to send a 

BIG Thank You
 to the following 

sponsors who helped 
us attend the annual 
Turkey Shootout in 

Midland, Tx. 
We couldn’t have 

done it without your
support!

Monster Mud Pits, Inc.
Casey’s Campers
Mr. Scrubs Car Wash
Southwest Tool

The Karat Patch
West Texas Gas
Emma Jean Johnson and Harold Hall
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Cooks hold turkey trials to get big day right

British brides living in fear of royal wedding date
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Quality Fence Co.
Jimmy Marquez-Owner

Finest In 
Fencing

Wood &
Chainlink

Free Estimates
432-267-3349

HOME IMPROVEMENT

LANDSCAPING

FENCES

FENCES

HOME IMPROVEMENT

ENTRY DOORS/
GARAGE

DOORS/OPENERS
Remodeling • Contractor

Repaired/Remodeled
Refinishing

Kitchen & Bath Specialist

BOB'S CUSTOM
WOODWORK

409 E. 3RD                                 267-5811

B & M Fence Co.
VOTED BEST IN BIG SPRING

• Residential   • Commercial
• Chain Link      • Metal
• Cedar              • Dog Kennels

Now Accepting

You Choose Your Payment Plan!!
Free Estimates

Get Our Price & Compare

Robert Marquez - Owner

263-1613
1-800-525-1389

101 NW 2nd St.         Big Spring, TX  

ELECTRICAL

17
29

6

C A ELECTRICAL
&

CONSTRUCTION
CHRIS ALEXANDER - OWNER

caelectric74@yahoo.com
(432) 466-1245

Taking care of all of your 
electrical needs

TECL#25950    24 hour service
Residential, Commercial, Oilfield

CONCRETE
MARQUEZ
FENCE CO.

17098

All types of
 fences, tile fence

 & repairs.
Concrete work, carports, 

stucco work
All work guaranteed

Free Estimates

Benny Marquez-Owner
267-5714

  $55.60 Per Month
Call 263-7331  to place  your ad today!!

HOME IMPROVEMENT
Gibbs Remodeling

Room Additions, 
Drywall Hanging & Finishing, 

Bath & Kitchen Remodels, Ceramic 
Tile, Insallation & Repair.

Free Estimates
All Remodel Needs Of Any 

Room In Your Home.

Call 263-8285 or 270-3282

20
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SUBSCRIPTION

CALL

432-263-7331

WOULD YOU 
LIKE TO HAVE

THE BIG SPRING 
HERALD 

DELIVERED?

 LAWN SERVICE

21
71

81

Fall Cleanup
• Alleys • Hauling

• Tilling • Tree Trimming

Scoggin
Lawn Service
Home 267-5460

Cell 816-6150

Top Notch Landscaping
Landscape design • Swimming pools  

Ponds • Irrigation • Rockscaping
Landscape lighting • Complete lawn care  
Pavers• Brick & stone• Patios & walkways  

Complete tree service • Retaining walls  
Commercial & Residential 

(432) 213-0031
Free Estimates

 HOME IMPROVEMENT
RS

HOME REPAIR
Remodeling - Kitchen and Baths.

Interior & Exterior Painting
Our Specialty

Add On's
Garage Door Repair

FREE ESTIMATES
Randy Smith-Owner
(432) 816-3030

FIREWOOD
FIREWOOD

DRIED & SEASONED
Oak, Mesquite, Pecan

Jolly Johnson's Farm
Stanton TX

432-978-3328 216972

LAWN SERVICE
Green Leaf Properties

Lawn and Tree Service
General lawn maintenance • Pruning & Lifting

(Fall Services)
Raking • Thatching

Residential and Commercial
Phone: (432) 213-0556  

21
65

65

CONCRETE
STUCCO

DRIVEWAYS
SIDEWALKS

BLOCK FENCES

Chico and Sons
Concrete

(432) 816-6561

621 Sgt. Paredez
Big Spring, TX 79720Fred Rubio

Insured & Bonded For Your Protection

All Kinds Of
Remodeling • Drywall

Ceramic Tile • Electrical
Plumbing • Roofing

Brick & Concrete Work
Swimming Pool Decks

J. T. Builders

JOHNNY TALAMANTEZ

(432) 213-0882 Cell
(432) 935-6310 Res.

CONCRETE

ROOFING

FULLMOON, INC.
ROOFING

Commercial, Residential, Industrial
Low Cost Metal Roofing

Insured • Bonded
$500,000 General Liability

FREE ESTIMATES (432) 267-5478
Big Spring, Texas

ROOFING

Timmy D's Roofing 
Specializing in Patch Jobs/

Whole Roof Metal, Shingle, 
Tile & Flat, Remodeling

FREE ESTIMATE
Satisfaction Guaranteed

 Call

(432) 935-1835
(432) 213-2642 20

93
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AC & HEATING

Johnson Air Conditioning
Heating & Sheet Metal

• Servicing All Heating Units
• All Sheet Metal Work Including
  Duct Work
• Registers & Grills

We Carry All Heating
Units Parts And Filters

1408 E. 4th • 263-2980

TACLBO6982E

 HOUSE FOR SALE
TRYING TO SELL
YOUR HOUSE?

CALL 263-7331
Herald Classifieds

AC & HEATING

212093

Honest Air 
Honest Repair for home and office air

Owner
Dan Thomas

3509 NE Hwy. 350
Big Spring, Texas 79720

phone: 
432-816-9620    •    432-270-0390

TACLA2798IC
dthomas_152@hotmail.com

Fully insured business

ROOFING

210340

Palacios Roofing Home Improvement
All Types of Roof Work,

Home Repairs, Ceramic Tile, Painting, 
Drywall, Concrete Work, Fences, 

Wood Floors.
You Need it — We Do It...

Since 1996   (Licensed & Bonded)
Free Estimates

Alvaro Palacios - Owner
Call 213-0363 or 263-5430

JOHNNY FLORES
ROOFING

Shingles, Hot Tar & Gravel.
All type of repairs!
Work Guaranteed.

Specializing in Hot Tar Roofs
and

Doctor of Repairs!
Free Estimates!!

Big Spring & Surrounding Areas.

267-1110

ROOFING

PEST CONTROL

Southwestern
A-1 Pest Control

432.263.0441

2008 Birdwell Lane
www.swa1pc.com

Max F. Moore

 PLUMBING

Expert Plumbing 
and

Drain Cleaning 
Service

Call

(432) 270-3911
M-36107

20
82
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FOUNDATION REPAIR

1ST
CHOICE

Over 40
Years Experience

We Have a Lifetime Transferable Warranty
SLAB REPAIR • PIER AND BEAM REPAIR

PLUMBING REPAIRS • VA AND FHA APPROVED
Free Estimates to Home Owners

HOUSE LEVELING

Lubbock,TX
806-795-9767

212665

PLUMBING

Hyatt Plumbing
432-267-5464
432-466-4700

211879

Mark Hyatt (owner)
M-16752

TREE TRIMMING

LUPE'S TREE
TRIMMING

More than 20 years of experience. 
Stump grinder available. For Tree 

Trimming and removal.
CALL

Lupe Villalpando
432-268-6406
432-213-1451

STORAGE
AAA Mini Storage

3301 E. FM 700
Thanksgiving Special

1/2 Off 1st Month
No Deposit
Patrolled by 

Fall Creek Security
24 Hr. access

Fenced and lighted
(432) 263-0732 216797

 WATER WELLS

Choate Well
Service

For all your water well needs.
All major credit cards accepted

Call (432) 393-5231
Family Owned Business

For 55 Yrs.

21
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CHIMNEY CLEANING

21
69

65

Klean Sweep
Chimney Cleaning

Since 1985
Fireplace $14500

Reference Available
Chimney Caps • Minor Repairs

325-736-5015

 HOME IMPROVEMENT

COSCO
COMPLETE HOME REMODEL 

& MAINTENANCE
NEW BATHROOMS, KITCHENS,
PATIO & DECKS, ADDITIONS!

TILE, SHEETROCK, PAINT,
INSTALL APPLIANCES, GARAGE 
DOORS, FROM ROOF TO FLOOR 

AND EVERYTHING BETWEEN
FREE ESTIMATES 

REFERENCES AVAILABLE
432-816-6282

20
93

35

ROOFING

21
72

00Big Spring
(432) 264-6026

SERVICE & REPAIR

ACE APPLIANCE 
Same Day Service

Washer & Dryer Set-
$275.00

Refrigerator - $185.00
and up

Upright Freezer - $195.00
 Call us at

(432) 686-2906 21
75

04



NATO deciding how to pull troops 
from Afghanistan, hand security 
control to Afghans by 2014

LISBON, Portugal (AP) — NATO’s leaders on 
Saturday were deciding the alliance’s exit strategy 
from Afghanistan and what sort of long-term mili-
tary presence for advising, training and logistics 
should remain after that to prevent the war-torn 
nation from slipping back into chaos.

President Barack Obama, Afghan President 
Hamid Karzai and leaders of the 28-member alli-
ance were meeting behind closed doors fine-tuning 
a plan for a hand-off of security responsibility to Af-
ghan security forces beginning next year in phases 
that will be completed by 2014.

“The direction starting today is clear, toward 
Afghan leadership and Afghan ownership (of the 
war),” NATO Secretary-General Anders Fogh Ras-
mussen said in his opening remarks.

Despite the withdrawal of troops, NATO officials 
stressed that the alliance will maintain a military 
presence in Afghanistan far beyond the end of the 
transition.

The end date to hand Afghans control of security 
is three years beyond the time that Obama has said 
he will start withdrawing U.S. troops, and the chal-
lenge is to avoid a rush to the exits as public opin-
ion turns more sharply against the war and Karzai 
pushes for greater Afghan control.

Obama chides GOP for not 
acting on nuke treaty, 
Republicans urge action on taxes

WASHINGTON (AP) — President Barack Obama 
took aim Saturday at Republican senators stand-

ing in the way of a nuclear arms reduction pact 
with Russia, saying they were abandoning Ronald 
Reagan’s lesson of nuclear diplomacy: “Trust but 
verify.”

Meanwhile, the Senate’s top Republican accused 
his Democratic counterparts of wasting Congress’ 
lame-duck session on issues from gays in the mili-
tary to environment regulations. Sen. Mitch Mc-
Connell didn’t mention Obama’s push to ratify the 
new START weapons treaty with Russia, but said 
extending expiring Bush-era tax cuts needed to be 
the top priority.

Obama, speaking from a NATO summit in Portu-
gal, used his weekly radio and Internet address to 
focus on international affairs at a time of increased 
political gridlock at home as the GOP prepares to 
take control of the House in the new Congress next 
year.

Describing his nuclear efforts as part of a five-ad-
ministration continuum, Obama said the treaty to 
cut the permitted number of U.S. and Russian long-
range nuclear warheads by a third was “fundamen-
tal to America’s national security.”

Pope creates 24 new cardinals 
amid cheers, prelates will 
eventually choose new pope

VATICAN CITY (AP) — Pope Benedict XVI cre-
ated 24 new cardinals on Saturday amid cheers in 
St. Peter’s Basilica, bringing a mostly Italian group 
into the elite club that will eventually elect his suc-
cessor.

Speaking in Latin, Benedict read out each of the 
names of the “princes of the church” at the start of 
the Mass, eliciting roaring applause from the pews 
and smiles from the cardinals themselves.

Wearing their new scarlet cassocks — to signify 
their willingness to shed blood for the church — 
the cardinals processed first into the basilica, wav-
ing to well-wishers as organ music thundered in a 
festive yet solemn atmosphere.

The new group of cardinals includes heads of 
Vatican congregations; archbishops of major cities 
in Europe, Africa, Asia and the Americas; and re-
tired prelates honored for their lifelong service to 
the church.

Their numbers bring the College of Cardinals to 
203, 121 of whom are under age 80 and thus eligible 
to vote in a conclave to elect a new pope.

Pilots get OK to skip stepped-up 
airport screening; little hope for 
reprieve for passengers

WASHINGTON (AP) — Pilots are getting a break 
from enduring the stepped-up and intrusive screen-
ing of airline passengers that’s causing a public 
outcry.

Days before the Thanksgiving holiday travel pe-
riod, Transportation Security Administration chief 
John Pistole offered little hope of a similar reprieve 
for regular passengers.

The agency agreed on Friday to let uniformed air-
line pilots skip the body scans and aggressive pat-
downs. Pilots must pass through a metal detector 
at airport checkpoints and present photo IDs that 
prove their identity.

The change followed a 2-year lobbying campaign 
by union leaders, their efforts boosted by hero pi-
lot Chesley Sullenberger, who said pilots should be 
treated as “trusted partners” in the fight against 
terrorism.

Complaints from Sullenberger, who landed a pas-
senger jet in the Hudson River in January 2009, and 
others gave weight to the movement to roll back the 
new measures.

Some activists are urging travelers to refuse to go 
through full-body scanners, which produce a virtu-
ally naked image.

If a loosely organized Internet campaign suc-
ceeds, security lines at airports could be snarled. 
Those who refuse a body scan can be forced to 
undergo time-consuming fingertip examinations, 
which include clothed genital areas and breasts, by 
inspectors of the same sex as the traveler.

Air Force says it mistakenly 
sent Boeing, EADS info about 
each other’s aerial tanker bids

WASHINGTON (AP) — The Air Force mistaken-
ly gave rival companies sensitive information that 
contained each other’s confidential bids in a long-
standing, multibillion dollar competition to build a 
new refueling tanker.

Chicago-based Boeing Co., and the European 
Aeronautic Defence and Space Company (EADS), 
parent of Airbus, are in an intense competition for 
a $35 billion contract to build 179 new Air Force 
tankers based either on the Boeing 767 jetliner or 
the Airbus A330.

Boeing received detailed proprietary information 
about the EADS bid; corresponding information 
was given to EADS North America concerning the 
Boeing bid.

“It was a clerical error and involved a limited 
amount of source selection information,” Air Force 
spokesman Col. Les Kodlick said late Friday in a 
telephone interview with The Associated Press. 
Kodlick declined to be more specific about what 
data had been transmitted.

Source selection information is data critical to 
the Air Force’s making a decision on which bid to 
select and could include technical data about the 
competing aircraft as well as financial informa-
tion. The Seattle Times said the data included cru-
cial pricing information on the competing bids.

Intelligence official: Pakistan 
denies U.S. request to expand 
areas for drone strikes on Taliban

ISLAMABAD (AP) — Pakistan has rejected a U.S. 
request to expand the areas where American mis-
siles can target Taliban and al-Qaida operatives, 
a senior Pakistani intelligence official said Satur-
day.

The U.S. has sharply increased the attacks by 
remote-controlled drones in Pakistani territory, 
launching more than 100 this year. Most have hit 
North Waziristan, believed to be a hide-out of se-
nior militants who plot attacks against NATO and 
U.S. troops in Afghanistan.

Pakistan privately tolerates the strikes in mili-
tant strongholds near the Afghan border as a “nec-
essary evil” but cannot sanction widening them 
into more-populated areas, said the official with 
the Pakistani military Inter Service Intelligence 
agency, or ISI. He spoke on condition of anonym-
ity because he was not authorized to speak to the 
press.

The missile attacks are rarely officially acknowl-
edged by Washington, and Pakistan officially con-
demns them as a violation of its sovereignty that 
threatens to further turn the population against the 
army and central authorities. The program, which 
U.S. officials say has killed hundreds of insurgents, 
has been condemned by critics who say it may con-
stitute illegal assassinations.

The American drones now operate in designated 
“boxes” inside Pakistan’s Federally Administrated 
Tribal Areas located along the lawless, mountain-
ous border with Afghanistan, the ISI official said. 
He confirmed that U.S. officials had sought both to 
enlarge the current boxes and establish new ones 
outside the tribal zone where senior Taliban and al-
Qaida operatives are suspected to be operating.
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SALE 89.99
Misses Wool Peacoats

By Signature Studio®, Giacca®. 
Reg. 120.00.

30% OFF
U.s. Polo assn.® Handbags

Reg. 28.00-52.00, 
Sale 19.60-36.40

50% OFF
entire stock cHristMas décor

Reg. 6.00-50.00, 
Sale 3.00-25.00

39.99-59.99
Misses Fall sWeater dresses

Connected Apparel®, more.  
Orig. 54.00-80.00.

SALE 26.99
JUniors WisHFUl Park® Jeans

Bootcut, skinny and flare. 
Reg. 34.00.

BUY 1, GET 1 For
$1 

girls 2t-16 & boys 2t-20  
FasHion toPs

Reg. 16.00-48.00. 
2nd item must be of equal or lesser value.

25% OFF
Misses alFred dUnner®

Sweaters, tops, pants and more. 
Reg. 42.00-66.00, Sale 31.50-49.50

30% OFF
Vanity Fair® sleePWear & dayWear 

Gowns, pajamas, panties and more. 
Reg. 7.50-34.00, Sale 5.25-23.80

50% OFF
entire stock Men’s oUterWear

By U.S. Polo Assn.®, London Fog® and more. 
Reg. 70.00-200.00, Sale 34.99-99.99

SAvE 50%
U.s. Polo assn.® 

seParates For Misses
Orig. 26.00-48.00, Sale 13.00-24.00

60% OFF
entire stock gold, 

diaMonds & sterling silVer
Earrings, pendants, rings, bracelets and more.

SALE 29.99
U.s. Polo assn.® 

sWeaters For Men
V-neck and 1/4-zip styles. Reg. 50.00.

Prices effective through November 22, 2010. Selected styles; entire stocks only where indicated. Interim markdowns may have been taken. 
Selection may vary by store. †The VIP program is provided by Specialty Retailers, Inc., as operated by Bealls, Goody’s, Palais Royal, Peebles and Stage,  

which is solely responsible for the program operation. Specialty Retailers, Inc. may change the terms of this program at any time.

PRE-THANKSGIVING SALE

SAvE 60%
whEn YOU USE YOUR BOnUS COUPOnS!

UP
TO

COUPOn vALid ThROUGh nOvEmBER 22, 2010

EXTRA 20% OFF
AnY SinGLE iTEm*

Regular Price, Sale or Clearance. *Excludes all cosmetics, fragrances, YES! merchandise, 
formalwear rental, gift cards and previous purchases. Cannot be combined with other 

coupons or private savings offers; not valid with Club 50 Plus discount. 
Must relinquish coupon at time of purchase. Valid for in-store use only. 

COUPOn vALid ThROUGh nOvEmBER 22, 2010

EXTRA 20% OFF
AnY SinGLE iTEm*

Regular Price, Sale or Clearance. *Excludes all cosmetics, fragrances, YES! merchandise, 
formalwear rental, gift cards and previous purchases. Cannot be combined with other 

coupons or private savings offers; not valid with Club 50 Plus discount. 
Must relinquish coupon at time of purchase. Valid for in-store use only. 

$10
hOLidAY BUCkS
With any $50 purchase  
through November 22.  

Redeemable November 27-29. 
See card for details.

ChOiCE   
$6

2010 hOLidAY COLLECTiOn
With any $50 purchase. 

Choose Roscoe the Reindeer or one of  
his two bear buddies. Also, set of 4 boxed 
ceramic plates or mugs. Value 24.99 each.  

One per $50 purchase. 
Limited quantities; while supplies last.

YOUR

101138409.B Hou Best Brands Sale Ends Monday ROP 11/21/2010 4 col. x 14” B&W ROP MN 3A Bealls Kim Boyd Lola Grant Julie 
Schwalen-Lee

10% OFF ALL DAY + Bonus VIP† Points  
when you open & use a new credit card account. 
Subject to credit approval. See Customer Service for 

exclusions. 

GET AN E-BONUS! Sign up 
at www.beallstx.com for our e-alerts 
and get an exclusive savings offer. 

GIFT CARDS! At www.beallstx.com
1-800-743-8730 and in all stores.
See store for details.

LAST dAY 
mOndAY!

BEALLS HOURS:
Mon.-Sat. 10 AM - 9 PM   Sun 12 PM - 6 PM                         Inside The Big Spring Mall

Clinique & Lauder Now Available Only At Bealls

217647

News in brief
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Miscellaneous
KRIS SOLIZ- HOMEMADE 
PECAN Pies $10.00 each. 
Cash or Check. Call 
(432)394-4908 or 270-2610 
and leave message if needed 
will return call.

SHELLED PECAN- $5.00 per 
pound. Call (432)263-0436 
leave message or 
(432)270-0431.

Pets
ONE TOY POODLE- Full 
Blooded & CKC Registered 
and has had all shots, (Solid 
Black). Born Sept. 4th, 9wks 
old Very Playful. $450.00. Call 
(432)263-8791 or 263-3600, 
935-2557.

UNIQUELY COLORED Pit 
Bulls Puppies 5 wks old 
weaned $75. - $200. each. Call 
(432)517-4422.

Real Estate for Rent

1104 EAST 11th Place- Super 
Nice 1 Bdrm, 1 bath. Clean 
carpet & new paint. Stove & 
fridge. $425. mo., plus $175. 
deposit. Low Utilities.  Call 
(469)878-4967.
1405 SETTLES- Clean 2 bdrm, 
1 bath.  Fenced yard. $425. 
month, $150. deposit. Call 
(432)267-1543.
1405 VIRGINIA. 3 Bedroom, 
2 bath. New paint. New carpet. 
$550. month,  $200. deposit. 
No    Pets.    6    Month   lease 
required. Call (432)517-4875.
1505 TUCSON. Remodeled 
Four bedroom, two bath, CH/A. 
$750. Month, $500. deposit. No 
HUD, No pets non-smokers 
preferred. References required. 
Call (432)270-3849.
2 SMALL  2 Bdrm Mobile 
Homes. $550.00 plus deposit. 
All bills paid. No pets. Available 
now.  Call (432)268-1684.

Real Estate for Rent
305 EAST 8th.  Cute 1 Bdrm, 1 
bath. $400.00  Month, $400.00 
deposit. Electric included. Call 
432-213-3757.

403 GALVESTON 75x50 
Shop/Warehouse  with large 
fenced yard. $750/$750. Call 
(432)213-2319.

406 REAR Douglas (upstairs), 
1 bedroom, livingroom and 
kitchen. Washer & Dryer avail-
able. $500.00 month, $250.00 
deposit. All bills paid. Call 
(432)270-5067.

BUILDING FOR Rent- 501 
East 1st Street (Big Spring). 
$350 month, $350 deposit & 1 
year lease required. Please 
contact Lucy (432)263-5000 for 
more information.

BUY or RENT 2 Thru 6 bdrm 
Homes. 24 Hour maintenance, 
Central Heat and Air, Pool with 
stove, refrigerator, dishwasher. 
Washer/ dryer connections. 
(432)263-3461 -Rosa.

COMMERCIAL BUILDING
1903 Gregg Street. Recently 
Remodeled. $500.00 Month, 
$500.00 deposit. Call 
(432)213-2681.

CRESTVIEW TERRACE
APARTMENTS

2911 West Hwy 80
Big Spring

432-263-2292
Under New Management

Large 1& 2 Bdrms 
Security 
HUD OK

FURNISHED 2 each 1 Bed-
room Cottages. New CH/A. 
4107 West Hwy 80. ADA. Call 
Roy (432)213-4460.

PONDEROSA APARTMENT
Now Leasing 
1 & 2 Bdrms

Pools & covered parking
No application fees
Senior Discounts

1425 East 6th Street
(432)263-6319

REMODELING VINTAGE
Homes $400. to $650.- Good 
Neighborhood, Great Neigh-
bors. 2 Bdrm, 1 bath, central 
air. Expect Nice! These are! 
Example- 605 Runnels None 
smoking/pets. Credit Qualify. 
(432)270-0707 Broker.

TLC Prop. Mgmt., LLC.
1, 2 & 3 Bedroom Homes

Call (432)264-6337 for 
Move-In Specials

or pick up a Flyer at 
406 Runnels 

next to Bridge Stone Tires.

Real Estate for Rent
TANGLEWOOD GROVE APT.

Efficiency 
1 & 2 Bedroom

3/1 & 3/2 Bedroom
AVAILABLE

FREE FITNESS CENTER
COMMUNITY GARDEN

PETS WELCOMED
3304 W. Hwy 80
(432)714-4840

*Varies Discounts
*HUD accepted

Real Estate for Sale

2715 CENTRAL 3/2 with shop 
owner will finance $99,500 with 
10% down. Payments $865 
monthly. Call 432-266-1212 or 
432-631-8100.

BY OWNER: 3 Bdrm, 2 living 
area, CH/A,  plus extra lot. Re-
duced $55K OBO with 10% 
down. In Big Spring. Serious 
Buyers Only (940)300-3225 
ask for Norma.

FORSAN ISD 3/2 DW Mobile 
home, shop, 2 storage build-
ings, CH/A, carport, fenced. 
$85,000.00 10% down, 15yrs. 
Appointment only 
(432)935-1395, (432)935-1393 
Serious Buyers Only.

HERE’S FLORIDA! Florida 
Manufactured Home Magazine. 
A guide to finding and buying a 
manufactured home in the 
Sunshine State. Call to request 
your FREE copy today! Toll 
Free: 1-888-739-3530 Or Visit 
our website 
www.flmanufactured
homes.com

MOVE IN READY Kentwood 
Elementary, 4 bedroom’s on 
Cul-desac. Nice 60’s. Home 
Realtors (432)263-1284.

NEW 3BDR/ 2bath on half acre 
lot. Forsan ISD, $3975 down, 
$588 a month. WAC. 
432-517-0062.

Vehicles
86 CHEVY Pick-up $650.00. 
Recently installed rebuilt trans-
mission. Will not run. Needs 
timing chain.  Call 
(432)935-2085.

GREAT DEAL 2001 Chevy Sil-
verado 1500 4x4. Motor and 
transmission sound. Needs 
passenger side spindle repair. 
$3,800.00. Call 432-212-3646 
for details.

Legals

Legals

AMERICAN SELF STORAGE
Pursuant to Chapter 59, Texas 
Property Code, American Self Stor-
age which is located at 3314 E. FM 
700 Big Spring, TX 79720 will hold 
a public auction of property being 
sold to satisfy a landlord’s lien. 
Sale will be at 11:00 o’clock A.M. 
on Saturday, November 27th, 
2010,  at American Self Storage 
3314 East F.M. 700 Big Spring, 
Texas. Property will be sold to 
highest bidder for cash. Seller re-
serves the right to not accept any 
bid and to withdraw property from 
sale. Property may be sold item by 
item or in batches, or by the space. 
All sales are subject to Texas State 
Sales Tax. Sale is on the contents 
of:
Tenant: Emilia Elaine Stolp
Unit #147
Consisting of: boxes, tread mill & 
misc.
#6767 November 14 & 21, 2010

NOTICE OF APPLICATION 
FOR FLUID INJECTION 

WELL PERMIT
ConocoPhillips Company, P.O. Box 
358, Borger, Texas 79008-0358 is 
applying to the Railroad Commis-
sion of Texas for a permit to  inject 
fluid  into  a  formation  which  is 
productive  of  oil  and  gas. The 
applicant proposes to inject  fluid 
into  the  San  Andres/Grayburg 
formation, Overton B. -A-  29. The  
proposed injection well is 4 miles 
West of Forsan located  in  the 
Howard   Glasscock  Field,  in 
Howard County, Texas. Fluid will 
be injected into the subsurface 
depth interval from 2136 to 2338 
feet.
LEGAL AUTHORITY: Chapter 27 
of the Texas Water Code, as 
amended, Title 3 of the Texas 
Natural Resources Code, as 
amended, and the Statewide Rules 
of the Oil and Gas Division of the 
Railroad Commission of Texas.
Requests for a public hearing from 
persons who can show they are 
adversely affected or requests for 
further information concerning any 
aspect of the application  should be 
submitted in writing, within fifteen 
days of publication, to the Environ-
mental Services Section, Oil and 
Gas Division, Railroad Commission 
of Texas, P.O. Box 12967, Austin, 
TX 78711. (Telephone 
(512)463-6792).
#6777 November 21, 2010

NOTICE OF SALE OF REAL 
PROPERTY 

THE STATE OF TEXAS § 
COUNTY OF HOWARD § 

By virtue of a ORDER OF SALE 
issued out of the District Court of 
Howard County, Texas, pursuant to 
judgment     rendered     in    118th 
Judicial District Court of Howard 
County, Texas, by the District Clerk 
of said Court, in the hereinafter 
numbered and styled suits and to 
me directed and delivered  as 
Sheriff of said County, I did on the 
26th day of October, 2010, at 10:00 
a.m., levy upon and will proceed to 
sell for cash to the highest bidder 
at public auction on the 7th day of 
December, 2010, being the first 
Tuesday of said month beginning 
at 10:00 o'clock a.m. on said day, 
at the North Courthouse door of 
said County, all the right, title, and 
interest of the Defendants in such 
suits in and to the following de-
scribed real estate levied upon as 
the property of said Defendants, 
the same lying and being situated 
in the County of Howard and the 
State of Texas, to-wit:   

CAUSE NO.              
STYLE   

PROPERTY DESCRIPTION
T-4542 

Howard County, et al vs. Managed 
Care, L.C., dba Big Spring Care 
Center 
TRACT ONE:
a 4.140 acre tract of land out of 
Sections Forty-three and Fortyfour 
(43 & 44) Block Thirty-two (32), 
Township-One-North (T1N) in the 
City of Big Spring, Howard County 
Texas 
TRACT TWO:
a 1.28 acre tract of land  out of 
Sections Forty-three and Forty-four 
(43 & 44) Block Thirty-two (32), 
Township-One-North (T1N) in the 
City of Big Spring, Howard County 
Texas 
TRACT THREE:
a 0.63 acre tract  of land out of 
Sections Forty-three and Forty-four 
(43 & 44) Block Thirty-two (32), 
Township-One-North (T1N) in the 
City of Big Spring, Howard County 
Texas 
Said parcel sometimes alternatively 
described as three tracts compris-
ing approximately 6.043 acres, as 
follows: 
TRACT ONE:
a 3.44 acre tract of  land out of 
Sections Forty-three and Forty-four 
(43 & 44) Block Thirty-two (32), 
Township-One-North (T1N) in the 
City of Big Spring, Howard County 
Texas 
TRACT TWO: 
a 1.77 acre tract of  land out of 
Sections Forty-three and Forty-four 
(43 & 44) Block Thirty-two (32), 
Township-One-North (T1N) in the 
City of Big Spring, Howard County 
Texas 
TRACT THREE:
a 0.833 acre tract of land out of 
Sections Forty-three and Fortyfour 

(43 & 44) Block Thirty-two (32), 
Township-One-North (T1N) in the 
City of Big Spring, Howard County 
Texas

T-4534 
Howard County, et al vs. Regaltex 
Properties, Inc. 
A tract of land out of the NE/4 of 
Sc. 44, Bk 32, T1N, T&P RR Co. 
Survey, Howard County, Texas,
T-4619 

Howard  County, et al vs. W. H. 
Adams 
Being part of the East one-half of 
Tract No. 20, of  William B. Currie 
Subdivision of the SE/4 of Sc. 42, 
Bk 32, T1N, T&P Ry. Co. Survey, 
Howard County, Texas  

T-5142 
Howard County, et al vs. Lee 
Cortez and Louisa Cortez 
The N. 50' of the NW/4 of Blk 23, 
(also known as Lot 12, Blk 23,) in 
College Heights Addition, City of 
Big Spring,  Howard County, Texas

T-5163 
Howard County, et al vs. Juan 
Arias Gonzalez 
A 4.97 acre tract, more or less, out 
of the NW part of Sec. 105, Blk. 29, 
W & NW Ry. Co. Survey, Howard 
County, Texas 

T-5519 
Howard County, et al vs. Jim Travis 
Coker,  Annette  Coker  and   Jim 
Jason Coker 
A tract of land out of Sc. 45, Bk 31, 
T1N, Howard County, Texas

T-5574 
Howard County,  et al vs. Rosa 
Gloria Carrasco 
Lts 7-8, Bk 60, Original Town of Big 
Spring, Howard County, Texas 

T-5772 
Howard County, et al vs. Socorro 
Arellano Parra 
S/2 of Lt 12, Bk 17, Boydstun 
Addn., City of Big Spring, Howard 
County, Texas 

T-5776 
Howard  County, et al vs. Sandy 
Luera and Martha Rando 
Lt 1, and East Ten feet (E/10') of Lt 
2, Bk 2, Parker Addn., City of Big 
Spring, Howard County, Texas

T-5829 
Howard County, et al vs. Elwin D. 
Payne and Cheryl I. Payne 
A tract of land in the W/2 of Sc. 43, 
Bk 31, T1N, T&P RR Co. Survey, 
Howard County, Texas

Said sale to be made by me to 
satisfy the judgment(s) rendered in 
the above styled and numbered 
cause(s), together with interest, 
penalties and costs of suit, and the 
proceeds of said sales to be ap-
plied to the satisfaction thereof, 
and the remainder, if any, to be ap-
plied as the law directs. 

Witness my hand this 26th day of 
October, 2010. 
Stan Parker
SHERIFF OF 
HOWARD COUNTY, TEXAS 
BY: Deputy
#6754  November  14,   21   and 
28, 2010

Legals

$99 
Move-In
Special

Swimming Pool
Carports,

Most Utilities Paid,
Senior Citizen

Discounts
1 & 2 Bedrooms &

1 or 2 Baths
Unfurnished

KENTWOOD
APARTMENTS

1904 East 25th Street

267-5444
263-5555 21

05
34

110 W. Marcy
263-1284
263-4663

725 BAYLOR BLVD

SUNDAY NOV. 21
2:00 pm - 3:30 pm

21
77

31

OPEN HOUSE

3 Bedrooms, 2 Baths,
College Park Brick Home.

Let Classified Work for You!
Call 263-7331 Today!
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*�Our�Surcharges�(incl.�Fed.�Univ.�Svc.�of�12.9%�of�interstate�&�int’l�telecom�charges�(varies�quarterly),�13¢�Regulatory�&�83¢�Administrative/line/mo.�&�others�by�area)�
are�not�taxes�(details:�1-888-684-1888);�gov’t�taxes�&�our�surcharges�could�add�7%�–�27%�to�your�bill.�Activation�fee/line:�$35�($25�for�secondary�Family SharePlan®�lines�
w/�2-yr.�Agmts).

� �IMPORTANT�CONSUMER�INFORMATION: Subject to Cust Agmt, Calling Plan, rebate form & credit approval. Available to customers with a mobile number and address in OK, AR, LA, MS, and 
select markets in TX, TN, and FL. Up to $175 early termination fee/line ($350 for advance devices) & add’l charges apply to device capabilities. Offers & coverage, varying by svc, not available 
everywhere. See vzw.com. While supplies last. Limited time offer. Restocking fee may apply. Rebate debit card takes up to 6 wks & expires in 
12 months. Shipping charges may apply. DROID is a trademark of Lucasfilm Ltd. and its related companies. Used under license. © 2010 NFL 
Properties LLC. All NFL-related trademarks are trademarks of the National Football League. Message and data rates may apply. Data charges 
may apply for customers who do not have an unlimited data plan. Limited-time offer. After 11/21, a $10 monthly V CAST Video on Demand 
subscription is required to view video content. Available on select 3G Smartphones. Coverage not available everywhere. Offer valid for new NFL 
Mobile Premium customers only. Current premium subscribers do not qualify. © 2010 Verizon Wireless. XSOU

All phones require new 2-yr. activation.  
While supplies last.

  UnleaSH YOUr Signal WiTH

UnliMiTed  
  TalK & TexT
TO anY MOBile,  
  anY neTWOrK in THe U.S.

introducing the neW  
Unlimited any Mobile plan
•  450 anytime Minutes
•  Unlimited nights and Weekends

$5999
LIMITED TIME ONLY

Monthly Access. (Plus other charges.)*

The Best gifts need The Best network.

•  android™ 2.2 with  
google™ experience   

•  3.7" touch screen with  
tactile slide-out QWerTY 

•  adobe® Flash® player 10.1  
for rich internet applications

BUY One 
geT  anY FREE
$14999
$249.99 2-yr. price – $100 mail-in rebate  
debit card. Free phone: equal or lesser value  
after up to $100 mail-in rebate debit card.

LG Cosmos™ 
Socially skilled text specialist
BUY One 
geT  One FREE
$2999
$79.99 2-yr. price – $50 mail-in rebate debit 
card. Add’l phone: $50 2-yr. price – $50 mail-in 
rebate debit card.

1.888.800.6006   •   VeriZOnWireleSS.COM/anYMOBile   •   VZW.COM/STOrelOCaTOr

FREE NFL MOBILE 
PREMIUM WEEKEND

Watch FREE live streaming video of Sunday 
night NFL football, NFL RedZone and NFL 
Network this weekend only, 11/18–11/21! 
Download NFL Mobile at  
verizonwireless.com/nfl or TEXT “NFL” to 8915.

Great
American
Smokeout

Cindy Pinch, left, and Rachel-Jo Eckert 
were two Howard College students 
who were busy educating their 
colleagues on the dangers of tobacco 
use during the Great American Smoke 
Out Thursday. The American Cancer 
Society held the 35th Great American 
Smokeout Thursday to encourage 
smokers to use the date to make a 
plan to quit, or to plan in advance and 
quit smoking that day.

HERALD photo/Steve Reagan

Operation
Christmas

Child
Local volunteers were busy Thursday afternoon 
packing gift boxes for Operation Christmas Child, 
which donates holiday gifts to needy children. 
Shown are, front row, from left: Nicholas Duncan, 
Alex Duncan, Sandra Rhodes-Bartlett, Londa 
Henry and Sherry Lindsey; back row: Eric Duncan 
and Mark Lindsey.

HERALD photo/Steve Reagan

Hangar 25 to honor
vet of month Tuesday
Special to the Herald

Hangar 25 Air Mu-
seum’s November Vet-
eran of the Month, Gary 
Sleight of Big Spring, 
will be honored Tues-
day.

The reception will 
begin at 6:30 p.m. in 
the museum’s Briefing 
Room.  

Sleight is a veteran of 
the Vietnam War and 
the first Gulf War. Dur-
ing his service in Viet-
nam, Sleight was with 
the 377th Security Police 
Squadron. He is espe-
cially proud of having 
the opportunity to have 
worked as a K-9 handler 
in the U.S. Air Force. 

In the first Gulf War, 
Sleight served in Oman, 
U.A.E. and Saudi Arabia. 
He was on the first plane 
deployment to establish 
forward area security. 
He served 28½ years in 
the United States Air 
Force, retiring in 1993 as 

a chief master sergeant.   
A native of Nebraska, 

Sleight visited, lived 
in and worked in more 
than 20 countries while 
serving in the military. 
In his military career, 
he has received numer-
ous commendations and 
awards, including the 
Order of the Bayonet – 
Defender Class.

Sleight serves now as 
the commander of Big 
Spring’s Christensen-
Tucker VFW Post 213 
and was among their 
members who volun-
teered their time at 
Hangar 25 Air Museum 
this summer as part of 
the Kids Klub Summer 
Youth Program, talking 
to children about the 
importance of patriotic 
holidays.

 The public is invited 
to the reception and to 
hear Sleight’s presenta-
tion on his military ser-
vice. For more informa-
tion, call Hangar 25 Air 
Museum at 432-264-1999.

To subscribe,
call 263-7331
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BIG SPRING ISD
SPECIAL EDUCATION 

PUBLIC MEETING INVITATION
WHAT: The purpose of this public 
meeting is to gather public input on 
the effective operation and per-
formance of the Big Spring ISD 
special education program through 
one or more community focus 
groups that address a set of prede-
termined questions. This district 
public meeting  is  a  required com-
ponent of the new 
performance-based         Texas 
Education Agency’s Education 
Monitoring system.
The   meeting   will   be   conducted 
in   a     structured       format 
over approximately 2 hours.
Your  assistance  in  sharing this 
invitation  with  others  in  your 
community who may be interested 
in attending is appreciated.
WHEN: November 22, 2010
Meeting Time: 5:30 P.M.
Note: All participants should plan to 
arrive 15 to 30 minutes before the 
meeting to sign in. Your early arri-
val for registration will help ensure 
the meeting can begin on time.
WHERE: Big Spring
Location: Big Spring High School

Boardroom
Phone: (432)264-4106
Special Accommodations
If you will need accommodations 
for   a   disability   in    order    to 
participate   in  the  meeting (e.g. 
interpreting    services,   assistive 
listening   devices,  materials   in 
alternate format), please call us at 
(432)264-4106. The meeting sites 
are accessible to individuals with 
disabilities.
Please Note: The meeting is NOT 
intended as a forum to resolve 
specific, individual complaints 
regarding  services  you  have 
received. In  order  for  TEA   to 
investigate alleged violations of 
federal regulations and/or State 
rules, the  complaint  must  be writ-
ten and signed.
If you wish to speak to someone  at 
the TEA about a complaint, you 
can leave a message on the Parent 
Information Line (1-800-252-9668). 
Your message will be responded to 
by a staff member from the  TEA 
Division of IDEA Coordination. 
More information about  the 
State’s complaint process can be 
found on the web at: 
http://ritter.tea.state.tx.us/
special.ed/medcom/compinfo.html
#6775   November  18,  19,  and 
21, 2010

ESTRAY
NOTICE OF IMPOUNDMENT

OF ESTRAY
On the 12th day of November, 
2010, I impounded the following 
estray:
Kind of Animal: Longhorn Cross
Breed: 
Color: Red
Age: 8 to 12 Months
Size 600 to 700 lbs.
Brand, Earmark, Identifying Char-
acteristics, under skin chip informa-
tion, None
And on the 12th day of November, 
2010, I filed a Notice of Estray in 
the Estray Book of Howard County, 
Texas.
I have made a diligent search of 
the register of recorded brands in 
Howard County, Texas, for the 
owner of said estray, and con-
tacted local owner of the estray but 
the search did not reveal the 
owner. 
Notice is hereby given that, if the 
ownership of said estray, is not de-
termined by the 30th day of No-
vember, 2010, said estray will be 
sold at public auction/ Sheriff’s 
Sale at 300 S. Main at 10:00 am.
Witness my hand this 12th day of 
November 2010.
Dean Restelli
Deputy Sheriff of 
Howard County Texas
#6772 November 21 & 28, 2010

THE AMERICAN COMMUNITY  
MARKETPLACE 

America’s Nationwide Classified Market With Over 10 Million Readers

For advertising rates and 
information on

National Classified Advertising visit: 

www.cnhi-can.com

Or Call:

Mark Weingarten
1-800-821-8139 

ext 210

The American Community Classified Network
(“AC-CAN”) accepts no liability or responsibility
for failure to insert an advertisement. The AC-
CAN accepts no liability for any error in an
advertisement, regardless of course, except for
the cost of the space actually occupied by the
error. The AC-CAN reserves the right to reject,
at its discretion, any advertisement deemed
objectionable by The AC-CAN in subject matter,
phraseology or composition, or to classify any
advertisements.

EMPLOYMENT DDIIRREECCTTVV
FFRREEEE MMOOVVIIEESS
33 MMOONNTTHHSS!!

Ask How!
NO Equipment to Buy!

NO Start Costs!

Free HD/DVR Upgrade!
Other Packages Start at
Just $29.99/mo!
For More Details
Call DirectStarTV

887777--667744--22660011
CCAALLLL TTOODDAAYY!!

BBLLOOWWNN HHEEAADD
GGAASSKKEETT??
State of the art 2-part

carbon metallic process.
REPAIR YOURSELF!
100% GUARANTEED!

11--886666--778800--99003388
www.RXHP.com

TTruck Driversruck Drivers
WWANTEDANTED

Best Pay & Home Time!
Apply Online Today!
OVER 750 COMPANIES!

One Application,
Hundreds of Offers!

HammerLaneJobs.com

**********************FFRREEEE
FFoorreecclloossuurree
LLiissttiinnggss!!
**********************More Than 400,000 
properties Nationwide!! 
LOW Down Payment
CCAALLLL TTOODDAAYY!!
880000--881177--66227722

MISCELLANEOUS

MISCELLANEOUS
FFFF RRRREEEE EEEE HHHHDDDD
FFFFOOOORRRR LLLL IIII FFFF EEEE !!!!

Only on
DISH Network!

Lowest Price in America!
$24.99/month for
OVER 120 Channels!

** $500 BONUS! **
CCCCAAAALLLLLLLL NNNNOOOOWWWW!!!!
888-897-7170888-897-7170

FFRREEEE TTOO
TTRRAAVVEELL??
Are you free to travel?
NO Experience Necessary!
Commission Weekly!
DAILY CA$H BONUSES!
Call Mr. Johnson Today!
877-547-6927 Ext. 1
www.aniwehire.com

EMPLOYMENT

REAL ESTATE

Tomorrow’s Horoscope
This is the last day of

the sun’s journey through
Libra in 2010, and it’s a
perfect time to come to a
mutual understanding in
relationships. When you
are in agreement about
the roles you play, your
responsibilities to each
other and what your
shared vision of the
future together looks like,
your connection will be
heavenly. 

ARIES
(March 21-
April 19).
You’re so
confident
now and can
safely strike
“Do you
know what I
mean?” from
your conver-
sational bag
of tricks. You express
yourself without seeking
the agreement of others.
You actually don’t even
care what they think.

TAURUS (April 20-May
20). Just because you live
or work with someone
doesn’t mean you know
everything there is to
know about that person.
You’ll love the surprising
new information you
learn today. 

GEMINI (May 21-June
21). You are near the one
who will help you solve
your problem, but you
won’t know who it is

until you start talking
about what you need.
Make a wish list, and
share it with everyone
you know.

CANCER (June 22-July
22). Your values are
different from those of
the one you admire so
much. However, don’t
change. Your unique way
of thinking is part of
your strength. It shapes
your talents in
interesting and appealing
ways.

LEO (July 23-Aug. 22).
Since the spotlight isn’t
on you today, you have
the time and privacy you
need to prepare for your
next big “number.” By
tomorrow you’ll be ready
for a new wave of
attention. 

VIRGO (Aug. 23-Sept.
22). Your thoughts move
beyond the material
world. You’ll likely take
some time to explore
your beliefs — or lack of
them — about life forces
in the universe that you
cannot see, touch or hear. 

LIBRA (Sept. 23-Oct.
23). A can-do spirit drives
you forward. You can
only go so far with this
on your own, though.
Share your plans with
friends and colleagues so
that when you need
encouragement it will be
there for you.  

SCORPIO (Oct. 24-Nov.
21). Talking about what
you’re going to do is part
of your process. However,
be careful not to say too
much to any one person.
A little goes a long way.
Besides, you’re so great
at building a mystery. 

SAGITTARIUS (Nov.
22-Dec. 21). You’ll enjoy
some of the silliness that
comes out of the giddy,
high energy of the day.
Still, you really want to
get things done. Help
those around you stay on
track, more or less.   

CAPRICORN (Dec. 22-
Jan. 19). You can sense
what is going to happen
next — not because
you’re more psychic than
usual, but because you’ve
actually seen a similar
situation before and can
read the signs. 

AQUARIUS (Jan. 20-
Feb. 18). Staying focused
doesn’t always have to
mean staying serious. No
one likes a stick in the
mud. Go with the playful,
impulsive mood of the
moment, and you’ll land
in a sweet situation. 

PISCES (Feb. 19-March
20). Stay lighthearted.
Don’t worry if you’ve
made the right choice.
Whatever you do, you’ll
learn from it. Just make
sure you follow through

and have some fun in the
process. 

TODAY’S BIRTHDAY
(Oct. 21). Finances are
shaping up. You’ll wheel
and deal your way into a
prime position over the
next 10 weeks. Friends
gather to celebrate how
far you’ve come now and
again in August. One
loving influence stands
out among the rest —
your happiness is all this
person wants. A debt will
be cleared in November.
Pisces and Capricorn
people adore you. Your
lucky numbers are: 30, 1,
24, 39 and 18.

ASTROLOGICAL
INSIGHT: Why and How
To Bring Taurus Energy
into Your Life. Taurus,
the second sign of the
zodiac, is the sign
associated with money.
There are other focuses
for the bull — sensuality,
luxury, beauty — but
because money is such
an essential part of our
lives, we tend to focus on
that aspect of the sign.
Whenever you need to
pull in more financial
resources, Taurus is the
one to call. Whether it’s
the actual cash you’re
after or what it can buy,
Taurus tenacity can help
you attain it. Every
person has the bull’s
energy represented
somewhere in his or her
natal chart just waiting

to be activated. Of
course, you can bring the
energy of the sign into
your life by connecting
with someone who is that
sign — that’s one way.
You can also highlight
Taurus energy by
plotting a plan for
business. Taurus is the
king of baby steps.
Breaking a task down
into manageable chunks
is the successful way.
Then resolve to stick
with the plan until it
bears fruit or clearly
needs revision. The
phrase associated with
Taurus is “I have.” You
attract the forces of the
bull when you make a
stubborn commitment to
keep working toward
your goal until you can
claim that you indeed
have it. 

CELEBRITY
PROFILES: Celebutante
extraordinaire Kim
Kardashian is a lovely
and affable Libra with
natal communication
planet Mercury in the
passionate station of
Scorpio. A Pisces moon
suggests a sensitive soul
and an intuitive
approach to life. A Pisces
moon also suggests
acting talent. Mars in
Sagittarius is the sign of
a risk taker and one who
is willing to take bold
gambles both in love and
life. 

© 2010 CREATORS.COM

HHOLIDAYOLIDAY
MMATHISATHIS

A Rose Is a Rose Is a
Grandma?

Dear Margo: So, my long-
awaited first grandbaby is
coming. The subject came
up of how the baby is to
address his or her extended
family, full of grand-parents
and great-grand-parents.
However, we
also have
second
spouses who
were not part
of the earlier
years. So,
being me and
obsessed with
titles, how
does a
grandchild
address the
wife of their
grandfather? I
had one — I
called her
“Miz Emma.” I certainly
never thought of calling her
Gramma. I called my
Gramma’s husband Mr.
Martin. Of course, in those
days, anyone you didn’t
know well was Mr. or Mrs.
or Miss. What do you think
would be appropriate for a
grandchild to call step-
grandparents? — PV

Dear P: Some families

don’t mind having three
“Grandmas” and two
“Grandpas.” Often, kids will
land on a name themselves.
In our family, my stepson’s
3-year-old calls me “Pa’s
friend Margo.” She knows
who her actual
grandmothers are, and she
knows I go with “Pa,” but
she has not quite grasped
the concept of marriage. I
hope the name sticks. My
guess is that your little one
on the way will find her
own names with, perhaps, a
little prompting. — Margo,
nominally 

When Is It Reasonable
To Cut Off Friends?

Dear Margo: My husband
thinks I have a problem. I’m
slow to reveal myself. Once
there’s a relationship,
however, and the person, to
my mind, has betrayed me, I
shut the door forever. This
is where my husband says I
have a problem: He thinks
I’m too hard on people and
should forgive and forget. I
don’t feel that the matters
that trigger my shutdowns
are trivial. 

For example, I have shut
my brothers out of my life.
One has been in prison for
20 years, and when I tried to

reach out while our mother
was dying, he became
manipulative and tried to
paint my husband as a bad
person. It was the
continuation of a pattern,
and I walked away, telling
him my choice would
always be my husband. The
other treated our mother
like dirt while she was
living with him and his
family, and at Mom’s
memorial service, he
referred to the gathering as
my “pity party” because I
took Mom into my home
and cared for her through
her illness and death. I
wrote him off. 

A friendship with a
girlfriend of 20 years ended
when I saw text messages of
a sexual nature to my
husband. She had been on a
quest the past couple of
years to go through her high
school yearbook, look up
every boy she ever thought
was cute and seduce him. I

felt she was getting bored
with the high school
memories and wanted to
make some new ones, so I
deep-sixed that friendship.
Hubby thought that was
harsh. Is he right? Do I have
a problem? — Sports Mom

Dear Sport: I would say
no — but only because I am
more like you than the turn-
the-other-cheek type. People
who see it our way are
called “judgmental.”
(Though I think, really,
everyone makes judgments;
they just may not act on
them or talk about them.) I
believe that some behavior
is acceptable and some is
not. (The girlfriend hitting
on your husband deserved
immediate expulsion from
the circle.) The central
issue, of course, is to be
mature about what is too
petty to be bothered by.
From my 20s on, my mother
always said she hoped I
would become more

tolerant. I think I have, with
age. And maybe you will,
too. I hope your husband
can respect your standards
for what you deem the
cutoff point to be. — Margo,
individually 

© 2010 MARGO HOWARD
DISTRIBUTED BY
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DEAR MARGO by Margo Howard
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OPEN THANKSGIVING DAY UNTIL 2 PM FOR YOUR CONVENIENCE.

97¢
ea.

with 
in-store 
coupon

SAVE $1  
 ChefStyle® 
Turkey Baster 
with 
Cleaner Brush
  red, green, blue, 
yellow, purple or orange 
   

   

$495
ea.

 with in-store coupon 

 SAVE $5 
 GTCTM 
Electric Knife
 

   

   

$398
 ea. 

 from the bakery 

 8” Apple or 
Pumpkin Pie
   

BUY  

 Kraft 
Cool Whip 
Topping
8 oz. 
assorted varieties 

free!
free!

  get 

  get  with in-store coupon 

 with in-store coupon 

SAVE $1  SAVE $1  
   

Your Choice!
 Handi-Foil Pan 
or 13” x 9” x 2” 
Utility Pan
  $188 ea.

 (or up to $4.20 off a 
larger RiverSide turkey)
Limit-1 per customer 

When you buy an 
H-E-B Spiral Sliced 
Bone-in Half or 
Whole Ham or 
H-E-B 
Natural Spiral Sliced 
Bone-in Half Ham

 (or up to $4.20 off a  (or up to $4.20 off a 
FREE!

you’ll get 
up to a 12 lb.
RiverSide 
Grade A Turkey
frozen

Now thru the holidays, participating 
H-E-B locations are hosting food drives 
to help area food banks feed the needy 
this holiday season. 
Simply add an extra non-perishable 
food item to your shopping cart and 
drop it the collection bin on 
your way out. 

Now thru the holidays, participating 
H-E-B locations are hosting food drives 
to help area food banks feed the needy 
this holiday season. 
Simply add an extra non-perishable 
food item to your shopping cart and 
drop it the collection bin on 
your way out. 

with 
in-store 
coupon

When you buy
Turkey!

 A Feast 
to remember

   FREE

Prices Good Sunday, November 21 thru Thursday, November 25, 2010 
At Your Abilene, Big Spring, Midland, Odessa and San Angelo H-E-B Stores.
Due to the popularity of our Low Prices Every Day, we reserve the right to limit quantities. 
Some items may not be available in all stores. 
©2010 H-E-B Food Stores, 11-0286CS

   

  
 Trappey’s 
Sugary Sam 
Golden Cut 
Sweet Yams
  29 oz.

  99¢
  ea.

   
   

   
   Kraft 
Stove Top 
Stuffi ng Mix
  6 oz. 
assorted varieties
 
  

   
   

 75¢
  ea.    

 Ocean Spray 
Jellied 
Cranberry Sauce
  14 oz.

  98¢  ea.

 BUY two (2) 
H-E-B 
Chef Prepared 
Side Dishes
32 - 40 oz.

 H-E-B Chef Prepared 
Large Green Salad 

getgetget

   

   

   
 Sweet Potatoes 
   
   

   

   17¢
lb.
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★ ★ ★  FORD/LINCOLN TRUCKS  ★ ★ ★

2003 Ford F-150 S/CAB XL - White With Gray Interior, V-6, Low, 
Low 49,000 Miles, Economical 1/2 Ton Pickup.                                                                                                         

  $11,995
2006 Ford F-150 Suprcrew Lariat - Pewter W/Tan Leather Interior, 
5.4 V8, Fully Equipped, Local One-Owner Trade, 2WD, Excellent 
Condition.                                                                                                           $20,995
2008 Ford F-150 Supercrew XLT - 5.4 V-8, Tan With Tan Cloth, 
Chrome Running Boards, All Power, Local One Owner, Only 28,000 
Miles. Just Like New.                                                                                                           $25,995
2006 Ford F-150 Supercrew Lariat - 5.4 V-8, Dark Stone With Tan 
Leather, Extra Nice Lariat Model, Full Equipped, Local Trade-In, 
Only 39,000 One Owner Miles.
                                                                                                           $22,995
2008 Ford F-150 Supercrew Lariat 4X4 - Black With Black Lleather, 
Local One-Owner, Navigation, Power Sunroof, Absolutely Perfect 
Condition, Only 22,000 Miles, Factory Warranty Remains.
                                                                                                           $34,995
2009 Ford F-250 Superduty 4X4 FX4 - 4 Door, Silver With Leather 
Interior, 6.8 Gasoline V-10, One Owner With 10,000 Miles, Perfect 
Condition.                                                                                                           $37,995
2006 Ford F-250 Superduty Crew Cab Powerstroke Diesel - Bright 
Red With Tan Leather, Lariat Package, 72K Miles, Bedliner, Chrome 
Steps, Very Nice.                                                                                                           $27,995
2004 Ford F-250 Crew Cab Powerstroke Diesel - Two Tone Blue/
Tan, Chrome Wheel, XLT Package, Chipped.
                                                                                                           $18,995
2007 Ford F-150 Supercrew V-8 XLT - Light Gold With Cloth, 
Power Seat, Chrome Steps, Only 38,000 Miles.     Special Price.
                                                                                                          $22,995

★ ★ ★  FORD/NISSAN TRUCKS  ★ ★ ★

2005 Ford F-150 Supercrew XLT V-8 - Gray W/Gray  
Cloth, Nice Truck, Special Price, Automatic, Local Trade-In.
                                                                                                           $12,995
2008 Ford F-250 Superduty Crewcab, 6.4 Diesel, 4X4, XLT - Bright 
Red, Chrome Wheels, Chrome Steps, Low 34,000 Miles, Very Nice, 
NADA VALUE 37,995.00
                                                                                  Special Price $33,995
2008 Ford Explorer Sport Trac - V6, XLT, Four door Mid-Sized 
Pickup, Automatic, Red With Tan Cloth, Only 41,000 Miles, Local 
Trade-In. Come See.                                                                                                           $22,995
2003 Ford F-250 Superduty 5.4 V-8 - Solid White Long Bed Work 
Truck, Exceptional Value.                                                                                                             $9,995
2006 Lincoln Mark LT Super Crew Pickup - 5.4 V-8, Maroon With 
Gray Leather, Sunroof, Rear DVD, All Power, Come See This Hard To 
Find Lincoln Pickup, Only 62,000 Miles, One Owner, Local Trade-In.
                                                                                                           $23,995

217160

★ ★ ★  PROGRAM VEHICLES  ★ ★ ★
2010 Lincoln Towncar Signature Limited - Beautiful White With 
Neutral Leather, Fctory Chrome Wheels, Only 9,700 Miles On This 
Factory Program Unit, Just Almost New.                                                                                                           $34,995
2010 Ford Focus SES - Sharp Gray With Leather, Power Sunroof, 
Upgraded Wheels, All Power And Fully Equipped, Ford Program Unit, 
Only 18,000 Miles.                                                                                                           $18,995
2010 Ford Edge SEL - Midnight Blue with Charcoal Interior, 
Aluminum Wheels, All Power, Ford Program Unit, Excellent SUV, 
21,000 Miles..                                                                                                           $26,995
2010 Ford F-150 Super Crew XLT 5.4V8 - Dark Red With Cloth, 
Running Boards, Bed Liner, Ford Factory Unit, All Power, Only 8,000 
Miles.                                                                                                           $29,995
2010 Ford Explorer XLT - Silver V-6, Third Row Seating, Rear A/C, 
Ford factory Unit, Great Family SUV, 22,000 Miles.                                                                                                           $26,995
2010 Ford Escape XLT - 3.0 V-6, Gray With Charcoal Interior, All 
Power, 4Dr SUV, Ford Program Unit, 17,000 Miles.                                                                                                           $23,995

BOB BROCK FORD-LINCOLN
500 W. 4TH BIG SPRING, TEXAS  1-800-288-3082/432-267-7424

www.bobbrockford.com

★ ★ ★  DODGE TRUCKS  ★ ★ ★

2008 Denali Crewcab 1/2 Ton Pickup - Hard To Find Denali Truck, 
All Equipment, Navigation, Sunroof, AWD 6.2 V-8, Soldi Black With 
Leather Interior, More Than $60k New, Only 27,000 One Owner 
Miles.                                                                                                           $37,995
2009 Dodge Ram 2500 Quadcab SXT 4WD - 5.7 Hemi V-8, Alum 
Wheels, Chrome Running Boards, Towing Package, White With Gray 
Cloth, Diamond Toolbox, Only 27,000 One Owner Miles.                                                                                                           $29,995

★ ★ ★  CARS  ★ ★ ★
2003 Mercury Grand Marquis LS - Arizona Beige, With Tan Leather, 
Local One Owner, Only 31,000 Miles, Fully Equipped, Excellent 
Value.
                                                                                                           $10,995
2004 Nissan Maxima - Solid Black With Gray Leather, Nissan's 4 
Door Sports Car,
                                                                                              NOW $13,995
2006 Nissan Altima 2.5 SL - Tan With Neutral Leather, Power 
Sunroof, All Options, Midsize Economy.                                     

                                          $13,995

★ ★ ★  SUV'S  ★ ★ ★

2008 Chevrolet Tahoe LT - Gray With Light Gray Leather, Third 
Row Seating, Dual A/C, Perfect 8 Passenger Seating, Local Trade, Only 
42,000 Miles, Fully Equipped.
                                                                                                           $30,995

2009 Lincoln MKX Limited - Pearl White With Black Interior, Vista 
Panoramic Dual Sunroofs, Navigation System, Dual A/C, Factory 
Updated Chrome Wheels, Beautiful SUV.
                                                                                                           $33,995
2007 Mazda 5 Sport - Third Row Seating, Rear A/C, Power Sunroof, 
Bluelish With Charcoal Cloth, Only 38,000 Miles, Excellent Fuel 
Economy, Sporty Design.
                                                                                                           $14,995
2006 Ford Freestyle SE - White With Tan Trim, 3rd Row Seating, 
Rear A/C, Fold Flat Rear Seats, Only 66,000 Local One Owner Miles.
                                                                                                           $12,995
2004 Ford Freestyle Limited - White With Tan Leather, Rear Bucket 
Seats, Rear A/C, Dual Power Sliding Doors, Power Seat Excellent 
Value.
                                                                                                             $9,995
2005 Ford Freestyle SEL - Black With Gray Bottom, Only 73K Miles, 
Excellent Condition, Local Trade-In, Come See.
                                                                                                           $11,995
2005 Chevrolet Trailblazer LT - Third Row Seating, White With 
Gray Interior, Low 51,000 Miles.
                                                                                                           $14,995
2004 GMC Yukon XL - Beautiful Maroon With Leather, Third Row 
Seats, Rear Air, Fully Equipped.
                                                                                                           $14,995

★ ★ ★  CARS  ★ ★ ★
2004 Mazda 6 - White 4 Door Midsized Sedan, Excellent MPG, 
Factory Wheels, Low 59,000 Miles, Value Price.                                                                                                           $10,995
2003 Ford Mustang GT - Solid Black With Gray Leather, 5.0 V-8, 
5-Speed, Darkened Wheels, Fully Equipped, Only 66,000 One Owner 
Miles.                                                                                                           $12,995
2008 Lincoln MXZ - Pearl White 4 Door Sedan, Leather Interior And 
All The Extras, Low 27,000 Miles, Lincoln Luxury And Ride.
                                                                                                           $22,995
2004 Mustang GT - Silver With Black Leather And Stripes, 5-Speed, 
V-8, Only 66,000 Miles, Nice Condition And Price, Local Trade.
                                                                                                           $12,995
2004 Volkswagon Jetta GLS - Power Sunroof, Leather Interior, 
Dark Red, Factory Wheels, Excellent Condition.
                                                                                                            $7,995
2006 Nissan Maxima 3.5 SL - Beautiful Blue w/Tan Leather, Power 
Sunroof, Bose Stereo, Aluminum Wheels, All Power, Only 52,000 One 
Owner Miles, Local Trade-In.                                                                                                           $18,995
2007 Chrysler Sebring Limited - Bright Blue, Tan Leather Interior, 
Only 27,000 One Owner Miles, V-6, Fully Equipped.
                                                                                                           $14,995
2001 Lincoln Towncar Signature Series - Gray Leather, White 
Exterior, Local Trade, Excellent Condition.                                                                                                             $8,995
2009 Mercury Grand Marquis LS Ultimate - Light Gray With 
Matching Leather, Chrome Wheels, 24,000 Miles, Pure Luxury With 
Excellent Mileage.                                                                                                         $19,995
2007 Lincoln MKZ - Amethyst With Camel Leather Interior, AWD, 
Sunroof, Local One Owner With 37,000 Miles. Come See This Luxury 
Car. 

 $23,995

SOLD

SOLD

HAPPY THANKSGIVING BIG SPRING AND HOWARD COUNTY!!
WE INVITE YOU TO COME BY AND SEE OUR FORD-LINCOLN PROGRAM UNITS AND LOCAL TRADE-INS.

As we have been for the last 40 plus years, we are here to assist you with your next new or pre-owned vehicle purchase.
Call or come by!! Rondel Brock - Jason Brock - Frank Brooks - Gary Howell - Manuel Munoz - 

George Solis - Dale Wortham

PALIN
Continued from 3C

phone, text or online — with the first 
two methods possible for 30 minutes 
after the show and online voting until 
11 a.m. the next day.

At this point in the season, there’s 
a limit of five votes per phone num-
ber and e-mail address. While people 
must register their e-mail address 
with ABC.com, if one uses fake ad-
dresses, the possibilities are endless.

Which is great, says DuJan, who has 
sat for hours into the night, voting.

“If people want to have pajama-
jammy-jams all night, having pillow 

fights and roasting marshmallows 
and voting, then why not?” he says. 
“Isn’t the winner supposed to be the 
one who has the most passion behind 
them? Well, this is passion.”

On his website, DuJan recently 
put it this way: “Start calling the mo-
ment the show starts ... After that, use 
someone else’s phone to call the maxi-
mum times. Then ... randomly knock 
on neighbors’ doors and use their 
phones to call, call, call, and then call 
some more.”

In an interview with the Associated 
Press, “Dancing” executive producer 
Conrad Green acknowledged that us-
ing fake e-mails was possible, but he 
said security checks are in place to 
detect abnormal activity.

Still, he doubted many people were 
doing it — and said that, anyway, 
fans of any dancer could do the same. 
“I don’t think there’s any reason to 
believe our voting system is unfair,” 
Green said after Tuesday’s show. “If 
someone really wants to sign up for 
a million e-mail addresses ... well, so 
be it. But they could be doing that for 
Jennifer, they could be doing that for 
Kyle, they could be doing that for any-
one.”

He added that Bristol has earned the 
right to be where she is.

“This girl, she’s got this sort of 
everywoman quality,” Green says. 
“She’s come from no background in 
performance of any sort ... and she’s 
technically pretty good.”

Television analyst Steve Sternberg 
says people shouldn’t be so surprised 
at the results.

“If you only want the most talented 
and best to be picked, don’t allow the 
general public to vote,” Sternberg 
says. “I think this controversy is ac-
tually helping ratings.”

Indeed. According to ABC, “Danc-
ing,” now in its 11th season, is up 
substantially over last year, drawing 
an additional 3.3 million viewers (20.9 
million vs. 17.6 million). It’s up 18 per-
cent among adults 18-49. According to 
Nielsen, 65 percent of the overall au-
dience is viewers over 50.

Certainly next week’s finale — with 
Palin alive and kicking, so to speak — 
should be a huge ratings draw.

RECORDS
Continued from Page 5C

Debra Thorndyke, 1701 Runnels, 
Big Spring

Russell Triche, 4307 Wendover 
No. 32, odssa

Paula Valdez, 2220 S. First, 
Lamesa

Christopher Vandyke, 2914 Sher-
man, Wichita Falls

Jimmy Vasquez, 4000 W. Illinois 
No. 16, Midland

Elizabeth Vela, 1012 N. 12th, 
Lamesa

Alicia Vernon, 9614 Dover Ridge, 
San Antonio

Rene O. Villa, 106 Circle Dr., Big 
Spring

Tyler Voss, Fannin Co. Rd. 4925, 
Leonard

Michael Wagner, P.O. Box 428, 
Denver City

Irshaad A. Walee, 1306 S. Detroit, 
Lamesa

James M. Ward, PO Box 279, 
Colorado City

Marie Wells, 2507 Rebecca, Big 
Spring

Candida Lynn Whitehead, 1405 
Runnels, Big Spring

Tina Diane Whitlow, 1407.5 
Settles, Big Spring

Jerry Willhite, P.O. Box 387, Fort 
Bliss

Georgianna Williams, 907 E. Inter-
state 20 No. 24, Big Spring

Mandy Shae Wilson, 210 10th St., 
Sterling City

Brandi Woodard, 642 Westview 
Dr., Abilene

Ricahrd Wren, 3303 91st, Lubbock
Chad Matthew Wright, 211 E. 

Robinson, Big Spring
Jerry Lee Wrightsil, 2816 Ridge 

Rd., Fort Worth
Lorenzo Ferrera Yanez, 211 Chan-

ning St., Big Spring
Dennis Anthony Zaragoza, 4534 

Sinclair, Big Spring
Shuang Cheng Zhang, 1201 

Gregg, Big Spring

County Court Decisions:
Judgment and Sentence: Juan 

Felix Crux, driving while intoxicated - 
second offense, $457 court costs, 45 
days in jail.

Judgment and Sentence: Denver 
Ray Heffington, resisting arrest, 
search or transportation, $278 court 
costs, 45 days in jail.

Probated Judgment: Tyler Urbina, 
theft - more than $50 less than $500, 
$250 fine, $274 court costs, 180 
days in jail (jail time suspended, 6 
months probation).

Judgment and Sentence: Denver 
Ray Heffington, bail jumping - failure 
to appear, $332 court costs, 45 days 
in jail.

Judgment and Sentence: Patrick 
Rodriguez, assault causing bodily 
injury - family violence, $500 fine, 
$282 court costs, 90 days in jail.

Judgment and Sentence: Israel 
Miramontes, evading arrest or deten-
tion, $500 fine, $282 court costs, 60 
days in jail.

Judgment and Sentence: Roberto 
Mendoza, possession of marijuana - 
two ounces or less, $750 fine, $342 
court costs, 60 days in jail.

Judgment and Sentence: Israel 
Miramontes, driving while intoxi-
cated, $500 fine, $457 court costs, 
60 days in jail.

Judgment and Sentence: David 
Rey Gonzales, failure to identify as 
a fugitive from justice - giving false 
information, $500 fine, $282 court 
costs, 30 days in jail.

Judgment and Sentence: William 
Kenneth Turner, criminal trespass 
of a habitation or shelter, $500 fine, 
$282 court costs, 15 days in jail.

Judgment and Sentence: Amber 
Nicole Quellar, possession of mari-
juana - two ounces or less, $500 fine, 
$342 court costs, 30 days in jail.

Judgment and Sentence: Christo-
pher Lee St. Clair, criminal trespass 
of a habitation or shelter, $500 fine, 
$282 court costs, 15 days in jail.

District Court Filings:

American Express Centurion Bank 
vs. Robert Lemming, accounts, notes 
and contracts.

Schlumberger Technology Corp. 
vs. R.L. Adkins Corp., accounts, 
notes and contracts.

Priscilla Leann Torres vs. Daniel 
Lorenzo Torres, divorce.

The State of Texas vs. Latonya 
Cubit, seizure.

Laurie Hesson vs. Russ Hesson, 
divorce.

Paula Hunt vs. Richard Darrell 
Hunt, divorce.

Homer Wright vs. Harley Kramp 
and Jason R. Clarkson, injury or 
damages involving a motor vehicle.

Denise Mae Valdez vs. Mario 
Benjamin Valdez, divorce.

Carol Lorraine Anderson vs. Mi-
chael Dale Anderson, divorce.

Robert R. Headley vs. Total Petro-
chemicals USA, wrongful death.

In Re Natalie Nathaeh Gomez, 
family.

In Re Gabriella Alexis Salazar, 
family.

In Re Fabian Hilario, family.
In Re Brylee Bree Gee, family.
Cynthia Mulkey vs. John Edwin 

Mulkey, divorce.
In Re Devin Kaidence Mier, family.
In Re Ozzy Jay Padilla, family.
Gisela Saldana vs. Simon Sal-

dana, protective order.
GE Money Bank vs. Ryan Wilker-

son, accounts, notes and contracts.
FIA Card Services vs. Stacy 

M. Paige, accounts, notes and 
contracts.

Marriage Licenses:
Mark Anthony Grubb, 38, and Lor-

rie Lynn Lutz, 19, both of Big Spring.
Carl Edward Williams Jr., 52, and 

Ann Marie Thompson, 41, both of 
Big Spring.

Victor T. Anaya, 26, and Juliana 
Renee Juarez, 22, both of Big 
Spring.

Warranty Deeds:
Grantor: Gary Frank Anderson
Grantee: Serena Renay Anderson
Property: A tract out of Section 43, 

Block 31, T-1-N, T&P RR Co. Survey
Date: Nov. 4, 2010

Grantor: Eddie G. Mann
Grantee: Serena Renay Anderson
Property: A 1.45-acre tract out of 

Section 43, Block 31, T-1-N, T&P RR 
Co. Survey

Date: Nov. 4, 2010

Grantor: Marzell Earnest
Grantee: Harold L. Woods
Property: A tract out of Section 45, 

Block 31, T-1-N, T&P RR Co. Survey
Date: Nov. 5, 2010

Grantor: Wells Fargo Bank
Grantee: Department of Veterans 

Affairs
Property: A tract out of Section 2, 

Block 33, T-1-S, Y&P RR Co. Survey
Date: Nov. 5, 2010

Grantor: Ulyes E. Dickens and 
Velda Loubel Dickens

Grantee: Stephanie Lynn Nelson 
and Randall Craig Dickens

Property: Lot 5, Block 4, Amended 
Piner Heights Addition

Date: Nov. 9, 2010

Grantor: Robert Owens
Grantee: Stanley Owens
Property: A tract out of Section 35, 

Block 33, T-1-S, T&P RR Co. Survey
Date: Nov. 9, 2010

Grantor: Stanley Owens
Grantee: R.L. Owens
Property: A tract out of Section 35, 

Block 33, T-1-S, T&P RR Co. Survey
Date: Nov. 9, 2010

Grantor: Roy Reese and Teresa 
Reese

Grantee: Don B. Estill
Property: A 2.6-acre tract out of 

Section 35, Block 33, T-1-S, T&P RR 
Co. Survey

Date: Nov. 9, 2010

Grantor: Josh Hamby P.C.
Grantee: Jim Sinclair
Property: A 0.042-acre tract out of 

Lots 1 and 2, Block 22, Original Town 

of Big Spring
Date: Nov. 9, 2010

Grantor: Gary M. Rodriguez
Grantee: Oscar Flores
Property: The E/80 feet of Block 

100, Original Town of Big Spring
Date: Nov. 10, 2010

Grantor: Gary M. Rodriguez
Grantee: Oscar Flores
Property: The W/69 feet of the N/3 

feet of the W/114 feet of Block 103, 
Original Town of Big Spring

Date: Nov. 10, 2010

Grantor: Scott Emerson
Grantee: Andre Thomas Arcand 

and Lucy Arcand
Property: The S/50 feet of Lot 2, 

Block 79, Original Town of Big Spring
Date: Nov. 12, 2010

Grantor: Rebecca Ann Huitt
Grantee: Terry Dewayne Huitt
Property: A tract out of Section 33, 

Block 33, T-1-S, T&P RR Co. Survey
Date: Nov. 15, 2010

Grantor: Wells Fargo Bank
Grantee: Housing and Urban 

Development
Property: The N/80 feet of Lot 4, 

Block 13, North Park Hill Addition
Date: Nov. 16, 2010

Grantor: GMAC Mortgage
Grantee: Housing and Urban 

Development
Property: Lot 8, Block 25, College 

Park Addition
Date: Nov. 16, 2010

Warranty Deeds with Vendor’s 
Lien:

Grantor: Gilberto R. Franco
Grantee: Miguel Angel Delgado Jr.
Property: Lot 2, Block 3, Seton 

Place
Date: Nov. 4, 2010

Grantor: Brooks Family Revocable 
Trust

Grantee: Marty Brooks
Property: A tract out of Section 31, 

Block 30, T-1-N, T&P RR Co. Survey
Date: Nov. 4, 2010

Grantor: Keith Crane and Rebecca 
Crane

Grantee: Lee Alvarado
Property: A tract out of Section 41, 

Block 32, T-1-N, T&P RR Co. Survey
Date: Nov. 5, 2010

Grantor: Ralph W. May
Grantee: Christopher D. Roberts
Property: Lot 7, Block 13, Kent-

wood Unit No. 1
Date: Nov. 5, 2010

Grantor: Sandala Van Pelt
Grantee: Zachary L. Phinney
Property: Lot 8 and the S/5 feet of 

Lot 9, Block 18, McDowell Heights
Date: Nov. 8, 2010

Grantor: Jaime Saldivar and Judy 
Saldivar

Grantee: Jaime Cordero and 
Evodio Cordero

Property: Lot 23, Block 4, Highland 
Park Addition

Date: Nov. 12, 2010

Grantor: Shannon Smithie and 
Angela Smithie

Grantee: Collin Worley
Property: Lot 1, block 1, Barnes 

Subdivision
Date: Nov. 16, 2010

Grantor: Jimmy Lee Stevens
Grantee: Marcus A. Villarreal
Property: Lots 4 and 5, Block 10, 

Washington Place
Date: Nov. 16, 2010

Grantor: Charles L. Baird and 
Chloe Baird

Grantee: Shawn Bose and Natalie 
Bose

Property: Lots 23 and the E/4 feet 
of Lot 24, Block 2, Hayden Addition

Date: Nov. 16, 2010
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Grace Fellowship
Church Of God

Pastor - Mathew Prince
“We wish you blessings
this Holiday Season”

603 Tulane
www.gracefellowshipcog.org 217569

Inspirations
Flowers & Gifts

1410 Scurry                                                 432-263-8323
Hours: Mon.-Fri. 8am to 5:30 pm

Sat. 9am to 2pm 
www.bigspringflowers.com 217574

SPRING CREEK FELLOWSHIP
Sunday School 9:30 am

Worship 10:30 am
Evening Worship 6:00 pm

Wed. Worship 6:00 pm

501 Birdwell Lane                                    432-714-4584
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Angels on Horseback 
24 Oysters
24 slices of thick lean bacon
Fresh ground pepper
4 slices, hot buttered toast
Lemon wedges to garnish

Remove oysters from shell or 
drain it from the jar. Wrap each 
one with 1 slice of bacon all the 
way around.  

Thread oysters onto skewers 
(metal). Season with the pepper.  
Lace under a preheated hot boiler 
and broil for 3 minutes on each 
side until bacon is crisp.  

Serve in toast and garnish with 
lemon wedges.

– Lupe Castillo

Chicken with Mint 
2 drumsticks and thighs steamed 

until tender
1 small onion
White vinegar to cover
1/3 cup finally cut mint leaves
¼ tsp salt
Fresh ground pepper to taste.

Debone chicken from bones. 
Slice chicken into shreds and put 
to the side. Slice onion into paper 
thin rings, place onion in a bowl 
and cover with vinegar.  Stand for 

10-15 minutes. Add chicken to the 
bowl and mix thoroughly with 
chopped mint, salt, stirring until 
salt is dissolved. Strain vinegar 
from onions and rinse onions 
quickly in cold water. Add onions 
to the chicken mixture, stir and 
serve with tostada chips, guacamo-
le, and tomatoes or salsa.

– Lupe Castillo

Zucchini Slippers 
6 med zucchini squash

Cook zucchini whole in salted 
boiling water until tender. Drain 
and carefully remove onto cutting 
board.  

Slice in half lengthwise. Scoop 
out pulp into mixing bowl. Mash 
slightly with wooden spoon.  

Add pulp to 2 well beaten eggs.  
Add 1.5 cups cottage cheese, 2 tbsp 
Parsley, 1.5 tsp salt, ¼ tsp pepper.  
Arrange shells in a buttered bak-
ing pan and fill with mixture.  

Bake at 350 Degrees for 15 min-
utes. Turn over, bake 15 minutes 
at 450 Degrees. Bake until brown.

– David Pace

Chilies Rellenos 
Casserole

Yield: 6 servings

1/2 pound ground beef
1/2 pound pork sausage
1 medium onion, chopped
1 garlic clove, mashed
2 4.5-ounce cans chopped green 

chiles
2 cups (8 ounces) shredded ched-

dar cheese, divided
4 large eggs
1/4 cup all-purpose flour
1/2 tsp. salt
1/4 to 1/2 tsp. hot sauce
1-1/4 cups milk

Cook first four ingredients in a 
large skillet over medium heat, 
stirring until meat crumbles and is 
no longer pink. Drain well.

Spread 1 can chopped chiles into 
bottom of a lightly greased 8-inch 
square baking dish; sprinkle with 
1 cup cheese. Spoon meat mixture 
over cheese layer. Top with re-
maining can of chiles and rest of 
cheese. Whisk together eggs and 
next four ingredients until smooth; 
pour over casserole.

Bake in preheated oven at 350 de-
grees for 45 minutes. Let stand 10 
minutes before serving.

— Shirley Gay

Chicken Pleaser 
Casserole

12-16 ounces cooked noodles
6 cooked chicken breasts or 8-10 

chicken fingers
16 ounces shredded cheddar 

cheese
16 ounces onion chip dip
16 ounces sour cream
3 cans cream of chicken soup

Cook chicken. I usually put it 
into a covered casserole dish and 
bake at 350 degrees for 1 hour. Also 
cook noodles. Add salt to taste.

Mix next four ingredients in a 
large bowl, then add cooked chick-
en and noodles.

Place in a 3-quart casserole or 
9x13 baking dish. Bake at 350 de-
grees for 1 hour or until bubbly. 
(You may want to stir it after 30 
minutes) 

If in a hurry, may warm in a mi-
crowave. This keeps well and is 
good as left-overs. Also may be 
made ahead and kept refrigerated. 
Crushed potato chips may be add-
ed during last 10 minutes of warm-
ing. This makes a “potluck-size” 
amount; you can use 1/2 of the 
above ingredients, using 2 cans of 
soup for a family-sized amount.

— Linda Lindell
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A few years ago I was at my mom's place of business downtown visiting her and 
we were talking about different things. She had a friend come in and we all were 
talking and I noticed the time and it was getting late. I told them I needed to go 
home and make my rushin stew. My mom's friend asked me what was in it that 
made it Russian, I told her I was rushin around to make it. That's why I called it 
my Rushin Stew. I need to expand the title to World's Best Rushin Stew and after 
making it you will agree. Now as the weather is getting cooler and you are 
looking for something warm and yummy this is the recipe for you. This is not 
made in an hour, it takes a little while, easy to make but so worth the wait. I 
recommend making it on a Saturday afternoon for dinner or make it and rewarm 
it for Sunday lunch after church. Add a little warm, sweet cornbread and we are 
good to go. The recipe provided this week is a stick to your rib, hearty everyone 
will love it dish. Enjoy! 
  
World's Best Rushin' Stew 
  
2-3 pounds of cubed pork roast or carnitas in package (HEB) 
4 med potatoes 
4 celery stalks 
4 carrots 
1 small onion sliced 
2 garlic cloves minced 
2 bay leaves 
1 can vegetable broth or stock 
1/2 cup of aged balsamic vinegar 
1/2 cup of red or white drinking wine 
salt and pepper to taste 
flour 
canola or veg oil 
  
Cut up pork into large bite size pieces, taking 1/3 of meat toss in flour and add to 
large pot with enough hot oil to cover bottom of pot. Let brown on both sides, but 
just enough to color and give flavor. Scoop out meat and drain, add oil and 
continue another 1/3 of the meat until all meat is floured and browned. In same 
pot add more oil and sliced onions. Wash all vegetables and chop and drop them 
in as well. Stir and add a hint more oil if needed just to lightly cover everything to 
help sautee. Add bay leaves and salt and pepper to taste. As vegetables begin to 
soften add minced garlic and wine, stir scrapping along the bottom of pan 
releasing all flavored goodies stuck on the bottom. Add balsamic vinegar and 
broth or stock. Stir well and add enough water to cover everything plus a little 
extra. Keep on med as it simmers and thickens. 
Your nose will tell you when it is ready and it will smell soooooo good. Make 
cornbread and dinner is ready. 
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Happy Holidays!

201 W. Marcy                                                                            432-267-3363
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Preparing America’s Taxes Since 1955

1512 S. Gregg St. • Big Spring, TX 79720 • 432-263-1931
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Season’s Eatings!

John Wayne Casserole 
½ lb cheddar cheese (grated)
½ lb Monterrey Jack Cheese 

(grated)
1 (4 oz) can chopped green chilies
2 eggs – separated
2 tsp flour
1 tsp black pepper
1/3 cup evaporated milk
¼ tsp salt

Mix cheese and chilies together.  
Beat egg whites until stiff. Beat egg 
yolks with flour, milk, salt and 
black pepper.

Fold into egg whites and our over 
cheese mixture. Bake at 350 de-
grees for 30 minutes and then cov-
er with sliced tomatoes and bake 
30 minutes longer.

– Lupe Castillo

Easy Party Casserole 
6 oz egg noodles
1 can cream of mushroom soup
1 cup milk
¼ lb American cheese (sliced)
2 hard boiled eggs (chopped)
1 can tuna (drain)
6 tbsp buttered bread crumbs

Cook noodles and drain. Heat 
mushroom soup with milk and add 
cheese. When cheese is melted, add 
to the noodles. Add eggs and tuna.  

Put buttered crumbs on to p of 
greased casserole and bake for 25-
30 minutes.

– Natasha Yanez

Hash brown Potato Casserole 
2 lbs frozen hash browns – 

thawed
1.5 sticks melted butter
1 cup chopped onion
1 can cream of chicken soup-un-

diluted
8 oz sour cream
2 cups shredded cheddar cheese
2 cups corn flakes
Garlic salt to taste

Combine potatoes, melted butter, 
onions, soup, sour cream, and 
cheese. Stir Well.  

Spoon into greased 2.5 quart cas-
serole dish. Crush cereal and stir 
in melted butter. Sprinkle over cas-
serole.  

Bake at 350 degrees for 1 hour.  
Garnish with parsley if desired.

– David Pace

Salmon Patties
1 can salmon, drained with bones 

removed
2 tbsp. chopped onion
2 eggs, beaten
1/4 cup milk
1/2 tsp. salt
1/8 tsp. pepper
1/2 cup fine cracker crumbs
6 tbsp. shortening

Drain, remove bones and skin 
from salmon. Beat eggs and add 
milk. Then add salmon. Add sea-
sonings and cracker crumbs. 

Form into 6 large patties or size 
you like. Melt shortening and 
brown on both sides slowly. You 
may serve with tarter sauce.

— Verla Paige

Mexican Chicken 
1 cut up chicken
1 can cream of mushroom soup
1 can cream of chicken soup
1 can Rotel
1 medium sized chopped onion
1 lb Velveeta Cheese
1 bag Nacho Cheese Doritos
1 cup chicken broth

Boil chicken & de-bone. 
 Layer chicken in casserole bot-

tom.  Add a layer of onion, layer of 
cheese.  

Mix Rotel and soups together for 
the next layer. 

Place Doritos on top and bake in 
oven at 350 Degrees for 20 minutes.

– Aliene Morton

Chicken & 
Broccoli Casserole

Cook one whole chicken. 
Shred the chicken and add brocco-
li, Cream of Chicken soup.

Put one layer of shredded chick-
en, broccoli and Cream of Chicken 
Soup and Stove Top Stuffing 

and then repeat the same layers 
until you finish the Chicken, broc-
coli and Cream of Chicken.Top it 
off with the remainder of the Stove 
Top Stuffing.

Put in Oven at 350 degrees for 25 
to 30 minutes or until golden 
brown.

Makes  10 to 12 serving in a 9 x 12 
pan. 
— Donna Reyna

The recipe provided this week comes on the heels of the start of school, so it 
is just in time to help all the mothers and fathers get a hand up on a good 
quick meal with almost no effort. Now this recipe calls for the use of your 
crockpot. You know that appliance that has a lid, plugs in and is located in the 
back of the bottom cabinet and hasn't been used in two years since Aunt 
Thelma's christmas party for cheese dip. So dig it out, wash it up and let's 
shine a different light on the world's greatest invention since sliced bread. 
Besides it might even give you inspiration on that roast you have in the 
freezer, remember if you cook it they will come. Enjoy! 
  

CROCKPOT CHICKEN AND RICE 
  
8 pieces of chicken 
2 cups of long grain rice 
1 1/2 cup of water 
1/2 cup of aged balsamic vinegar 
1/2 cup of red or white wine 
1 small onion sliced 
3-4 garlic cloves roughly chopped 
1 large bay leaf 
1 pkg of sliced mushrooms 
1 can cream of mushroom soup 
salt and pepper 
  
Turn and plug in crockpot on high 4-6 hrs or low 8-10 hrs depending on time 
frame needed away from home. Pour in rice, water, balsamic vinegar 
and wine. On plate salt and pepper one side of your chicken well, place into 
crockpot. Add onions, garlic, bay leaf, soup and mushrooms. Do not stir, place 
on lid and leave it alone. Come home throw together some vegetable of 
choice, sliced bread and dinner is served. What a great time to catch up on 
the news of the day with your family. 
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Six Pepper Chicken 
6 boneless, skinless ¼” thick 

chicken breast
1 green, 1 red, 1 yellow bell pep-

per — roasted peeled and cut into 
thin strips

2 tbsp “Blackening Seasoning” 
(½ tsp paprika, garlic powder, on-
ion powder; ¼ tsp black pepper, 
oregano, thyme; 1/8 tsp white pep-
per, cayenne pepper)

Vegetable spray

Put few strips of peppers length-
wiseon underside of chicken 
breast. Roll up and secure with 
toothpicks.  

Season with blackening mix and 
briefly blacken skillet over high 

heat with no spray.
  Finish cooking chicken on a 

sprayed baking sheet at 400 De-
grees for 10 minutes.  

Remove toothpicks, slice into ½” 
rolls  and serve over bread or rice 
and top with sauce.

(Sauce – 1 sm ancho chile, seeded 
and soaked in water, 3 tomatoes, 
charred on gill, ½ onion, 1 garlic 
clove, 1 tsp olive oil, 1 cup tomato 
juice, 1 can skim milk, 1 tbsp corn-
starch, juice from ½ a lime, 1 tbsp 
chopped cilantro.  

Puree chili, tomatoes, onion, gar-
lic. Sautee 5 minutes in oil, add to-
mato juice and milk, cornstarch 
mix, cool slightly until thick.  

Add lime juice and cilantro.
– Lupe Castillo

Festive Sweet Potatoes
1 can (16 ounces) sweet potatoes
1-1/4 cups brown sugar
1-1/2 tbsp. cornstarch
1/4 tsp. salt
1/4 tsp. cinnamon
1/4 tsp. nutmeg
1 can (16 ounces) apricot halves
2 tbsp. butter
1/2 can pecan halves

1. Drain sweet potatoes and place 
in greased baking dish (9x13)

2. In saucepan, combine brown 
sugar, cornstarch, salt, cinnamon 
and nutmeg.

3. Drain apricots, reserving syr-
up.

4. Stir 1 cup apricot juice into 
cornstarch mixture.

5. Cook over medium heat
6. Boil 2 minutes.
7. Add apricots, butter and pe-

cans.
8. Pour over sweet potatoes.
9. Bake uncovered at 375 degrees 

for 25 minutes or until bubbly.
10. Serve warm.
— Loma Jean Wynn
 

Baked Sweet Potatoes
with Maple 
Jalapeno Sour Cream

4 sweet potatoes scrubbed, dried 
and rubbed with oil and salt

Bake in 450 degree oven with 

rack in center for 40 to 45 minutes 
or until soft when pierced.

Combine all topping ingredients, 
chill until ready to serve.

Maple Jalapeno Sour Cream
1/2 cup sour cream or plain yo-

gurt
1 tbsp. maple syrup
3 tbsp. jalapeno (seeded and 

minced).
1 tsp. fresh lime juice
salt and pepper to taste
Serve potatoes with maple jalape-

no sour cream, bacon bits and scal-
lions.

— Art Dodds

Baked Squash 
5 lbs medium yellow squash
2 eggs beaten
1 cup plain bread crumbs
1 stick melted butter
¼ cup sugar
Salt and pepper to taste
2 tbsp onions

Cut off tops of squash and cut 
into 3 or 4 pieces. Place in enough 
boiling water to cover.  

Add cut up squash, bring back to 
boil. Reduce heat and cook until 
tender. Drain and mash, add eggs, 
crumbs, butter, sugar, salt, pepper, 
and onions.  

Pour into a 9x13 baking dish.  
Sprinkle with bread crumbs on top 
and bake at 350 Degrees for 20 to 25 
minutes until brow.

— Donna Pace

Big Spring Printing

112 W. Second St.
Big Spring, TX                              432-263-764421
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AAA Mini Storage

Put It In
        Storage!

After the
     Holidays ...

3301 E. FM 700      263-0732

20
99
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I promised I would change subjects for this weeks recipe and I am true to my 
word. I created this recipe two years ago when the Herald was taking recipes 
for the Christmas cooking contest and recipe book. The recipe provided this 
week is a elegant appetizer for the cocktail and pool party or the June bridal 
showers that are being planned for. This recipe is a nice change and looks 
delicious set out for a more mature group of nibblers. This is easy to prepare, 
does have a couple of steps and loaded with cheese. This recipe calls for 
mascapone cheese which can be found in the cheese specialty section at 
both stores in town, it comes in a small white tub. It also calls for wonton 
wrappers which are usually located in the produce cooler section with 
vegetarian items like veggy cheese, burgers and such. After making this 
recipe you will find out that wonton wrappers are not just for eggrolls anymore! 
Enjoy. 
  

Four Cheese Party Bites 
  
1 8oz pkg cream cheese softened 
1 cup Ricotto cheese 
1 container Mascapone cheese 
1 cup shredded cheddar 
1 pkg fresh mushrooms diced (any kind) 
8 slices crisp bacon crumbled 
1 Tbls chopped chives fresh or dried 
2 egg whites lightly beaten 
worstershire sauce 
pkg of Wonton wrappers 
  
Cook bacon, cool and crumble. Keep bacon drippings in pan for later use. 
Preheat oven to 350 degrees, spray muffin tin with nonstick spray. Place one 
wonton wrapper into each muffin tin, keeping any overlap on the outside, 
creating an mini cup like holder. Bake till very lightly brown about 5-7 minutes 
making sure not to burn them. Lightly saute mushrooms in bacon drippings 
adding a dash or two of worstershire sauce and drain. Mix all four cheeses 
and slightly beaten egg whites into a bowl, add crumbled bacon, mushrooms 
and chives mixing well. Place a spoon full of cheese mixture into the baked 
wonton wrappers and bake for a few minutes till cheese is lightly brown and 
bubbly. Serv warm, makes about 18 party bites. 
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Butternut Squash 
and Apple Soup 
with Cider Cream

Serves 6.

3 tbsp. butter (unsalted)
6 cups cubed butternut squash (2 

to 2-1/2 pounds in 1/2-inch cubes)
2 cups chopped leeks (white and 

light green parts)
1/2 cup chopped carrots
1/2 cup chopped celery
2 small Granny Smith apples, 

peeled, cored and chopped
1 extra Granny Smith apple for 

garnish
1-1/2 tsp. dried thyme
1/2 tsp. dried sage (crushed)
5 cups chicken broth
1-1/2 cups apple cider
2/3 cup sour cream
salt if needed
5 bacon slices, cooked and crum-

bled

1. Melt butter in large pan over 
medium heat. Add squash, leeks, 
carrots and celery; saute, stirring 
10-12 minutes. Add apples, thyme 
and sage. Add broth and 1 cup ci-
der. Bring to simmer, cover on 
low, cook until vegetables and ap-
ples are tender, stirring occasion-
ally (30 minutes). Remove from 
heat and cool.

2. Boil remaining 1/2 cup cider in 
small pan until reduced to 1/4 cup. 
Cool. Place sour cream into small 
bowl and whisk in reduced cider.

3. Puree soup in batches in blend-
er or food processor. Return to pot; 
season with salt, if needed. Halve 
and core remaining apple, slice. 
Serve soup drizzled with cider 
cream. Garnish with bacon and ap-
ple slices.

— Mamie Lee Dodds

Swiss Vegetable 
Medley 

1 bag – 16 oz Frozen broccoli, car-
rots and cauliflower combination, 
thawed and drained

1 can condensed cream of mush-
room soup

1 cup shredded Swiss cheese
1/3 cup sour cream
¼ tsp ground black pepper
1 jar chopped pimento drained 

(optional)
1 can French Fried Onions

Combine veggies, soup, ½ cup 
cheese, sour cream, pepper, pimen-
to and ½ can French Fried Onion.  

Pour into a 1 quart casserole bak-
ing dish.  

Bake covered at 350 Degrees for 
30 minutes. Top with remaining 
cheese and onions. Bake uncov-
ered 5 minutes longer.

– Gail Jennings

Lemon Butter Potatoes 
3 lb small red potatoes
1 med sliced onion
3 slices lemon
1 tsp salt
¼ cup melted butter or marga-

rine
1 tbsp lemon juice
1 envelope Hidden Valley ranch 

dip mix

Wash unpeeled potatoes. Put po-
tatoes in a saucepan with onion, 
lemon, salt, and ½ dip mix. Cover 
with boiling water, cook until ten-
der, drain. When finished remove 
lemon slices and pour hot butter 
mixture sauce over potatoes.  

(Make sauce by combining melt-
ed butter, lemon juice and remain-
ing ranch dip mix).

– Michelle Yanez

Sweet Potato Bread
1/4 cup shortening
1/2 cup brown sugar, firmly 

packed
2 eggs well beaten
1-1/2 cups mashed cooked sweet 

potatoes (fresh or canned)
2 tbsp. milk
1 tsp. lemon juice
2 cups sifted flour
4 tsp. baking powder
1/2 tsp. salt
1 cup chopped nuts
1/4 cup orange marmalade
3 unpeeled orange slices

Cream shortening. Add sugar 
and beat until light and fluffy. Add 
eggs, sweet potatoes, milk and lem-
on juice; beat well.

Sift flour, baking soda and salt 
together. Add sifted ingredients 
and nuts to sweet potato mixture. 
Mix only until ingredients are 
combined. Spread orange marma-
lade evenly over bottom of greased 
9x5 inch pan. Arrange orange slic-
es on marmalade.

Turn sweet potato battrer into 
pan and bake in moderate oven 350 
degrees for 1-1/2 hours.

Remove from pans and cool be-
fore serving.

— Mamie Lee Dodds

Pumpkin Bread 
Makes 2 Loaves

3.5 cups Flour
2 tsp baking soda
1.5 tsp salt
2 tsp cinnamon
2 tsp nutmeg
3 cups Sugar
4 eggs – beaten
16 oz canned pumpkin
2/3 cup Water
1 cup Vegetable Oil
1 cup chopped pecans

Preheat oven to 350 Degrees

Combine flour, baking soda, cin-
namon, nutmeg, and sugar in a 
large bowl. Add eggs, water, oil, 
and pumpkin. Stir until blended 
and add nuts.

Pour into two 9x5 loaf pans. 
Bake 1 hour.
— Donna Pace

Granny’s Biscuits 
¼ cup oil
1 pkg dry yeast
¼ cup warm water
2.5 cup butter milk
5 cups flour
4 tsp baking powder
1 tsp baking soda
1 tsp salt
1 tsp sugar

Dissolve yeast in warm water.
Mix dry ingredients together, 

add liquid ingredients and com-
bine.

Roll on floured board, cut with 
biscuit cutter, and bake 10 minutes 
at 375 Degrees.

— Irene Pace

Banana Nut Bread 
½ cup butter
1.5 cup sugar
2 beaten eggs
1 tsp vanilla
2 cups flour
½ tsp salt
½ tsp baking soda
¼ cup milk
2 large bananas mashed 
1 cup chopped nuts

Cream butter, sugar, eggs, and 
vanilla — beat until fluffy.

Add dry ingredients, milk, ba-
nana and nuts.

Stir well.
Bake at 350 Degrees for 50 min-

utes or until brown.
— Donna Pace

Shhhh..... want to hear a secret? Lean in a little closer and I'll share one with 
you. The recipe provided this week is made of two secret words, easy and 
dessert. If you can turn on the oven and open a can of biscuits, half of the 
work is done. When I first made these I used the big size biscuits and a large 
muffin tin, but for a crowd pleasing sweetness and quantity use the small 
biscuits and regular size muffin tin. As a little bonus I'll share a variation to this 
recipe. The only disadvantage to making this recipe is you will lick you fingers. 
Now don't beat yourself up over this because it will happen, besides no one is 
looking. Enjoy! 
  

Mini Upside Down Pineapple Bites 
  
2 cans of biscuits - 10 count each 
2 sticks of butter 
brown sugar 
large can of crushed pineapples - drained 
jar of maraschino cherries 
non stick spray 
  
Preheat oven according to directions, spray non stick into muffin tin. Place a 
tbls of butter in to each of the tins, top with a half tbls of brown sugar. Add a 
half of tbls of drained crushed pineapples and a cherry. Place a biscuit on top 
in each tin and bake till lightly brown, about ten minutes. Remove from oven 
let cool 1-2 minutes and place a large cookie sheet atop of biscuits and flip 
upside down, serv warm. Yummy!! Variation: remove the pineapples and 
cherry, add cinammon and chopped pecans. Bake the same way. Use a store 
bought butter creamcheese frosting and lightly thin out with water. Warm in 
microwave and drizzle the tops of the flipped over sweet, nutty cinammon 
bites. 
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Pecan Pie Cake
1 box yellow cake mix (reserve 

1/2 cup)
1/2 cup oil
1 egg

Mix together and press into 
9x13x2-inch cake pan. Bake 20-25 
minutes at 325 degrees.

2 eggs
1/2 cup cake mix
1 cup dark Karo syrup
1 cup sugar
1 tsp. vanilla
1 cup pecans

Beat the egg and add remaining 
ingredients. Pour over crust and 
bake at 350 degrees until set.

— Mamie Lee Dodds

Ultimate 
Chocolate 
Brownies

Makes 12 to 16 brownies.

14 tbsp. (1-3/4 sticks) unsalted 
butter

1/2 cup plus 2 tbsp. bittersweet 
chocolate chips

1-1/4 cups granulated sugar
4 large eggs
1 tsp. pure vanilla extract
1/2 cup plus 2 tbsp. unbleached 

flour
Pinch of salt

Grease 9-inch square baking pan 
with butter. Dust with flour and 
tap out the excess. Preheat the 
oven to 350 degrees.

Melt butter and chocolate in a 
small saucepan over low heat, stir-
ring frequently. Set aside to cool.

Cream the sugar, eggs and vanil-
la together. Add the cooled choco-
late mixture and mix until well 
blended.

Meaure the flour and salt and 
then sift gotether directly into the 
chocolate mixture. Mix the batter 
gently until well combined and no 
trace of the dry ingredients re-
mains.

At this point, if desired, stir in 
1/2 cup of walnuts.

Spread the batter evenly in the 
prepared baking pan and bake 33 
minutes or until a toothpick in-
serted in center comes out clean or 
with only crumbs, not batter, on it.

Remove from oven and cool on a 
rack for 1 hour. Cut just before 
serving.

— Linda Lindell

Blueberry Scones
1 cup whole wheat flour
1 cup all-purpose flour
3 tsp. baking powder
1/3 cup sugar
1/3 cup butter
1 cup cream
1 egg yolk
1 cup fresh blueberries

Preheat oven to 425 degrees.
Combine flour, baking powder 

and sugar in a bowl. Cut in butter 
until mixture resembles fine 
crumbs. Beat cream and egg yolk 
together and add to dry ingredi-
ents. Stir with a fork just until in-
gredients are moistened.

Gently fold in blueberries with 
rubber spatula. Turn out on a 
floured surface and knead gently 
about six times to form a ball. Pat 
dough into a circle about 3/4 inch 
thick. Carefully place on greased 
baking sheet. Mark off eight wedg-
es with a sharp knife. Be careful 
not to cut all the way through. 
Sprinkle with sugar. Bake 20 min-
utes or until browned.

Break into wedges and serve 
with butter.

— Linda Lindell

Jam Cake
3/4 cup shortening
1 cup sugar
3 eggs
1 cup strawberry or blackberry 

jam
1 tsp. soda
1 cup buttermilk
1 tsp. salt
1 tsp. nutmeg
2 tsp cinnamon
2 cups flour

Combine sugar, shortening and 
eggs. Add jam and mix well. Dis-
solve soda in buttermilk and add. 
Add sifted dry ingredients. Pour 
into greased and lightly floured 
9x13 pan or two 8-inch layer pans. 
Bake at 350 degrees 30 to 40 min-
utes or until done.

— from Art Dodds

Low Carb Cheesecake
1 cup cottage cheese
1 8-ounce package softened cream 

cheese
2 eggs
1/2 cup sugar or Splenda
3 tbsp. lemon juice
1/2 tsp. vanilla

Place all ingredients in a blend-
er. Blend until smooth and pour 
into a greased 9-inch pie pan. Bake 
at 350 degrees for 25 minutes or un-
til knife is clean.

Cool completely, then refrigerate
105 calories
93 carbs
5.3 protein
0 fiber
— Charla Scott
 

Texas Pecan Pie
1 unbaked 9-inch pie crust
Filling:
1-1/2 cups brown sugar, firmly 

packed
1/2 cup white sugar
1/4 cup water
2 tbsp. all-purpose flour
1/2 tsp. salt
2 eggs
1/2 cup evaporated milk
1-1/2 cups pecans
3/4 tsp. vanilla

Combine first five ingredients in 
small bowl and mix well. Beat in 
eggs, one at a time. Add milk and 
mix well. Stir in pecans and vanil-
la. Mix well and turn into un-
backed pie crust shell. Cook in pre-
heated 400-degree oven for 10 min-
utes. Reduce heat to 350 degrees 
and cook an additional 35 to 40 
minutes or until filling is puffed in 
center and well browned. Let pie 
cool before cutting.

— Shirley Gay
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Don't be surprised if you come home to find your Italian Grandmother weeping quietly at 
the kitchen table after reading this weeks recipe. Just give her a hug and tell her 
everything will be alright.  I'm taking a classic Italian dish and giving it a Southern twist, 
 as in South of the Border. The recipe provide today is a mixture of pasta, cheesy 
goodness and red beef enchiladas. What's not to love? I am still representing the Red, 
White and Green of both countries. 
  
This recipe is super easy and can cook while you visit with friends and family. The 
groundmeat can be cooked ahead and frozen and the pasta does not have to be boiled, 
sounds like step savers to me. Serv this up with tossed salad and scoop of guacamole, 
homemade pico de gallo and a glass of frozen Red Sangria Margaritas. Ole' 
  
 MEXICAN LASAGNA 
  
2 pounds of ground meat (beef, pork, chicken or turkey) 
12 lasagna noodles 
lg tub of small curd cottage cheese 
1 pkg taco seasoning 
2 sm cans of mild diced green chilis 
3-4 cans of red enchilada sauce 
2 cups of cheddar cheese 
2 cups of mozzarella cheese 
1 cup of parmesna cheese 
1 cup of fresh chopped cilantro 
1 sm onion diced 
2 garlic cloves finely minced 
Salt and pepper to taste 
  
Groundmeat can be cooked ahead and frozen. Cook ground meat with onion, garlic, 
salt and pepper to taste.  In a bowl add cottage cheese, green chilis, cilantro and taco 
season. Mix well. Preheat oven to 350. Using a large baking dish spray with non stick 
coating. Pour half cup of red enchilada sauce in bottom of pan and spread around for 
thin coating. Add 3 uncooked noodles across pan and spoon 1/3 of meat mixture 
spreading it out. Pour cup of red sauce over meat and add another layer of noodles. 
Spoon 1/3 of cottage cheese mixture over noodles spreading it out. Add 1 cup of 
cheddar and 1 cup of mozzarella. Add another layer of noodles, spoon meat mixture 
spreading it out. Pour cup of red sauce and add layer of noodles. Spooning more 
mixture of cottage cheese and using 1/2 cup of cheddar and mozzarella. Add layer of 
noodles again, last of meat mixture spread out and  pour cup of red sauce. Spooning 
last of cottage cheese spread out on top of meat and pouring remaining red sauce. Top 
it off with all remaining cheese. Loosely cover with foil and bake for 45 minutes to 1 
hour, remove foil and cook an additional 15 minutes till fork tender. Remove from oven, 
cover and let rest 10 minutes before serving. Enjoy! 
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Banana Liqueur Cake
1 box yellow cake mix with pud-

ding
1 large box cook-n-serve pudding 

mix (not instant)
1/2 cup banana liqueur
1/2 cup water
1/2 cup cooking oil
4 eggs
2 or 3 tbsp. chopped pecans

Dust bundt pan with flour and 
sprinkle nuts in bottom, mix all in-
gredients and beat for two min-
utes. Pour into bundt pan and bake 
at 350 degrees for 45 minutes or un-
til brown on top.

Glaze:
1/4 cup water
1/4 cup banana liqueur
1 cup sugar
1 stick butter
Bring to a boil for two or three 

minutes. Pour all of glaze over hot 
cake.

— Joyce Jones
 

Pina Colada Cake
2 boxes yellow cake mix (Betty 

Crocker)
1 large instant coconut pudding 

mix
2 cups water
1 cup Crisco oil
6 eggs
1 16-ounce Cool Whip
1 can Eagle Brand Milk
1 can frozen Bacardi PinaColada 

mix
1 large can crushed pineapple

Mix cake mix, coconut pudding, 
water, oil and eggs together. Pour 
into 11x13 cake pan.

Bake at 350 degrees for 1 hour or 
until toothpick comes out dry. 
While still hot, poke holes all over 
cake with a straw.

First pour Bacardi PinaColada 
mix, then Eagle Brand Milk over 
top of cake.

Let cake cool.
Mix Cool Whip and drained pine-

apple together.
Ice cake with Cool Whip and 

pineapple.
—Nina Wood

Pina Colada 
Cheese Cake

1 8-ounce package cream cheese 
(softened)

1 cup sour cream
1/3 cup sugar
1 tsp rum
1 tsp vanilla extract
1 (6-ounce) graham cracker crust
1 cup crushed pineapple 

(drained)
1/4 cup toasted coconut
8 ounces Cool Whip

Combine cream cheese, sour 
cream, sugar, rum and extract in a 
large bowl. Pour into graham 
cracker crust.

Chill until set (about 4 hours)
When ready to serve: Mix Cool 

Whip, crushed pineapple and coco-
nut. Spread mixture over cream 
cheese filling. Serve.

— Nina Wood
 

Good and 
Easy Pralines

2 cups sugar
1 cup buttermilk
1 tsp. soda
dash of salt
2 cups pecans
2 tbsp. butter
1 tsp. vanilla

Cook in large saucepan. Boil for 
5 minutes. Add pecans and butter. 
Cook until soft ball stage. Remove 
from stove adn add vanilla. Beat 
until it thickens. Drop by spoonful 
onto waxpaper.

— from Verla Paige
 

EZ Does It Cobbler
2 cans pie filling (apricot)
1 large can pineapple
1 box yellow cake mix
nuts, chopped
butter squares

Put both cans of pie filling into 
pan to bake, then pineapple, dry 
cake mix and then chopped nuts 
on top of that. Then spread solid 
with butter squares. Bake at 350 
degrees for 45 minutes to 1 hour.

— Verla Paige
 

Orange Balls
1-1/2 cups powdered sugar
1 pound package of vanilla wa-

fers (crumbled)
1 stick butter
1 cup chopped pecans
1 6-ounce can of frozen orange 

juice
1 can of coconut

Mix above ingredients in a large 
bowl with hands. Make into small 
balls and roll in additional pow-
dered sugar.

Makes about 4-1/2 dozen cookies.
— Loma Jean Wynn

Pineapple Cake
Pre-heat oven at 375 degrees. Pre-

pare one box of pineapple cake 
mix. Follow instructions.

Pour mix into pan. Bake for 30 
minutes. After cooling, add 
crushed pineapples and frost with 
one large container of Cool Whip. 
Top with crushed pineapples and 
pecans.

— Beckie Mendoza

All American Cabinets & Design
3208 East 11th Place • Big Spring, TX 79720

Dalton Lewis
432-263-6061

Cell# 432-270-1413

“Dream Kitchens Come True”
We Will Beat The Home Center Pricing

Computer Designs
209982

We cooked this on a gas grill, but the source of heat is not in question as the 
method and flavor. You can use outdoor grill, indoor grill, fry pan, broiler or 
oven. In preparation of the corn tortillas, the grills or fry pan can be used. You 
will lightly brush or wipe vegetable oil on both sides warming them up, making 
them pliable and with toasted marks for flavor.  I recommend using catfish, 
grouper, talapia, orange roughy or I used a frozen fish called Striped 
Pangasius Fillet. The fish I used was delicious, held up very well and 
was meaty, it can be found in the frozen fish section at HEB.  It will take 2 
corn tortillas for one taco because it needs to be strong enough to hold all the 
goodies, so if your feeding 4 people you will need 16 corn tortillas. I look 
forward to making these again and hope you will too. Enjoy - Kris Soliz 
  

FISH TACOS 
  
4-8 Fish Fillets 
8-16 corn tortillas 
2 limes 
cilantro 
sour cream 
pico de gallo 
packaged - finely shredded cabbage 
cajun or creole seasonings 
cumin 
chilli powder 
paparika 
garlic powder 
vegetable oil 
  
Lightly oil both sides of fish, keeping a clean hand sprinkle both sides of fish 
with all dry spices. Cook a couple of minutes on both sides till done, place on 
platter or pan. Squeeze all fish with lime juice and cover with foil keeping 
warm while preparing corn tortillas. Corn tortillas need lightly brushed or wiped 
with oil, place on grill turning over, or in fry pan turning over when warmed 
through and pliable having some toasted marks for flavor. To assemble take 
two tortillas, place a small portion of fish on one side. Add torn cilantro leaves, 
sour cream, pico de gallo and finely shredded cabbage. The finely shred 
cabbage is a wonderful substitute for shredded lettuce and because the flavor 
is mild and it looks like lettuce you can disguise nutrition wrapped in flavor for 
kids or those with a more picky palate. This is a finger food, so load up on the 
napkins.  
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Casual Cooking
with Kris

2010 Recipe Collection
Kris Soliz

Welcoming readers to my world where I enjoy simple, sometimes 
quick, but always delicious meals.

Thank you readers for your positive feedback on my recipes 
through this year. I look forward to continuing stimulating your 
tastebuds and challenging your creativity in creating your own 
style of cooking.

This collection is a mixture ranging from appetizers, entrees, 
stews and desserts. So look for my take on recipes old and new 
in the upcoming year. - Kris

Happy Holidays!
217670

  
Raise your hand if you like comfort food. Me too. The recipe provided this week offers a 
chance to walk down memory lane without all the sodium. I know alot of people do not 
cook Chicken potpie at home, so we resort to those little boxes in the freezer section. 
They are tiny so we get two to four of them to fill us up. Don't get me wrong I like the 
taste of those tiny friends, but the sodium intake is scary. Each one has a thousand 
milligram of sodium so that's like eating high blood pressure on a plate. This recipe 
breaks it down easy enough to eat in under an hour and you control your salt or wait 
fortyfive minutes for salt in a box. 
  
EASY CHICKEN POT PIE 
4 chicken breast - boneless/skinless 
2 small bags of frozen mixed veggies 
2 frozen deep dish pie shells   
1 box of non frozen pie crust - located by cookie dough/biscuts 
instant potatoes 
small onion - diced 
Mrs. Dash or veg supreme - McCormick 
garlic powder 
2 bay leaves 
olive oil 
2 tbls stick butter 
Salt and pepper to taste 
  
Preheat oven at 350 degrees. In large pot place chicken, bay leaves, a few shakes of 
garlic powder and six cups of water. 
Bring to a boil on med/high and cook about 15 minutes. While chicken is cooking place 
both frozen pie shells on a large cookie sheet and poke several holes all around with a 
fork. Place in oven for about 10 minutes or until light brown. Remove from oven and 
leave oven on. Turn burner to low, remove chicken to plate and cool. Pour water into a 
microwave safe dish and save for little later. Remove bay leaves and place back into 
pot. Place pot back onto burner and turn to med/high. Add a couple of splashes of olive 
oil and butter. Add onions and let cook about 3 minutes. Add both packages of 
frozen veggies and your veggie seasoning, about 3-4 shakes. Add salt and pepper to 
taste. Stir well and cook for about 10 minutes stirring often. Meanwhile dice up cooked 
chicken and add when veggie mixture is heated through. TAKE OUT BAY LEAVES. 
Add about 4 cups of the chicken water and bring to a boil. Add a half cup of instant 
potatoes and cook for 2 minutes. Keep adding 1 tbls of instant potatoes at a time until 
desired thickness, cooking 1 minute between each added spoon. This makes a great 
thickener and still gives flavor. When completed pour into both pie shells, this makes 
exactly enough to fill them up so there is nothing left over. Unroll the non frozen pie 
crust and place on top sealing around edges, cut a couple of slits in the middle with 
knife and cook until golden brown about 10 minutes. Enjoy! 
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The recipe provided today is one that can be prepared anyday of the week, or 
for that special occasion like the one coming up. To let your special someone 
know you care and are thinking of them without the hardwork...... shhhh it's 
our secret.   
  
The variations for this recipe can easily be added or removed: 
boneless/skinless chicken breast, sliced mushrooms, shrimp, canned or fresh 
oysters & even fresh grilled tuna steaks sliced, makes this delicious instead of 
the everyday ho hum what's for dinner.  The base of this sauce is for a fancy 
term: white sauce, but to most Texans it's called gravy, combining butter, flour 
& liquid of water and/or milk.  I use lemon juice/lemon zest & white wine (any 
drinking wine) in this recipe which goes well with any of the items mentioned 
above, but by removing the lemon & wine flavor you still have your delicious, 
simple white Alfredo sauce. The magic is in the garlic.  Enjoy - Kris Soliz  
  
CREAMY LEMON ALFREDO w/PASTA 
  
1 stick butter 
3 garlic cloves minced 
1 tbsp lemon zest 
1/2 cup lemon juice 
4 tbsp flour 
1/2 cup white wine (drinking wine) 
1 1/2 cup water 
1/2 cup of 2% milk or heavy cream 
1/2 cup of shredded parmesan cheese 
1-2 boxes or 1-2 lbs of choice of pasta (short, long doesn't matter) 
  
While pasta is cooking according to direction, in a large pot on med-med/high 
combine butter and minced garlic allowing garlic to lightly saute. When butter 
is melted, whisk in flour let cook for about 1 minute. Continue whisking and 
add lemon juice/zest & wine, then add 1 cup of the water reserving the 
remainder water adding later if sauce becomes too thick. 
Whisking often let sauce come to a soft rolling boil and turn heat to medium 
continuing to thicken. Add milk and cheese and more water for desired 
thinness. When sauce is of desired constistency keep warm until pasta is 
done. Drain pasta, 
place into serving bowl add sauce stirring gently until pasta is coated.  Serve 
with fresh green salad or veggie of choice and French bread. 
  
  
 

This weeks recipe is still keeping with my Mexican theme. I told you I liked 
Mexican food. There will be different ones to come. This recipe comes in time 
for the grilling weekend we call Memorial Weekend.  In spite of this being 
theme oriented it takes care of the carnivore, red meat eater, steak lover or 
whatever you like to call yourself. I first made this recipe using ribeye steaks, 
but as cost went up and hours decreased so did my meat buying budget. I use 
beef fajita meat, Hill Country brand from HEB. You can use the cut you like 
and can afford like, ribeye, t-bone, sirloin or New York strip. It's all red meat 
and it will all be eaten. I use alot of the same seasoning, but the flavors 
combined give it a different taste.  In what to serve with this, whatever you 
like. I like to serve a baked sweet potato or mashed sweet potato. Peel the 
sweet potato, boil in pot till fork tender, mash with a little butter, milk and small 
amount of brownsugar. The richness of the potato is a nice contrast from the 
seasonings of the steak. Enjoy - Kris Soliz 
  

MEXICAN STEAK 
  
Steaks or Fajita meat - amount you need 
 4 limes 
fresh cilantro 
Montreal Steak seasonings - McCormick Grill Mates 
chilli powder 
cumin 
paprika 
garlic powder 
crush red pepper flakes (optional) 
  
To prepare: layout the meat and on oneside squeez some of the lime juice. 
Sprinkle all of dry ingrediants and add some chopped cilantro, pressing it into 
the meat. Turn meat over and repeat. Place in a freezer ziplock and marinate 
in refrigerator for 4-24hr, turning occasionally. Remove meat from refrigerator 
and let set at room temperature for about 30 minutes before placing on grill. 
Cook on grill according to your preference. I do make a green sauce by boiling 
jalapenos, onions and garlic cloves till tender. You can deseed jalapenos. I 
scoop out veggies and puree in blender using some of boiled water to thin it 
out. I place atop the meat or can be used as a dipping sauce. 
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This weeks recipe was given to me in 2002 and the name reflects some of our 
local landscape. For those that are more faint of heart I am providing and 
substitute title called BEEF SURPRISE. This weeks recipe is super easy and 
uses a less costly cut of meat, like roundsteak, stewmeat, tenderized 
cubesteak or I used the other half of my beef fajita meat before making my 
mexican steak. It calls for rotel and you can use original to extra spicy, guess 
which one I used. As a little extra bonus of information this recipe calls for 
beef ramen noodles. Keep in mind there are three other flavors that can be 
worked with, chicken, pork and shrimp. When making a meal with these other 
flavors don't be afraid to change things up a bit. You can add frozen veggies, 
make a spicy peanut sauce and use it with the chicken. If making the 
shrimp remember it only takes about 3 minutes for shrimp to cook, turning 
slightly pink, so don't over cook it. You can add a can of bamboo mushrooms, 
grate in a little fresh ginger, add sliced green onions, a little crushed red 
pepper flakes and you have different meal. The results are endless, so let 
your imagination shoot to the moon. Enjoy! 
  

Texas Cow Pie 
  
1- 2 lbs of choice of beef 
6-8 packages of beef ramen noodles 
1 can rotel 
half of sliced onion 
olive oil for sauting 
NO SALT NEEDED 
splash or two of balsamic vinegar 
and or red wine (drinking wine) 
  
In a large pot add some oil, onion and cut meat into bite size pieces and 
brown meat on all sides. Pour in a couple of splashes of balsamic and or red 
wine to deglaze the pan, scraping all goodies off the bottom. Add enough hot 
water to pan to just cover the meat and bring to a boil for about 20 minutes till 
meat is tender. Taking out the beef seasoning packages pour them in to the 
water and meat mixture, stirring well. Add the can of rotel and break up the 
noodles and stir them in. This will not be a soupy dish, so you may need to 
add 1/2 cup of hot water at a time for your desired consistency. Stir 
occasionaly making sure all noodles get a hot bath and cook 3-5 minutes till 
noodles are tender and most liquid is absorbed. Serve with a green vegetable 
or side salad and hearty bread.    
 
 

I have traveled and lived in many states, and outside of the one trip to Mexico 
I can't say I have ever left the country. No back woods country does not count, 
been there too. So if you're like me and haven't had the chance to travel the 
recipe provided today brings a taste of Cuban food to your West Texan home. 
  
Being Tex-Mex raised, I like my food with some heat and in this recipe I used 
one whole jalapeno seeds and all. You may not be as brave and that's ok, so 
feel free to use half/whole, with/without seeds. This recipe calls for juice so 
stay in the citrus/nectar type family like orange, pineapple, apricot, peach, 
mango & guava. I happened to have on hand SunnyD, so that is legally 
orange right? 
  
To make this even a little more authentic Cuban meal add black beans & 
white rice with diced, sauted plantains and a hint of chopped cilantro. If your 
idea of Cuban food is a little closer to home like Florida, then whip out the 
palmtree shirts and pink flamingos. Enjoy - Kris Soliz 
  

CUBAN CHICKEN 
  
4 - Boneless/skinless chicken breast 
2 - Tbls olive oil 
1/2 stick butter 
1 large garlic cloved (minced) 
1 whole jalapeno w/seeds (minced) 
chilli powder sprinkled both sides 
cumin powder sprinkled both sides 
salt & pepper to taste 
2 - Tbls of jelly - choices: apple, orange/marmalade, peach, apricot 
2 - limes  
1/2 cup of juice - choices stated above 
  
In large fry pan on med/med-high add oil, butter, minced garlic & jalapeno. 
Add chicken, salt/pepper, cumin, chilli powder and let cook 1-2 minutes 
turning over and adding seasonings on other side. Squeeze lime juice over 
chicken, add jelly and juice, break down the jelly with a fork or small whisk. 
Countinue cooking chicken turning occasionally letting it get nice brown glaze 
and sauce thickens. When chicken is cooked through plate, slice and spoon 
sauce over top. Serve with mentioned above sides or your personal choice. 
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My husband and I will be celebrating our 9th anniversary in September. We 
met at work, worked opposite shifts, worked twelve hour days and six days a 
week. We met and married within three months, so there was not alot of time 
for premarital cooking. One weekend my soon to be husband wanted to cook 
his fajitas for me and like any warm blooded woman who likes to see a man in 
the kitchen, I said yes. I pushed the cart while he placed the goodies inside 
and as we shopped I noticed this is not chicken fajitas as you and I would 
know. He cooked his dish placing it inside a tortilla and topped it with cheese. 
It was delicious!. This weeks recipe is my husband's and I told him we had to 
change the name because it was misleading. As you know by now we like 
things hot in our house so adjust the heat to your needs. You can use 
boneless/skinless chicken breast, thighs or chicken fajita meat like we do. 
Now I have never tried it with pork (soon too), but it should work great. Use 
pork steaks cut off the bone or the packages of carnitas and cut up into bite 
size (can get that carnita meat at HEB). Serve this dish with traditional rice 
and beans or go a little different with roasted corn and a mixed green salad. 
Enjoy! 
  

Jesse's Southwestern Chicken 
  
8 pieces of chicken/pork cut pieces 
1-2 packages of flour tortillas 
8 oz can tomato sauce 
3/4 cup of barbeque sauce any kind 
1/2 cup of salsa any kind 
shredded cheese 
2-4 pickled canned serrano peppers diced hot** (optional) 
sour cream (optional) 
guacamole (optional) 
  
In a large pot place cut meat into a med/high heat and cook till no longer pink 
on outside. Lower heat to medium and add tomato sauce, barbeque sauce 
and salsa. Can add serranos at this time if you choose. Stir well and allow to 
come to a light boil, stirring often. Lower heat to low and let simmer for about 
20 minutes stirring occasionally. Warm your tortillas and spoon the mixture 
onto it add cheese, sour cream and guacamole. Serve with your choice of 
side dishes.  
 
 

This weeks recipe goes back to my mexican and white girl roots, now I haven't 
been there in several recipes. I was looking at some items I had in my fridge, 
leftover this and that trying to use them up and this is the recipe I came up with.  
Now I know we have all been there, so do not think less of me for doing so. 
Some of the best tasting things are from unexpected concoctions in our very own 
kitchen. This makes me remember back in 86' or 87', my stepdad who raised me 
had been layed off from the oil industry. My mom was working at Wonder World 
at that time and I decided to drop out of highschool and get my ged. Money was 
super tight and I was in charge of the cooking and one day I made a dish and 
told my parents if they liked it that I was sorry and could not make it again. I had 
no idea what I put in it but it was delicious. My motto is as long as I have ground 
meat and shredded cheese I can create anything. This was easy to make a little 
different and really good. I served it with spanish rice and salad. Enjoy! 
  
Chicken 'Chilada Bake 
  
2 lbs ground chicken 
2 pkgs of burrito seasoning 
12 corn tortillas 
1 - 18oz can Mexican Chicken Tortilla Soup - Campbells Selection 
1 cup of spicy melting cheese - your choice 
2 cups of shredded cheddar 
1 can red enchilada sauce 
1/2 cup diced onions 
3 garlic cloves diced 
2 tbls chopped fresh cilantro 
sour cream garnish (optional) 
  
Brown the ground chicken along with the onions, add garlic towards the end of 
cooking. Meanwhile place melting cheese in a microwave safe dish and drain the 
juice from the soup into the melting cheese. Microwave cheese and juice a 
minute at a time stirring till melted. When meat is cooked add packages of burrito 
seasoning, stir well. Add soup and a little water if need be to blend seasoning 
packages. Let it simmer for 3-5 minutes and turn off heat, add chopped cilantro 
and stir. 
Preheat oven at 350 degrees and spray non stick spray in a 9x13 pan. Place six 
tortillas on bottom of pan, spoon half of meat mixture on top of tortillas. Pour half 
of melt cheese on meat mixture and sprinkle half of shredded cheese on top of 
that. Add second layer of tortillas, meat mixture, melt cheese and shredded 
cheese. Pour can of enchilada sauce on top of everything and bake for about 25 
- 30 minutes until all is heat through and melted. Garnish with spoonful of sour 
cream. 
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The recipe provided this week is for all those who have a apple tree about to 
be ready for the pickin, or you may have been down to the farmer's market 
and realize you have over purchased a quantity of apples. This recipe is for 
you. Now I have never cooked this recipe but I have been on the receiving 
end for many years and can vouch for the tasteyness. This recipe is submitted 
by my mother. Last time I wrote about an inspired recipe from my mother, she 
asked why I didn't use her name. Alot of people might recognize her name, 
but not be aware that I am an appendage of her. So my mother Ellen 
Barefoot, previous owner of Nannie's Attic is responsible for this recipe, so 
now that I have given her the fifteen minutes of fame let us get back to the 
recipe. Hi mom! When mom makes this recipe she doubles everything and 
uses a large crockpot, you know the next best thing since sliced bread. Now 
that you have moved it towards the front of the cabinet after its last use, you 
are starting to feel a little more comfortable using it. She says this is super 
easy and besides who doesn't like this on a hot buttered biscuit? You can 
make this easy enough to keep for yourself or they can be given as gifts. 
Doubled recipe makes about six pint jars. Let me know when you get some 
made and I'll be your test subject. Enjoy! 
  

Old Fashion Applebutter 
  
3 pint jars with lids 
1/2 cup water 
6 cups peeled, cord and pureed apples 
1 to 1-1/2 cups sugar 
3 tsp cinnammon 
1 1/2 tsp allspice 
3/4 tsp ground cloves 
  
In pureeing the apples in a blender that is when you add the water. Plug in 
crockpot, turn on high and mix all ingrediants together. Cook on high with lid 
on for five hours, take off lid and cook down until the desired consistency. 
Note that the first five hours may be enough of consistency for some people's 
taste. Use your eyes and taste buds to get it the way you want. 
You will need the amount of jars and lids rinsed and remove from a hot water 
bath. While jars are hot pour apple mixture in to the jars and place on lids very 
tight. When all jars are filled and sealed, place them in hot water bath for 
about ten minutes to help seal jars. Remove and let cool completely for a few 
days.  

I believe the weekend approaching represents two things, Freedom and time 
to Barbeque. This weekend is the Official firing up the grills weekend, so all 
other grilling prior to was just a warm up. Now as you throw on the steaks, 
chicken, burgers and dogs, you are still left with the nagging question. What's 
for dessert? The recipe provided this week has got you covered. It's fun, cold, 
refreshing and a crowd pleaser! So tell your ice cold watermelon to move over 
and make space for the new guy. Enjoy! 
  

Grilled Banana Split 
2- 4 bananas 
can pineapple chunks 
pound cake (bakery or frozen dessert section) 
Neapolitan icecream 
maraschino cherries 
whip cream in can 
wooden skewers (soak in water overnight) 
chopped pecan - optional 
honey 
  
Soaking skewers overnight, the amount you need is one per person plus a 
couple extra for breakage. Cut pound cake into about 1 inch squares. Cut 
bananas into 1 inch round pieces. Place on soaked skewer a piece of pound 
cake, piece of banana, piece of pound cake again, piece of pineapple chunk 
and cherry. Repeat same to end of skewer. After all skewers are assembled, 
whisk about a table spoon of honey and some water to make a thin glaze and 
brush over skewers. Place on grill and let it all become lightly toasty on all 
sides. Serve icecream in bowls, slide off goodies from skewers, top with whip 
cream and nuts.  
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1/2 cup chopped celery 
1 Tbsp dried sage 
1/8 tsp salt 
Black pepper to taste 
1/4 cup chopped fresh sage 
1 garlic clove, minced 
2 cups low sodium chicken or turkey broth 
 
Preheat oven to 350°.  
Layer bread cubes on a baking sheet and toast in oven for about 10 minutes. Remove 
from oven and set aside.  
 
In a large saucepan, heat margarine over medium heat until melted. Add onion, carrots 
and celery and sauté for 1 minute. Mix in seasonings and garlic, and cook for 3 minutes, 
or until vegetables are softened. Add broth and simmer for 2 minutes. Remove from heat. 
   
In a large bowl, toss toasted bread cubes (reserve 1/4 cup for topping later) with 
vegetable mixture. 
 
Lightly coat a 2-quart casserole dish with nonstick cooking spray. Transfer stuffing 
mixture to casserole dish and top with reserved 1/4 cup bread cubes. Bake, uncovered, for 
20 minutes, or until golden.  
 
Yield: 8 servings 

Nutrition Facts (per serving): Calories: 179; Fat: 7g; Saturated Fat: 0; Cholesterol: 
1mg; Sodium: 454mg; Carbohydrates: 28g; Fiber: 5g; Protein: 6g 

Watch the video at: www.smmccares.com. Click Health eCooking recipes. 
 
Recipe Copyright © 2010 Baldwin Publishing. Permission to reprint recipe is hereby 
granted; all other rights reserved. 
®Health eCooking is a registered trademark of Baldwin Publishing. 
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This weeks recipe is near and dear to my heart. It was created about 43 and a half 
years ago when my Mother was pregnant with my older twin brother and sister. Now I 
don't know what my Mom had a hankering for when she concocted this or if it was even 
half as good as she had imagined. All I know is we have enjoyed it many times through 
the years with all types of BBQ. I don't think there was ever an official name for it, I just 
remember calling it Mom's beans. So I am OFFICIALLY naming this Southwestern 
Bean Salad. This recipe has five little ingredients that can be found as a staple in most 
west texas pantries. There is one ingredient that is a little unexpected and I don't 
recommend a substitute. It is the Miracle Whip. Now I am all for generic shopping and 
you can use the salad dressing, but I can't back up this recipe if you try it that way. This 
dish is to be served warmed through but not super hot, so fire up the grill, go buy some 
meat and dig out the bib to catch all of this BBQ mess. Enjoy! Kris Soliz 
  
SOUTHWESTERN BEAN SALAD 
  
3 cans of Ranchstyle beans 
1/2 medium onion diced 
1/4 cup diced dill pickles (DO NOT use pickle relish) 
1 tbls Miracle Whip 
2/3 cup of diced cheddard cheese 
  
In a sauce pot over medium heat add first four ingredients and heat throughly about 10 
minutes. Turn off heat and add diced cheese. Serv with your choice of BBQ meat and 
other sides.  
  
  
Because of my love for Mexican cuisine, I believe I have a Mexican heart trapped in a 
Gringa's (white woman) body. The recipe provided this week is just in time for Cinco de 
Mayo celebration. Before you turn up your nose and say eewwww... to the name of the 
recipe, let me guarantee the deliciousness. I have heard and seen things on cooking 
channels that made me want to try these. I thought about how I would like these to taste 
and came up with this recipe. My husband and I cooked this up two Sundays ago, we 
enjoyed them so much we were talking about them all evening and the next day. I 
couldn't wait to share this recipe. 
  
We cooked this on a gas grill, but the source of heat is not in question as the method 
and flavor. You can use outdoor grill, indoor grill, fry pan, broiler or oven. In preparation 
of the corn tortillas, the grills or fry pan can be used. You will lightly brush or wipe 
vegetable oil on both sides warming them up, making them pliable and with toasted 
marks for flavor.  I recommend using catfish, grouper, talapia, orange roughy or I used a 
frozen fish called Striped Pangasius Fillet. The fish I used was delicious, held up very 
well and was meaty, it can be found in the frozen fish section at HEB.  It will take 2 corn 
tortillas for one taco because it needs to be strong enough to hold all the goodies, so if 
your feeding 4 people you will need 16 corn tortillas. I look forward to making these 
again and hope you will too. Enjoy - Kris Soliz 
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New recipe ideas and a cooking video every month

See  What’s Cooking at
Scenic Mountain Medical Center

www.smmccares.com

Health eCooking ® Recipes


