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Recently, the Herald 
ran several public 
information ads to 
inform our readers 

that some public officials 
were trying to end public 
notices in newspapers. The 
advertisements ran in the 
Herald, along with 250 or 
more other newspapers 
statewide, including 
countless publications 
nationally. 

Not one of the 
advertisements was 
directed toward Big Spring 
specifically, nor were they 
meant to be. We believe 
our readers understood 
the direction of the 

advertisements and would 
not insult their intelligence 
otherwise. 

The Herald is sorry if the 
ads misled 
our readers in 
any way. Only 
three calls in 
regard to the 
content of the 
advertisements 
came in to our 
employees 
and those 
callers quickly 
understood 
their meaning 
upon a brief 

explanation. Once again, we 
certainly apologize to our 
readers for any confusion 
caused. We did not mean to 
mislead, only to inform.

The Texas Municipal 

League, a lobbyist 
organization, receives 
membership fees from 
nearly every city in Texas, 
including Big Spring; in 
many cases, these fees are 
paid with local tax dollars. In 
turn, this organization fights 
to pass legislation that limits 
public access to government. 

Recently we were 
contacted by Big Spring 
City Attorney, Linda L. 
Sjogren, representing 
the mayor and other city 
employees. Sjogren accused 
us of misinforming our 
readers and said city officials 
found the advertisements 
“objectionable.” 

The letter also stated, “We 
believe you need to explain 
to your readers to correct the 
misinformation.” 

We are not sure 
the advertisement is 
“objectionable;” however, 
we concede that, if not read 
in its entirety, it could be 
misleading. We also agree 
with the city officials in 
regard to the way the City 
of Big Spring gets public 
information out. The city is

See MIDKIFF, Page 12A
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NEW LISTING!!!! 1010 DERRICK RD. $187,500
Coahoma I.S.D. Updated home on 1.6 acres. 1994 living square feet features 4 bedrooms, 3 baths, 2 wood 
burning fireplaces, one in den and other in master bedroom. Storage building, workshop, barn, horse stalls, large 
fenced backyard with wood deck and covered patio.

Please call Leah Hughes to see this home today @ 432-270-2416.

Jeannie Rutledge, Broker / Owner
Leah Hughes - 432-270-2416
Christie Larson - 432-213-4647
Janet Higgins - 432-213-5454
Pat Rutledge - 432-270-7706
Pat Hardison - 432-270-8277
Kim Pollard - 432-213-2842

FAMILY ROOMMASTER BEDROOM KITCHEN BACKYARD

1010 DERRICK ROAD
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Vicki Slaton

Vicki Slaton Insurance Agency
205 W. 15th • 267-2398
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46 Body Focus Medical Spa
1700 FM 700 • 264-1900

Dr. Steve Ahmed

Medically Managed Weight Loss
Up to 20 Lbs. in 30 Days
NO SHOTS! ORAL DROPS

ONLY $199
Free Consultation
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The Law Offices Of

R. Shane Seaton, PLLC
“Free Initial Consultation On

All Personal Injury Auto
Wreck Cases”

1301 S. Gregg St. • (432) 264-1800
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To reach us:
Please call 263-7331. 
Office hours are 8 a.m. to 
5 p.m. Monday through 
Friday. If you miss your 
paper, please call (432) 
263-7335 before 6 p.m. 
weekdays and 10 a.m. 
Sunday.
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We did it!

Courtesy photo

big Spring and Howard County United Way board members gathered together Friday 
afternoon in front of the thermometer to end the 2012 campaign. The goal was set at 
$275,000 and was surpassed with numbers sitting at $294,000 with monies still com-
ing in. 

SA finalizes
plans for
‘Turkey Day’
by THOMAS JENKINS     
Staff Writer

It’s turkey time at the Big 
Spring Salvation Army, as 
the local charity prepares to 
open its arms — and its kitch-
en — to the community for its 
annual Thanksgiving dinner 
Thursday.

Prep work for the dinner is 
expected to get 
under way as 
early as Tues-
day, according 
to Salvation 
Army Social 
Worker Bessie 
Flores, continu-
ing daily until 
the Thursday 
meal is ready to 
be served.

“We’ll actually 
bring in most of 
the supplies and 
groceries Mon-
day, so there’s 
going to be plen-
ty to do at the 
beginning of the 
week,” said Flores. “We’ll be 
working on getting all of the 
vegetables ready and start 
cooking turkeys — about 20 
of them — sometime Tues-
day. The bulk of the work 
gets done the day before, how-
ever, and that’s when we re-
ally need our volunteers the 
most.”

Flores said several local civ-
ic groups are expected to vol-

unteer their time to make the 
Thanksgiving feast a success, 
but more help is always wel-
come around the local char-
ity’s kitchen.

“It really is just an immense 
amount of work, and it has 
to be done in a fairly short 
period of time,” Flores said. 
“Our volunteers are abso-
lutely vital to that process. 

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. Giving 
your time and 
v o l u n t e e r i n g 
during Thanks-
giving really 
gives you a new 
perspective on 
the holiday.”

Flores said 
volunteers are 
expected to be-
gin delivering 
meals to home-

bound residents at approxi-
mately 9:15 a.m. Thursday, 
but there’s plenty of work for 
the Salvation Army staff and 
volunteers to do in the mean-
time.

“As we have in the past, we’ll 
be delivering meals to those 
who can’t make it here to 
the Salvation Army office for 
dinner,” Flores said. “How-
ever, we need to get a solid 

“It really is just 
an immense 
amount of work, 
and it has to be 
done in a fairly 
short period of 
time. Our volun-
teers are abso-
lutely vital to 
that process.” 

Bessie Flores
Salvation Army

Ads meant to inform, not mislead

HC trustees to eye
upgrades to library
by STEVE REAGAN     
Staff Writer

Howard College officials 
are looking at ways to use a 
$250,000 gift to help improve 
their library.

When trustees meet at 12:30 
p.m. Monday in the Student 
Union Building’s Tumble-
weed Room, they will hear a 
report on the college library 

and officials hopes of modern-
izing the facility.

When administrators were 
drawing up plans for con-
struction bond projects sever-
al years ago, the library was 
not high on the list of priori-
ties, College President Cheryl 
Sparks admitted.

“When we started the bond

See LIbRARY, Page 3A

What: Howard College 
Board of Trustees 
meeting

Where: Tumbleweed 
Room, Student Union 
Building.

When: 12:30 p.m. 
Monday.
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MANUEL R. CARRASCO, MD
CERTIFIED BY THE AMERICAN BOARD 

OF INTERNAL MEDICINE

Specializing Training In:
AREAS OF INTEREST: 

GENERAL INTERNAL
 MEDICINE, ASTHMA 

AND COPD, DIABETES 
AND

 HYPERTENSION, 
JOINT PAIN, 

WEIGHT LOSS AND 
TESTOSTERONE

 MANAGEMENT IN 
MEN BETWEEN

 40 AND 75 YEARS 
OF AGE WITH 

LOW SEX DRIVE.

FLU VACCINATIONS
NOW AVAILABLE

Bilingual ~ www.drcarrasco.com
Serving Big Spring Since 1993

1501 W. 11th Place • Suite 302  
432-714-4500 229185

Auto Accidents

A Lawyer who
can help you!!

~ General Practice
~ Personal Injury Law
~ Criminal
~ Family ~ Divorce Law

~ Real Estate Law
~ DWI’s
~ Probate Law
~ Trials

robertdmillerlaw.com

Board Certified
Personal Injury Trial Law

Texas Board of Legal
Specialization

Director of State Bar of 
Texas (05-08)

Adults and Pediatrics
Urology

Flu Shots
Available Now

- Office Treatment of Enlarged
  Prostate Profile (instead of Surgery)

- Urinary Bladder Control
  Problem with Medication
  (Simple Outpatient Procedure Available)

- Kidney Stones with Laser &
  Shockwave Technology Available
   Locally 24/7
- Sexual Dysfunction
- Low Testosterone Syndrome

- Vasectomies

(432) 714-4600
1501 W. 11th Place Suite 103

Big Spring, Tx 79720

Dr. Rudy Haddad
Board Certified in Urology

Fellow American College of Surgeons

220755

Medically Managed Weight Loss
Up to 20 Lbs. in 30 Days

NO SHOTS! ORAL DROPS

Only 
$199

Free Consultation

Body Focus Medical Spa
1700 FM 700 • 264-1900

Dr. Steve Ahmed
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Howard County Feed & Supply
See Our Full

Line Of

701 E. 2nd St.                                                        267-6411
• Jackets • Coveralls • Bibs2188556904 Svc. Rd., Sand Springs

Exit 184 (I-20)
 

432-393-5533
 

230569

Funky Cowgirl Treasures

Open House
Saturday 11/9 • 11am-6pm

Sunday 11/20 • 1pm-4pm

Refreshments & Drawings

Funky Cowgirl & Friends

Obituaries

Police
The Big Spring Police Department reported the 

following activity between 7 p.m. Friday and 7 a.m. 
Saturday: 

• ELEUTERIO TORRES PADRON, 62, of 509 N. 
Goliad St., was arrested Friday on a charge of pub-
lic intoxication. 

• GARY LEE SMALE JR., 37, of 538 Westover St. 
105, was arrested Friday on a charge of driving 
while license suspended/invalid previous convic-
tion. 

• DON LLOYD BROOKS, 45, of 1712 E. 15th St., was 
arrested Friday on a charge of public intoxication. 

• AVEL ABREO RAMIREZ, 64, of 1512 Wood St., 
was arrested Friday on a charge of public intoxica-
tion. 

• MEGAN MISHEY SIMPSON, 20, of 100 Cotton-
wood St., was arrested Friday on a warrant for ha-
rassment. 

• THEFT was reported in the 1700 block of E. Third 
Street. 

Thomas M. Yeats
Thomas M. Yeats, 87, of Big Spring, died Friday, 

Nov. 18, 2011 at Scenic Mountain Medical Center. 
His ervices are pending at Myers & Smith Funeral 
Home.

Wanda Aslin Taylor
Wanda Aslin Taylor, 75, of Big Spring, died Fri-

day, Nov. 18, 2011 at Scenic Mountain Medical Cen-
ter. Her services are pending at Myers & Smith Fu-
neral Home.

Richard ‘Dick’ Battle
Richard “Dick” Battle, 53, of San Antonio, former-

ly of Big Spring, died Friday, Nov. 18, 2011 in a San 
Antonio hospital. His services are pending with 
Nalley-Pickle & Welch Funeral Home & Crematory 
of Big Spring.

Today's Weather
Local 5-Day Forecast

Sun

11/20

78/58
Partly cloudy
skies. High
78F. Winds
SE at 5 to 10
mph.

Sunrise:
7:19 AM

Sunset:
5:44 PM

Mon

11/21

73/53
Isolated
thunder-
storms.
Highs in the
low 70s and
lows in the
low 50s.

Sunrise:
7:20 AM

Sunset:
5:43 PM

Tue

11/22

68/43
Partly
cloudy.
Highs in the
upper 60s
and lows in
the low 40s.

Sunrise:
7:21 AM

Sunset:
5:43 PM

Wed

11/23

69/44
Mainly
sunny. Highs
in the upper
60s and
lows in the
mid 40s.

Sunrise:
7:22 AM

Sunset:
5:42 PM

Thu

11/24

71/48
Sunshine.
Highs in the
low 70s and
lows in the
upper 40s.

Sunrise:
7:23 AM

Sunset:
5:42 PM

Brownsville
88/70

Houston

81/69

Austin
83/67

Dallas
81/67

El Paso
72/49

Amarillo
63/43

San Antonio
85/69

Big Spring

78/58

Texas At A Glance

Area Cities
City Hi Lo Cond. City Hi Lo Cond.
Abilene 78 60 t-storm Kingsville 89 69 pt sunny
Amarillo 63 43 pt sunny Livingston 82 66 t-storm
Austin 83 67 t-storm Longview 77 67 t-storm
Beaumont 81 66 t-storm Lubbock 73 49 mst sunny
Brownsville 88 70 pt sunny Lufkin 82 67 t-storm
Brownwood 82 65 t-storm Midland 78 58 pt sunny
Corpus Christi 84 71 pt sunny Raymondville 90 69 pt sunny
Corsicana 81 66 t-storm Rosenberg 83 69 t-storm
Dallas 81 67 t-storm San Antonio 85 69 t-storm
Del Rio 78 65 t-storm San Marcos 84 66 t-storm
El Paso 72 49 mst sunny Sulphur Springs 78 67 t-storm
Fort Stockton 82 58 pt sunny Sweetwater 76 58 pt sunny
Gainesville 77 61 t-storm Tyler 78 66 t-storm
Greenville 78 64 t-storm Weatherford 80 62 t-storm
Houston 81 69 t-storm Wichita Falls 69 51 cloudy

National Cities
City Hi Lo Cond. City Hi Lo Cond.
Atlanta 65 55 cloudy Minneapolis 30 23 pt sunny
Boston 61 38 pt sunny New York 62 50 pt sunny
Chicago 44 38 cloudy Phoenix 69 51 mst sunny
Dallas 81 67 t-storm San Francisco 60 48 rain
Denver 46 31 pt sunny Seattle 43 34 pt sunny
Houston 81 69 t-storm St. Louis 51 48 rain
Los Angeles 59 47 rain Washington, DC 67 51 pt sunny
Miami 82 73 rain

Moon Phases

Last
Nov 18

New
Nov 25

First
Dec 2

Full
Dec 10

UV Index

Sun

11/20
4

Moderate

Mon

11/21
3

Moderate

Tue

11/22
4

Moderate

Wed

11/23
4

Moderate

Thu

11/24
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

©2010 American Profile Hometown Content Service

The Big Spring Fire Department and Emergency 
Medical Services reported the following activity:

• MEDICAL was reported in the 1600 block of W. 
Third. One person was transported to SMMC. 

• MEDICAL was reported in the 3600 block of W. 
Hwy 80. One person was transported to SMMC.

• MEDICAL was reported in the 1900 block of N. 
87. One person was transported to SMMC.

•  MEDICAL was reported in the 3200 block of 
Parkway. One person was transported to SMMC. 

EMS

Follow us on 

Facebook

bigspringherald.com

or Twitter

Take Note
• A benefit account for the Arguello family, who 

lost two family members and their home in a fire 
Sunday in Coahoma, has been established at West-
ern Bank. Interested persons can contribute to the 
account at any of the bank’s three locations (two in 
Big Spring; one in Coahoma). For more informa-
tion, call 432-394-4256. 

• Big Spring Area Retired Teachers Association 
will meet Monday. We will meet at the Cactus Room 
on Howard College’s campus for a Dutch treat lunch 
and meeting. All retired school personnel are urged 
to attend. 

The program will be titled Small Town Cafes. It 
will be presented by Dr. Susan Blassingame, dean 
of liberal arts and humanities at Lubbock Christian 
University. 

• An account has been established at Wells Fargo 
to help defray medical expenses for 4-year-old Zayde 
Stallings, who recently died of a rate heart condi-
tion. She was the daughter of Kenny and Renea 
Stallings of Big Spring. If you need more informa-
tion, contact Four Seasons Insulation and Siding at 
264-8610. The account number is 7938527277.

• The 18th Annual Lighting of the Star on Gail 
Mountain is set for Nov. 25 at the Borden County 
Museum, Courthouse and Courtyard in Gail. The 
courthouse and museum will open at 5:30 p.m. with 
refreshments. Santa and Mrs. Claus will be avail-
able for visiting with the children. Christmas mu-
sic will be provided by local musicians and more. 
For more information, email lightsforgail@yahoo.
com.

• A fund has been set up at Myers & Smith Funeral 
Home for Mike Williams, 39, a lifetime resident of 
Big Spring who died Nov. 1. He leaves behind a wife 
and seven children. Any donations can be brought 
to the funeral home office at 301 E. 24th St. For more 
information, call 267-8288.

• American Cancer Society will have its board 
meetings at noon on the second Tuesday of the 
month through April. Lunch will be furnished. 
Meetings will take place at Home Hospice, located 
at 111 E. Seventh. 

• Home Hospice is seeking volunteers. Training 
will be provided and geared to your time frame. 
Volunteers are needed for in office duties as well as 
sitters, deliveries and crafts. To find out more in-
formation or to volunteer contact Sherry Hodnett at 
Home Hospice by calling 264-7599. 

• Hangar 25 Air Museum needs your help! We are 
in need of volunteers to fill a variety of positions 
such as tour guides, front desk, clerical, events, and 
many others. Set your hours and days of the week 
you are available. Call 264-1999.
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One of  Texas’ best source of  Quality used auto parts
• 14 acres of dismantled vehicles with over 20,000 sq. ft. warehouse storage
• Motors • Transmissions • Body Parts • Electrical Parts

1 1/2 mile North of Hwy 350 (432) 263-5000

A modern Dismantler

Auto Parts, Inc.
Since 1947

16
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Now at Bri’ana’s Hair & Nail Salon

The Best Air Brush Tanning
Product On The Market!

1001 E. 3rd St.                             (432) 264-1995

Don’t damage the 
only skin you will 
ever have with 
bulbs that will 
dehydrate and
wrinkle your
already sensitive 
skin!

A Star
invented it,

Stars use it, and 

who else would know 

what works &

looks good but

a Movie Star?!

228944
This amazing Tan will last

1 1/2-2 weeks with proper care!

In-Home Senior Care Services

Comfort Keepers provides compassionate in-home care 
that helps seniors live happy, fulfilling lives in the comfort 
of their own homes. Our services include personal care, 
companionship, meal preparation, medication reminders 
and incidental transportation.

432-264-1111
2703 College Avenue

Snyder, TX 79549

© 2010 CK Franchising, Inc.
An international network of independently owned and operated offices

www.ComfortKeepers.com

229312

Expresso - Latte - Cappuccino
Buy 1 Get 2nd Half Off

Call In Orders Welcome
110 Main St. (West Boxcar)    263-1133

NOW OPEN
Mon.-Fri. 7-2:30

Fri Nights 6-9 pm

22
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Hall Rental “The Texan”
Completely Renovated

Banquet Hall • Conference Room
Birthday Parties • Bridal Showers

Up to 75-100 Person Capacity

FOR RENTAL INFORMATION

Call 267-7900 229155

Happy Feet Two (PG) 3D
Sun. 1:30  4:30  7:30  9:45

Jack and Jill (PG)  
Sun. 1:45  4:45  7:45  10:15

The Twilight Saga:
Breaking Dawn - Part 1 (PG-13)  
Sun.: 1:00 4:00 7:00 10:00  

Puss in Boots (PG)  3D
Sun.: 1:15 4:15 7:15 9:30

227985

ADVANCE TICKETS NOW ON SALE FOR
BREAKING DAWN PART 1.

ADVANCE TICKETS NOW ON SALE FOR
 THE TWILIGHT SAGA MARATHON AND

BREAKING DAWN PART 1.

Showtimes Valid Through Tuesday Nov. 22nd

MYERS & SMITH
FUNERAL  HOME
&  CHAPEL
24th  &  Johnson    267-8288

Dr. Bill T. Chrane, 82, 
died Wednesday.  
Graveside services will 
be at 2 p.m. Saturday at 
Trinity Memorial Park 
Peace Chapel. 

Eva M. “Evita” 
Dominguez, 77, died 
Thursday.  Funeral ser-
vices will be at 10:30 a.m. 
Saturday at Immaculate 
Heart of Mary Catholic 
Church.  Burial will fol-
low at Mount Olive 
Memorial Park.

Dwight Barton, 68,  
Thursday.  Memorial 
services will be at 4 p.m. 
Saturday at Myers & 
Smith Funeral Home. 

Thomas M. Yeats, 87, 
died Friday.  Services 
are pending at Myers & 
Smith Funeral Home.

Wanda Aslin Taylor, 
75,  died.  Services are 
pending at Myers & 
Smith Funeral Home.

Dragon China Buffet
1300 Gregg       268-8888

$1.00Off Per Adult

.50Off Per Child
Up to 10 People

(NOT FOR CARRYOUT)

EXP. 11/30/11
229160
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TURKEY
Continued from Page 1A

count of how many 
meals will need to be 
delivered. What we’re 
asking is for people that 
need a meal delivered 
call to make arrange-
ments. We’ll be deliver-
ing meals Thanksgiving 
day until about 11 a.m.”

Flores said area resi-
dents wanting to vol-
unteer their services to 
help prepare the meal 
can simply show up at 
the charity’s office, lo-
cated at 811 W. Fifth St., 
Wednesday morning.

“They can call if they 
need more information, 
or if they just want to let 
us know they are com-
ing. However, if they 
just want to show up at 
the office at 9:30 a.m., 

we’ll be more than hap-
py to put them to work,” 
Flores said. “Also, if 
they would like to bring 
their own cutlery, they 
are welcome to, but they 
need to be sure to keep 
it separate from the rest 
of the knives. We’re also 
going to need volunteers 
to help Thanksgiving 
morning.”

Time and hard work 
aren’t the only things 
on the Salvation Army’s 
holiday wish list, ac-
cording to Flores.

“We also need people to 
donate deserts,” Flores 
said. “The community 
always comes through 
for us each year in a big 
way, and we’re hoping 
this year will be no dif-
ferent.”

This year’s holiday 
menu will be filled with 
traditional Thanksgiv-

ing fare, according to 
Flores.

“Thanksgiving just 
isn’t Thanksgiving 
without turkey,” she 
said with a laugh. “We’ll 
also have the traditional 
trimmings, like dress-
ing, mashed potatoes 
and gravy, and green 
beans. A lot of work 
goes into preparing a 
Thanksgiving meal, but 
it’s well worth it.”

Tough fiscal times for 
the local charity will 
mean operating on a 
shoe-string budget this 
holiday season, how-
ever, she and the Sal-
vation Army staff have 
no doubts God and the 
community will provide 
for the less fortunate.

Flores said the in-
house meal will be 
served in the Salvation 
Army’s dining hall from 

11 a.m. until 2 p.m.
“It’s open to everyone 

in the community,” she 
said. “Anyone — and 
I do mean anyone — 
that would like to come 
in and have a great 
Thanksgiving meal can 
just walk through our 
doors and grab a plate. 
Bring your family and 
have a great meal.”

For more information 
on how you can help, 
or to set up a meal de-
livery, contact the Big 
Spring Salvation Army 
at 267-8239.

Contact Staff Writer 
Thomas Jenkins at 263-

7331 ext. 232 or by e-mail 
at citydesk@bigspringh-
erald.com

LIBRARY
Continued from Page 1A

project, we considered 
the library to be in bet-
ter shape than most of 
the other buildings, 
with regards to physi-
cal appearance,” Sparks 
said. “We had talked 
about turning it into 
an advanced learning 
library institution, but 
we had to take care of 
first things first.”

Thanks to a $250,000 

gift from the Maria 
Hogue estate, however, 
officials can now turn 
their attention toward 
upgrading the library.

Exactly what upgrades 
will be done, however, 
remain to be decided 
upon.

Sparks said Louis Kin-
caid, Howard’s dean 
of libraries, has been 
meeting with his coun-
terpart with the Austin 
Community College 
District to discuss pos-
sible projects.

The most obvious area 

for upgrade, Sparks 
said, will be in technol-
ogy, but other ideas will 
be pursued in the com-
ing months.

On top of the gift from 
the Hogue estate, the 
college will pursue a 
grant for an additional 
$250,000 from the Na-
tional Endowment for 
the Humanities.

“The (Hogue) gift is ba-
sically serving as seed 
money for the library 
projects,” Sparks said.

Sparks said plans for 
the library should be fi-

nalized within the com-
ing few months.

In other business 
Monday trustees will 
consider:

• Certified fall semes-
ter enrollment numbers. 
The junior college dis-
trict had 4,852 students 
enrolled at all cam-
puses, a slight increase 
from this time last year, 
Sparks said.

However, contact 
hours — the time stu-
dents spend in classes or 
labs — are down 4 per-
cent from last fall. That 

means the college dis-
trict has more students 
taking fewer hours than 
in Fall 2010.

• Updates on bond 
projects and the agri-
culture pavilion.

• Bids for cosmetology 
department equipment 
and supplies.

• Catalog and hand-
book changes.

Contact Staff Writer 
Steve Reagan at 263-7331 
ext. 235 or by e-mail at 
reporter@bigspringher-
ald.com

Support groups
MONDAY
• Alcoholics Anonymous open discussion meet-

ing, noon-1 p.m., 615 Settles.

• PEP — Parent Education Program for CPS par-
ticipating and non-participating parnts, single par-
ent, grandparents, adoptive or fostering parents. 
Every first and fourth Monday of the month from 
6 p.m. to 7:30 p.m. at Northside Community Center. 
Classes are free. For information, call 263-2673.

•  Alcoholics Anonymous open meeting, 8-9 p.m., 
fourth floor, VA Medical Center.

• Take Off Pounds Sensibly (TOPS) No. 21 meets at 
5:30 p.m. at the First Christian Church at 10th and 
Goliad for weigh-in. The meeting begins at 6 p.m. 
Call 213-1342 or 263-6819.

TUESDAY
• Big Spring Parkinsons SUpport Group meeting 

at the Big Spring Senior Center at 10:30 a.m. the sec-
ond Tuesday of the month. This is a group for those 
with Parkinson’s Disease, Young Onset Parkin-
son’s, caregivers, and those interested in learning 
more about the illness. There is time for socializing 
and information. For more information about the 
support group or about Parkinson’s Disease, con-
tact Jody at 432-699-6640 or midlandparkinsons@
yahoo.com or Jo Bidwell at the Lubbock APDA of-
fice at 806-785-2732.

• Special Parents for Special Children support 
group meets the first Tuesday of each month, 6:30 
p.m. at Elbow Elementary. Contact Kerri Rosen-
baum at 432-816-3320 or kerrirosenbaum9488@msn.
com

• Alcoholics Anonymous, 615 Settles, noon to 1 
p.m.; closed discussion meeting 8 p.m. to 9 p.m.

UN bashing popular among GOP candidates
UNITED NATIONS 

(AP) — Bashing the 
United Nations seldom 
fails as an applause line 
for Republican presi-
dential candidates.

Mitt Romney says the 
U.N. too often becomes a 
forum for tyrants when 
it should promote de-
mocracy and human 
rights. Newt Gingrich 
pledges to take on the 
U.N.’s “absurdities.” 
Herman Cain says he 
would change some of 
its rules. Rick Perry 
says he would consid-
er pulling the United 
States out of the U.N. al-
together.

All that U.N. bashing 
has raised questions 
about whether a Re-
publican victory could 
strain the relationship 
between the United Na-
tions and its host coun-
try, the United States.

President Barack 
Obama’s Democratic 
administration consid-
ers the U.N. critical to 
the country’s interests, 
while Republicans tra-
ditionally have been 
disenchanted with the 
world body over Ameri-
ca’s inability to reliably 
win support for its po-
sitions. It doesn’t help 

that U.N. members often 
criticize American poli-
cies, especially as they 
relate to Israel and the 
Palestinians.

That was reinforced 
last month when the 
U.N. cultural agency 
voted to approve a Pales-
tinian bid for full mem-
bership in that body, 
and the U.S. responded 
by cutting off funding.

Yet history shows that 
any American presi-
dent learns to get along 
with the United Nations 
“simply because there’s 
a lot of stuff the U.N. 
does that is useful to the 
United States,” said Da-
vid Bosco, who writes 
the Multilateralist blog 
for Foreign Policy mag-
azine.

Case in point: Even 
the harshest American 
critics were silent earli-
er this month when the 
U.N.’s nuclear watch-
dog concluded that Iran 
was probably develop-
ing nuclear arms.

Bosco, also an as-
sistant professor at 
American University’s 
School of International 
Service, noted that the 
Republican administra-
tion of George W. Bush 
supported a major ex-

pansion in U.N. peace-
keeping despite regular 
sniping about the world 
body.

But the relationship 
wasn’t a smooth one. 
Tensions ran high be-
tween the U.S. and the 
world body during the 
Bush presidency, espe-
cially when outspoken 
John Bolton was the 
U.S. ambassador.

U.N. officials have de-
clined to comment on 
the possibility that a 
Republican win could 
strain the United Na-
tions’ relationship with 
the U.S.

“The United States is 
an important state at 
the United Nations and 
we would expect that 
relationship would con-
tinue under any admin-
istration,” said Martin 
Nesirky, spokesman for 
U.N. Secretary-General 
Ban Ki-moon.

The presidential race 
has been dominated by 
the economy and other 
domestic issues, but for-
eign affairs are taking 
on greater importance 
and will be the subject 
of a debate by the Re-
publican candidates 
Tuesday, giving them 
another chance to air 

their views on the U.N.
Cain says he has read 

and admires Bolton’s 
foreign policy views, 
which are highly criti-
cal of the United Na-
tions. 

But the former ambas-
sador to the U.N. said 
Friday he has not en-
dorsed any of the candi-
dates.

One of the loudest 
U.N. critics among the 
candidates is Perry, the 
Texas governor who has 
recently slipped in the 
polls. “I think it’s time 
for us to have a very se-
rious discussion about 
defunding the United 
Nations,” he declared in 
October.

Romney, a former 
Massachusetts gover-
nor, said in 2007 that 
U.N. failures were “sim-
ply astonishing,” but he 
has been more measured 
during the current cam-
paign.
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E ditoria l
“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

Remembering our blessings
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a Small Prayer

When we need a break, Lord, may we be
quiet and say a quick silent prayer of help
to You. 
     Amen

by K. Rae Anderson

The Good Old Days?
To The ediTor,
History would have us believe 
that the good old days were 
great. Parents drop their 
children off at the bus stop and 
at 3:30 the child would begin 
their trip home a new and better 
child for the experience. We 
were told to trust our teachers 
and principals and for the most 
part — my parents did. We 
never heard of teacher abuse. Of 
course, there was an occasional 
fight on the playground, but 
hardly anyone was really hurt — 
or were they? I ask you to think 
back on your own educational 
experience. There were things 
that happened, I didn’t talk 
about then and I wont’ talk about 
now. However; I will say, the 
good old days were not good.
During the November 1 school 
board meeting, we were told to 
trust our teachers, principals, 
and school trustees, after 
all they are smarter than us 
(excuse me, better educated). 
Name calling and attempts at 
intimidations were used in an 
effort to quiet the unrest. In 
my opinion, these tactics don’t 
belong on the playground, let 
alone in a school board meeting. 
School officials presented 
different programs that have 
been in place for a while, to 
control student behavior and 
promote education. And let’s not 
forget, as stated by the assistant 
superintendent not everything 
is bullying. I want you to 
know when someone enters 
my personal space I am being 
bullied — period! I also want 
you to know in my opinion; the 
programs presented that night 
haven’t worked in the past, they 
don’t work now, and they won’t 
work in the future. Someone has 

to step-out of the box!
For parents who are as upset as 
I am here is the path you should 
follow: If you have already dealt 
with your teacher, principal, 
superintendent and local school 
board trustee, contact the Texas 
Education Agency Contact for 
Safe & Drug-free Schools and 
Communities Department; 
Carolyn M Smyrl (512) 463-6467 
or (806) 744-3232. If you can not 
find satisfaction within the 
system, there are other legal 
remedies, see msn.com, 11-15-
2011, or msnbc.com, The Today 
Show (Parenting).
today.msnbc.msn.com/
id/45302947/ns/today-
parenting/t/teachers-caught-
tape-bullying-special-needs-girl
I am writing this letter to add my 
voice to others who grow weary 
of the so-called justifications.

STeve Campbell

big Spring

Great community
To The ediTor:
On Nov. 14, we witnessed 
someone shoplifting in our store. 
At this time, we would like to 
acknowledge several people who 
were instrumental in helping us 
apprehend the suspect. 
The suspect exited the store with 
a female employee pursuing 
and calling out on the radio 
for backup. He dropped the 
merchandise and proceeded to 
run west across the parking lot 
of Western Bank. Another of 
our employees picked up the 
pursuit from there. We would 
like to thank the employees 
of Western Bank who saw the 
situation and called the police. 
One of the bank’s customers 
was Terry Huitt who is a federal 
correctional officer. He saw the 
suspect running and took off 

after him. He, our employee, 
our manager and Mr. Chris 
Hollingsworth caught up with 
the suspect in the brushy area 
next to the bank. They pursued 
him from there to the 7-11 
across the street where he was 
apprehended by the police. We 
are certainly grateful to Mr. 
Huitt and Mr. Hollingsworth for 
going the extra mile to help. 
We would like to thank the 
Big Spring Police Department 
for their quick response. 
The responding officers were 
professional and efficient. They 
were Officer Clark and an officer 
we know only as Mo. Truly some 
of Big Spring’s finest. 
We would also like to 
acknowledge some of our 
customers. Mr. Gene Hector 
and Mr. Robert Abendschan 
were helpful in the pursuit 
and capture of the suspect. Mr. 
Hector followed the female 
employee out of the store to 
provide backup if needed and 
offered assistance in the pursuit. 
Mr. Abendschan assisted in the 
7-11 parking lot. There were 
several customers who stood 
ready at the door to the store in 
case the female employee needed 
help. 
We truly appreciate the help 
of all who lent a hand. If we 
missed acknowledging anyone’s 
contribution, we apologize. 
Everything was a little chaotic 
at the time. Shoplifting and 
theft are a big problem in our 
business. It’s nice to know 
that we can depend on the 
community to help in combating 
this problem. What a great 
community we live in. 

loyd maShburn, 
Wanda mundell, 

Jerry JoneS

big Spring

Thanksgiving is a unique 
American holiday. It 
doesn't commemorate 
a battle won, or honor 

an individual, or recognize a 
religious observance. Rather, it's 
a day to remem-
ber our blessings 
as individuals, 
and the collective 
blessing of being 
Americans.

Our nation's 
formative days 
underscore this. 
In 1621, the Pil-
grims of Plymouth 
Colony in Massa-
chusetts set aside 
a day to celebrate 
their first success-
ful harvest. They also rejoiced in 
the promise of living outside of 
oppression in Europe, and under 
the liberties that God intended 
for all mankind.

In 1787, President George 
Washington built on this initial 
Plymouth feast by issuing the 
first national Thanksgiving 
proclamation, and marking one 
day each year for Americans 

to give thanks for our nation's 
prosperity. Nearly eight de-
cades later, President Abraham 
Lincoln, in the midst of a cata-
strophic conflict that threatened 
to tear our nation apart, called 
his fellow citizens to reflect on 
their blessings as Americans. 
In his Thanksgiving remarks of 
1863, he noted "We have been the 
recipients of the choicest boun-
ties of Heaven; we have been 
preserved, these many years in 
peace and prosperity; we have 
grown in numbers, wealth, and 
power as no nation has ever 
known."

Today our nation faces a host 
of challenges. At home, 14 mil-
lion Americans remain jobless; 
economic growth is stuck in 
slow motion. Hundreds of thou-
sands of our men and women are 
deployed overseas to defend our 
country against a new breed of 
sinister enemies. But if Ameri-
ca, under Lincoln's leadership, 
could pause and offer thanks for 
life's blessings during one of the 
darkest times in our history, our 
thankfulness in 2011 for family, 
friends, and community should 

be no less.
On this Thanksgiving, as so 

many of our military service-
men and women are separated 
from their loved ones, we should 
recognize how fortunate we are 
to be protected by our nation's 
armed forces. It is because of 
those who have defended this 
nation - from the earliest days of 
the Revolutionary War to today's 
Global War on Terror -we enjoy 
the liberties that have allowed 
us to grow and prosper. I encour-
age all Texans today to reach out 
to friends who have loved ones 
serving overseas, and especially 
thank them during this holiday.

The writer - and former 
Austinite and Houstonian-O' 
Henry once said, "Thanksgiv-
ing is the one day that is purely 
American." Indeed it is - a simple 
national gesture of gratitude for 
being individuals with freedom 
and opportunity - and for being 
citizens of this great nation.

Kay Bailey Hutchison is the 
Texas U.S. Senator. To find out 
more, visit her website at http://
hutchison.senate.gov.

Kay

Bailey 
HutcHiSon
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City COunCiL

Tommy duncan, Mayor  
— Home: 517-4070; 
Office: 264-2350.
 Terry Hansen  — 
Home: 263-2616; Work 
(Howard College): 264-
5000.
  manuel ramirez Jr — 
Home: 268-9692; Work 
(VAMC): 263-7361. 
 marcus Fernandez —  
Mobile: 816-3923
 glen carrigan — 

Home: 263-3207.
 gloria mcdonald — 
Home: 263-4835. Work: 
263-7615.
 craig olson — 
 Home: 263-0703.

HOWARd COunty 
COMMissiOnERs

  mark Barr, County  
Judge — Home and 
Office: (432) 517-0707.
 emma Brown — Home: 
267-2649.
 donnie Baker — 
Home: 267-5325.
 Jimmie long — Home: 
466-0793.
 JoHn cline — Home: 
263-7158.

addreSSeS

W
e've fought hard,

'Gainst foreign foes;
It's our own rich,
Who cause our woes.

Between 1979 and 2007, the after-tax household 
income of America's most affluent 1 percent 
ballooned by 275 percent, while the bottom 20 

percent's income inched up just 18 
percent. The top 1 percent now owns 
more than an entire third of the na-
tion's wealth, which is more than the 
combined wealth of the bottom 90 
percent.

From these sad facts you might 
correctly deduce that America's 
"Class War" is nearly over. The rich 
are now just mopping up. They re-

cently tied up a few loose ends when 
Congress finally passed those long-
stalled, job-killing "free trade" agree-
ments with Colombia, South Korea, 
and Panama. Now if they can just 

privatize Social Security and Medicare, the whole 
conflict will be over.

I mean, how much more can our richest 1 per-
cent covet? They already own 35 percent of the na-
tion's wealth, take home 18 percent of its income, 
and possess 43 percent of its stocks, bonds, and 
mutual funds. On the other hand, since greed has 
no known upper limits, I suppose they could keep 
right on hoarding, but after a while you just get 
kind of bored.

That leaves serious class combat in the hands of 
the next 4 percent. They only own 29 percent of our 
financial assets and would dearly love to move up. 
Consequently they invest generously in the Repub-
lican Party and lobby with vigor against any tax 
increases that might slow their advance. It must 
cause a lot of stress.

One problem this next 4 percent faces is that 
there is only so much wealth and income to go 
around. In their race to the top they can only get 
so far by beggaring their peers. That's where you 
and I, the middle class, come in. With sufficient 
deregulation and greasing of political palms, they 
can also beggar us. That is also "class warfare."

This war got itself organized in the 1970s when 
American income equality reached its zenith. 
Since then, Big Wealth's big guns have been deci-
mating labor rights and domestic manufacturing. 
Middle-class jobs have been exported like so many 
cargo containers, and jobs of every stripe have 
been replaced by technology. But no system has 
yet been provided to support the resulting unem-
ployed. (The French, by contrast, deploy a short-
ened work week and long vacations to spread out 
the jobs.)

You may have noticed the collateral damage. 
While CEO and Wall Street pay have soared, 
median family income, employment, and home 
ownership have all either flatlined or plummeted. 
College loans and mortgages alike are in default, 
along with Gross Domestic Spirit.

Meanwhile the wealthy are taking a victory lap.
New taxes are "off the table" in Congress, and 

rampant unemployment holds wages down at 
poverty levels. Indeed, many businesses no longer 
want regular employees at all. Their part-timers 
and temps are badly paid and don't get benefits.

For many companies, the devastation wrought 
by class warfare has been a great boon. Banks are 
riding the gravy train, firms that can shift opera-
tions overseas have it made, energy companies 
reap fat subsidies, and the military-industrial 
complex soars above the fray.

Thus, it's no surprise that many of those wound-
ed by this economic conquest would take to camp-
ing out in public places. Politics has failed them, 
as have cherished American principles of equality.

Tents and tarps are about all that is left.

OtherWords columnist William A. Collins is a 
former state representative, a former mayor of Nor-
walk, Connecticut, and a member of  Veterans For 
Peace's national board. otherwords.org

The class war is over

william

collinS
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HERALD photo/Amanda Moreno

Home Hospice presented Cossacks with a 
$1,100 donation check to help with their 
support to the community. Pictured are: 
Megan Chandler, director of patient care 
coordinator; Kenny Bearden, treasurer of 
the local Cossacks; Cherise Felty, chap-
lain; Sherry Hodnett, volunteer/bereavement 
coordinator; Paul George, president of the 
local Cossacks and Diann Martinez, social 
worker. 

Home Hospice 
shows support to 
local organizations

Scenic Mountain Medical Center recognize Employees of the Year

Courtesy photo

Frances Muniz, RMA, received recognition as 2011 Clinical Employee of the 
year. She was presented with her certificate by Mitzi Knight (left) and Renae 
Ratliff, FMMC Clinic Directors and Physician Practice Managers.

Courtesy photo

Andrea Moreno, patient registrar, received recognition as 2011 Non-Clinical 
Employee of the Year. She was presented with her certificate by Mitzi Knight 
(left) and Renae Ratliff, FMMC Clinic Directors and Physician Practice 
Managers.

Visit our website at 

www.bigspringherald.com
Local drop off points 

are; Hardison Appliance 
Service, Wal-mart, Har-
ris Lumber, First Meth-
odist Church, Jazzy’s, 
Allan’s Furniture, First 
Christian Church, 
Christy’s Hair Studio 
& Spa, Senior Citizens 
Center, Baptist Temple, 
Alive in Christ Luther-
an Church, Wells Fargo 
Bank, Scenic Mountain 
Medical Center, Life 
Church, Dora  Roberts 
Rehab/Wellness Center, 
11th and Birdwell fire 
station and many area 
schools. Donation jars 
are in various business 
locations around town. 

More information can 
be obtained by calling 
Burrow at 432-267-7165 
or 432-270-8554. Mon-
etary donations can be 
mailed to, Debbie Bur-
row at 1606 E. Third St. 
or CFOT, PO Box 10549, 
Midland, Texas 79702. 
All donations need to be 
received by Nov. 30.

For those donating 
items, a list is provided. 
Tylenol (100 tablets), 
Pepcid (30 tablets), Clar-
itin (10 tablets box), anti-
bacterial ointment (½ to 
1 ounce). Anti-bacterial 
soap (8 ounce liquid), 
cough drops (20-30 drop-

let package), eye drops 
(½ ounce), deodorant (2.5 
ounce), Kleenex (small 
pocket size), toothpaste 
(4.5 ounce), tooth brush-
es, cocoa (individual 
packages), powdered 
gatorade (small pack-
ages), powdered lemon-
ade (small packages), 
trail mix (6 ounce), sun-
flower seeds (+3 ounce), 
nuts (+3 ounce), jerky 
(3.5 ounce), socks (me-
dium and large white or 
black athletic), batteries 
(AA 4 or 8 per package), 
DVD’s and CD’s, Maga-
zines/paperbacks (auto, 
motorcycle, hunting, 
sports, etc.), handmade 
Christmas cards, hand-
made by children, toys 

(small to give out to lo-
cal children), knit caps 
(Black or olive drab), in-
stant coffee individual 
packages, energy drinks 
(small bottles/pocket 
size) and wipies (small 
packages).

Christmas For Our Troops items needed
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Scenic Mountain Medical Center 
is a proud recipient of the

2011 Press Ganey 
Top Improver® Award
The Press Ganey Top Improver Award  

recognizes health care organizations with  
an unrelenting commitment to improvement that inspires 

unwavering dedication across the organization.

For more information about  
Scenic Mountain Medical Center, visit SMMCCares.com.

Outsider Paul gaining traction in Iowa
ANAMOSA, Iowa (AP) — 

Texas Rep. Ron Paul is emerg-
ing as a significant factor in 
the Republican presidential 
race, especially in Iowa.

He’s been long dismissed by 
the GOP establishment, but 
the libertarian-leaning candi-
date is now turning heads be-
yond his hard-core followers 
— and rising in some polls 
— just weeks before the state 
holds the leadoff presidential 
caucuses and four years since 
his failed 2008 bid.

Paul’s sharp criticism of 
government spending and 
U.S. monetary policy hasn’t 
changed since then.

And while his isolationist 
brand of foreign policy may 
be a non-starter for some es-
tablishment Republicans, its 
appeal among independents 
is helping Paul gain ground 
in a crowded Republican 

field. His boost is an indica-
tion of just how volatile the 
Republican presidential race 
is in this state and across the 
country.

“The good news is the coun-
try has changed in the last 
four years in a way I never 
would have believed,” Paul 
told about 80 Republicans 
and independents at the Piz-
za Ranch restaurant in this 
town on Friday. “In the last 
four years, something dra-
matic has happened.”

What has helped Paul rise 
here has been more methodic 
than dramatic.

His campaign here is a 
stark comparison to the shoe-
string, rag-tag operation of 
four years ago that attracted 
a narrow band of supporters.

This time, he has built an 
Iowa organization with the 
look of a more mainstream 

campaign.
He has raised more money, 

hired three times the staff 
and started organizing his 
campaign in Iowa earlier 
than before. Paul was the 
first candidate to begin airing 
television ads this fall, and 
has maintained the most con-
sistent advertising schedule 
in Iowa.

“We have a more struc-
tured, methodical, traditional 
campaign with Ron Paul here 
in Iowa more often,” said 
Drew Ivers, an Iowa Repub-
lican Party central commit-
tee member and Paul’s Iowa 
campaign chairman.

Paul is better-known this 
time, and has spent almost 
twice as much time in Iowa 
at this point in the 2012 cam-
paign than in his bid for the 
2008 caucuses. Paul finished 
in fifth place, closely behind 

Arizona Sen. John McCain 
and former Tennessee Sen. 
Fred Thompson in Iowa in 
2008.

The intense focus on Iowa 
this time may be working, 
with surveys showing Paul is 
reaching deeper into the cau-
cus electorate.

A recent Bloomberg News 
poll showed him in close sec-
ond place in Iowa, behind 
Herman Cain and narrowly 
ahead of former Massachu-
setts Gov. Mitt Romney and 
former U.S. House Speaker 
Newt Gingrich.

The same poll showed more 
Iowa caucus-goers had been 
contacted by the Paul cam-
paign than any of the other 
six GOP campaigns actively 
competing for the Jan. 3 cau-
cuses.

Two weeks earlier, The Des 
Moines Register’s poll showed 

Paul in solid third place, be-
hind Cain and Romney.

And Paul seems to have been 
able to sustain his support af-
ter finishing a close second in 
the Iowa GOP’s August straw 
poll, while straw poll winner 
Michele Bachmann, a Min-
nesota representative, has 
dipped in Iowa polls since.

But it’s unclear whether 
Paul can cobble together 
broad enough support to win 
the caucuses with a plurality 
of the vote. At the very least, 
he will impact the results of 
the contest.

The one thing that hasn’t 
changed from four years ago 
is Paul’s style.

He remains the mild-man-
nered, professorial former 
obstetrician, delivering long 
explanations of the history 
of U.S. monetary and trade 
policy.

Cain suggests Taliban running Libya
WASHINGTON (AP) 

— Herman Cain sug-
gested Friday that the 
Taliban were playing a 
role in Libya’s new gov-
ernment. The comment 
initially was seen as 
another foreign policy 
misstep from the Re-
publican presidential 
candidate, but aides lat-
er pointed to a one-time 
Libyan rebel leader who 
fought in Afghanistan to 
back up Cain’s claims.

Cain has spent the 
week trying to calm jit-
ters about his foreign 
policy after he struggled 
to answer whether he 
supported President Ba-

rack Obama’s approach 
to Libya. He ended the 
week trying to blame re-
porters for the moment, 
which was captured 
on video and quickly 
spread around the Inter-
net.

Cain’s critics seized 
on Monday’s incoher-
ent answer as the lat-
est evidence that the 
former pizza executive 
is unprepared to be the 
GOP’s nominee.

“Do I agree with siding 
with the opposition? Do 
I agree with saying that 
(Libyan leader Moam-
mar) Gadhafi should go? 
Do I agree that they now 

have a country where 
you’ve got Taliban and 
al-Qaida that’s going to 
be part of the govern-
ment?” Cain asked re-
porters in Orlando. “Do 
I agree with not know-
ing the government was 
going to — which part 
was he asking me about? 
I was trying to get him 
to be specific and he 
wouldn’t be specific.”

On Monday, Cain 
hesitated when asked 
whether he agreed with 
Obama’s decision to 
back Libyan rebels in 
overthrowing Gadhafi. 
The longtime Libyan 
dictator was killed last 

month.
“I do not agree with 

the way he handled it for 
the following reason,” 
Cain said in the video-
taped interview with 
the Milwaukee Journal 
Sentinel.

“Uh, nope that’s, 
that’s a different one,” 
said Cain, who fidgeted 
in his chair and crossed 
his legs. “See, I got to 
go back, see, got all this 
stuff twirling around in 
my head. Specifically 
what are you asking me, 
did I agree or not dis-
agree with Obama?”

The video ricocheted 
around the Internet. 
Two days later, he 
skipped a similar meet-
ing with reporters at the 
New Hampshire Union 
Leader, the largest pa-
per in the state that 

holds the first primary 
contest.

Cain’s campaign hoped 
to prevent a repeat to 
end the week after the 
candidate’s comments 
about the Taliban and 
pointed to Abdel-Hakim 
Belhaj, a rebel leader 
who fled to Afghanistan 
after a failed uprising 
against Gadhafi in the 
1990s. At that point, he 
led the now-dissolved 
Libyan Islamic Fight-
ing Group.

One U.S. official famil-
iar with the group said 
it was not a monolithic 
entity and some branch-
es have had connec-
tions with al-Qaida in 
Sudan, Afghanistan or 
Pakistan. Others, how-
ever, dropped any rela-
tionship with al-Qaida 
entirely. Belhaj led a 

faction that disavowed 
al-Qaida and declared 
its commitment to estab-
lishing a democracy in 
Libya, the official said, 
speaking on condition 
of anonymity to discuss 
matters of intelligence.

The United States in-
vaded Afghanistan to 
overthrow the al-Qaida-
harboring Taliban after 
the Sept. 11, 2001, terror-
ist attacks. The Taliban 
were ousted from power 
in Afghanistan and 
are now scattered in 
Afghanistan and Paki-
stan.

There is no evidence 
the Taliban are return-
ing to power in Libya, a 
continent away.

Islamic extremists in 
Libya, however, could 
play a role in the new 
government.
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BARGAIN MART
Discount Foods

403 Runnels, Big Spring, TX
Open Mon.-Sat. 9-6:30 

PARKAY  
MARGARINE 

69¢

SWEET POTATOES
K BRAND SMOKED TURKEY
BREAST - 9-OZ.                                                                     
   GROUND BEEF  
5-LB. TUBE                                                                      

SMOKED TURKEY DRUMSTICKS
                                                                                     

SENECA FRUIT COCKTAIL 
GALLON CAN                                         

SNYDER PRETZEL SNACKS
30-CT. BAG                                                                                

MASTER TRAILER HITCH BALL
& PIN COMBO 2"                                                                                                                             TYSON CHICKEN BREAST STRIPS
                                    

TURKEYS
14 TO 18 LB.

K FULLY COOKED
BACON

227961

Sale Starts
NOV. 21ST

Sale Ends
NOV. 26TH

19¢

79¢

79¢

99¢

79¢

LB.

$1499

2/$100

3/$100

49¢

$129

$799

LB.

LB.

2-CUP SLEEVE
13-OZ.

3-OZ.
TURKEY

By Steve Becker

sudoku
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 repeated in any row, column or 
box.

Big Spring Herald

Sudoku 9x9 - Puzzle 2 of 5 - Hard

8 7

2 4 3 5

7 9

1 8 6 4

5 9

8 9 1 5

6 7

2 6 5 8

3 1
www.sudoku-puzzles.net

Do you have unwanted
Christmas Decorations?

Drop them off at the Big Spring Herald
at 710 Scurry. All decorations will be 

donated to the Downtown Revitalization Assoc.

Call Angela for more info!    432-816-7310

22
88

34

News in brief
Drought continues lowering 
Texas reservoirs 

FORT WORTH, Texas (AP) — The severe Texas 
drought continues to affect reservoirs that supply 
water to scores of municipalities.

Some 96 percent of the state’s major reservoirs 
were below 60 percent capacity as of the end of Oc-
tober.

The Texas Water Development Board says that 
average is the lowest since the agency began keep-
ing records in 1978.

The agency says water levels aren’t available for 
the other 4 percent because those reservoirs aren’t 
monitored.

Ten reservoirs are below 10 percent storage ca-
pacity. Five of those are all but empty -- including 
Lake Meredith in the Panhandle.

Last month the Canadian River Municipal Water 
Authority near Amarillo voted to stop using Lake 
Meredith. Officials have said the lone remaining 
water supply is plentiful, but the peak demand may 
put stress on its delivery.

Alleged Texas gang 
member gets 25 years in prison 

DEL RIO (AP) — Prosecutors say an alleged Texas 
Mexican Mafia gang member has been sentenced to 
25 years in federal prison on racketeering charges 
tied to drug trafficking on the border.

U.S. Attorney Robert Pitman said Friday that 
Valdomero Hernandez Jr. of San Antonio must also 
pay a $7,500 fine.

The federal judge who sentenced Hernandez on 
Thursday ordered the 34-year-old to serve five years 
of supervised release after his prison term ends.

The indictment alleged that Hernandez and oth-
ers agreed to conduct Texas Mexican Mafia affairs 
in the Uvalde, Eagle Pass and Del Rio areas through 
a variety of racketeering acts that included mur-
der, solicitation of murder, drug trafficking and 
extortion.

Hernandez pleaded guilty to the conspiracy 
charge in last year.

He is the ninth defendant in this case to be sen-
tenced.

Texas man gets 80 years 
for using fake cash 

FORT WORTH (AP) — A Texas man has been sen-
tenced to 80 years in prison for trying to buy movie 
theater hot dogs with counterfeit cash.

Charles Cleveland Nowden was sentenced Fri-
day, two days after being convicted of forgery. He 
must serve at least 15 years before he’s eligible for 
parole.

Two years ago Nowden used a fake $20 bill when 
trying to buy hot dogs, popcorn and soft drinks at 
a movie theater. Prosecutors say after his arrest, 

a police officer found more counterfeit bills worth 
$120.

Prosecutors in Fort Worth presented evidence 
about other theft cases pending against the 48-year-
old in Tarrant and Lamar counties.

The Tarrant County District Attorney’s Office 
says jurors also heard about Nowden’s federal con-
victions for bank fraud and being a felon in posses-
sion of a firearm.

9 men indicted in Houston-area 
bank robbery spree 

HOUSTON (AP) — Nine men have been indicted 
for their alleged roles in a string of Houston-area 
bank robberies that included the shooting of an off-
duty Harris County sheriff’s sergeant.

U.S. Attorney Kenneth Magidson says the 18-count 
indictment unsealed Friday alleges the crime spree 
began in 2007 and ended in September when eight 
of nine suspects were arrested. The other suspect 
remains at large.

The charges range from conspiracy to interfere 
with commerce through robbery to possessing and/
or discharging a firearm during a violent crime.

Authorities say the robbers brandished Uzi-style 
weapons, pistols and shotguns and targeted credit 
unions and banks inside grocery stores.

Sgt. Michael Ellison was shot when he confronted 
two suspects after a robbery in Sugar Land in Au-
gust. He has recovered and attended a news confer-
ence announcing the indictments.

11 indicted in cocaine ring 
MEMPHIS, Tenn. (AP) — Authorities say 11 peo-

ple have been indicted in Memphis on drug con-
spiracy charges, accused of running cocaine from 
Texas to Tennessee.

Edward Stanton, the U.S. attorney for West Ten-
nessee, says a federal indictment unsealed Friday 
charges the 11 individuals with conspiracy to pos-
sess cocaine with the intent to distribute.

The defendants are charged with buying $1.6 mil-
lion worth of cocaine in Texas and bringing it back 
to Memphis for packaging and sale.

If convicted, those charged could face 10 years to 
life in prison.

Judge says feds need 
warrant for cellphone info

HOUSTON (AP) — A federal judge in Houston 
has ruled that authorities need a search warrant to 
obtain cellphone records that can be used to track a 
person’s movements.

U.S. District Judge Lynn Hughes’s one-page order 
upheld a magistrate judge’s 2010 ruling that had de-
nied a request by federal authorities in three sepa-
rate criminal investigations to compel cellphone 
companies to provide — without a search warrant 

— 60 days of records for several phones.
Hughes said in his ruling the data authorities 

requested is constitutionally protected from intru-
sion and can only be acquired with a search war-
rant under the Fourth Amendment, which protects 
against unlawful search and seizure.

In the 2010 ruling, U.S. Magistrate Judge Stephen 
Smith had ruled the warrantless request by author-
ities violated the Fourth Amendment.

The cellphone data authorities had requested was 
being sought under the Stored Communications 
Act, part of the Electronics Communications Pri-
vacy Act, and that information is often given with-
out a search warrant.

Oil and gas rig 
count drops by 15 

HOUSTON (AP) — The number of rigs actively 
exploring for oil and natural gas in the U.S. dropped 
by 15 this week to 2,001.

Houston-based drilling product provider Baker 
Hughes Inc. reported Friday that 1,125 rigs were 
exploring for oil and 871 for natural gas. Five were 
listed as miscellaneous. A year ago this week the 
rig count stood at 1,677.

Of the major oil- and gas-producing states, Colo-
rado and Wyoming each gained one rig.

AG blasts court’s
redistricting maps

AUSTIN (AP) — Texas’ 
attorney general sharply 
criticized a federal court 
Friday over its proposed 
maps for state House 
and Senate districts in 
the 2012 election, saying 
the judges overstepped 
their bounds.

The San Antonio-based 
federal court released 
the proposed redistrict-
ing maps late Thursday 
and gave those involved 
in the case until noon 
Friday to comment. 
Minority groups have 
filed a legal challenge to 
the Republican-drawn 
maps, saying they are 
discriminatory. The 
court’s maps are in-
tended to be an interim 
solution until the case 
is resolved after the 2012 
elections.

Maps for the House 
and Senate released 
Thursday restore many 
of the minority dis-
tricts — where Demo-
crats hold the seats — to 
their previous shapes. 
Republican lawmakers 
have denied their maps 
were intended to mini-
mize minority repre-
sentation, and say they 
merely reflect the GOP 
majority in Texas.

In his filing, Attorney 
General Gregg Abbot 
said the court went too 
far in redrawing the 
Legislature’s maps.

“A court’s job is to ap-
ply the law, not to make 
policy,” Abbott wrote in 
his objection to the pro-
posed House map. “A 
federal court lacks the 
constitutional authority 
to interfere with the ex-

pressed will of the state 
Legislature unless it is 
compelled to remedy a 
specific identifiable vio-
lation of law.”

Abbott argued that 
there is no violation 
of law. Included in his 
court filing were let-
ters and emails from 
18 Republican lawmak-
ers and two Democrats 
objecting to portions of 
the court-drawn House 
map.

The objections by the 
Republican attorney 
general and lawmak-
ers followed praise by 
many Democrats on 
Thursday night. But 
two Democrats, Repre-
sentatives Senfronia 
Thompson and Harold 
Dutton, objected to the 
court’s version of their 
House Districts 141 and 
142 in Harris County

“The traditional com-
munities of interest, 
which have existed 
since 1972, are destroyed 
under the court’s plan,” 
Dutton said.
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CHRISTMAS
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REGISTER NOW-DEC. 23
$1000’s IN PRIZES
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Circle M
Frac & Acidizing

Want to improve your 
oil well?

Circle M Acidizing and Fracturing 
serves West Texas and 

surrounding areas, including 
New Mexico, at competitive 

prices!

M
James Merrill

325-573-8005
Snyder, TX 228868
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Sudoku 9x9 - Solution 2 of 5 - Hard

6 1 4 3 8 5 7 9 2

9 2 8 6 7 4 1 3 5

7 3 5 2 9 1 6 4 8

3 7 1 9 5 8 2 6 4

5 4 6 7 2 3 8 1 9

8 9 2 1 4 6 5 7 3

1 8 9 4 6 2 3 5 7

2 6 7 5 3 9 4 8 1

4 5 3 8 1 7 9 2 6
www.sudoku-puzzles.net

News in brief
Gadhafi’s son captured 
trying to flee Libya

TRIPOLI, Libya (AP) — Moammar Gadhafi’s son 
Seif al-Islam was captured in a southern Libyan 
city along with two of his aides who were trying 
to smuggle him out of the country, a militia com-
mander said on Saturday.

Bashir al-Tlayeb of the Zintan brigades said that 
Seif al-Islam was caught in the desert town of Obari, 
near the southern city of Sabha about 400 miles (650 
kilometers) south of Tripoli.

He didn’t elaborate on how Seif al-Islam was cap-
tured, but said that he was brought to the city of 
Zintan, the home of one of the largest revolutionary 
brigades in Libya.

Al-Tlayeb said that it would be up to Libya’s rul-
ing National Transitional Council to decide where 
the former Libyan leader would be tried.

He also said there was still no information about 
wanted former intelligence director Abdullah Se-
noussi or where he is located.

Seif al-Islam is the last of Moammar Gadhafi’s 
sons to remain unaccounted for.

Obama en route back to 
deadlocked DC after showing 
command on world stage in Asia

BALI, Indonesia (AP) — After a nine-day trip 
through Asia in which he showed command on the 
world stage, President Barack Obama is headed 
back to debt-deadlocked Washington, where he’ll 
confront fresh reminders of the limits of his power 
at home.

Obama departed from Bali’s international airport 
Saturday afternoon for a 21-hour flight that, factor-

ing in time-zone changes, was to return him to the 
White House before dawn Sunday. He’ll be arriving 
days ahead of a deadline for a congressional super-
committee to produce recommendations to attack 
the country’s yawning deficit. But even though the 
president spoke to supercommittee leaders from 
Air Force One as he headed out of town and urged 
them to get a deal, the panel is no further along 
than when the president left: frozen along partisan 
lines.

If no agreement is reached steep cuts would be en-
acted across the federal government that both sides 
say they want to avoid, particularly to the defense 
budget. But no end game was in sight as Obama 
made his way back home from the other side of the 
globe.

Also awaiting him are presidential politics head-
ing into the 2012 election year, something Obama 
largely avoided while traveling in Hawaii, Austra-
lia and Indonesia. And with his opponents on the 
attack over his stewardship of the listless econo-
my, Obama will renew his largely futile efforts to 
get Congress to pass his jobs bill as he aims to cast 
Republicans as the ones to blame.

UN bashing is in style for 
Republican candidates, but would 
they work with UN if elected?

UNITED NATIONS (AP) — It seldom fails as an 
applause line for Republican presidential candi-
dates: beating up on the United Nations.

Front-runner Mitt Romney says the U.N. too often 
becomes a forum for tyrants when it should be pro-
moting democracy and human rights. Newt Gin-
grich pledges to take on the U.N.’s “absurdities.” 
Herman Cain says he would change some of its 
rules. And Rick Perry says he would consider pull-
ing the United States out of the U.N. altogether.

All that U.N. bashing has raised questions about 
whether a Republican victory could strain the re-
lationship between the United Nations and its host 
country, the United States.

President Barack Obama’s Democratic adminis-
tration considers the U.N. critical to the country’s 
interests, while Republicans traditionally have 
been disenchanted with the world body over Amer-
ica’s inability to reliably win support for its posi-
tions. It doesn’t help that U.N. members often criti-
cize American policies, especially as they relate to 
Israel and the Palestinians.

That was reinforced last month when the U.N. 
cultural agency voted to approve a Palestinian bid 
for full membership in that body, and the U.S. re-
sponded by cutting off funding.

Egyptian riot police dismantle 
tents, arrest protesters to 
clear Cairo’s Tahrir Square

CAIRO (AP) — Egypt’s riot police are dismantling 

tents and arresting hold-out activists as they clear 
out protesters from central Cairo’s Tahrir Square.

Scuffles broke out on Saturday between the police 
and a small number of protesters, who had spent 
the night in the square following massive demon-
strations the day before.

Police were seen beating activists who challenged 
them and an Associated Press cameraman saw po-
lice arrest three people who refused to leave.

Tens of thousands of Islamists and young activ-
ists massed in Tahrir Square on Friday, confront-
ing Egypt’s ruling military council. The military 
tolerates daytime demonstrations in the central 
square, a symbol of the country’s Jan. 25-Feb. 11 up-
rising, but claims that long-term occupation para-
lyzes the city.

Activists: Syrian troops on 
offensive despite acceptance of 
Arab observers mission

BEIRUT (AP) — Activists say Syrian troops are 
storming a central town and a northwestern region 
in search of opponents of the government.

The attacks on the town of Shezar and the Jabal 
al-Zawiya region near the Turkish border come a 
day after Syria agreed in principle to allow Arab 
observers into the country to oversee a peace plan 
proposed by the 22-member Arab League.

The British-based Syrian Observatory for Human 
Rights and the Local Coordination Committees said 
the latest attacks occurred early Saturday.

Syria’s acceptance came on Friday after surpris-
ingly heavy pressure from the Arab League, which 
brokered the plan and this week suspended Syria 
from the 22-member organization for failing to 
abide by it.

Pope makes an impassioned 
plea to Africa’s leaders to stop 
depriving their people of hope

COTONOU, Benin (AP) — Pope Benedict XVI on 
Saturday in Benin called on Africa’s leaders to stop 
depriving their people of hope and to govern re-
sponsibly, just hours before he planned to unveil a 
pastoral guide for the continent which attempts to 
use church doctrine to address Africa’s problems.

The pope made his comments during a meeting 
with the ruling elite of Benin, a country that has 
provided a rare example of functioning democracy 
in the region.

The 84-year-old pope returned for the second time 
to Africa, the most rapidly growing region for the 
Roman Catholic Church. His first trip two years 
ago was derailed before he even set foot in Africa, 
after he told reporters on the papal plane that the 
use of condoms exacerbates the problem of AIDS. 
On this visit, he is steering clear of the sensitive is-
sue in order to highlight a message he had tried to 
deliver in Cameroon two years ago.

Wood case detectives face conflicting accounts
LOS ANGELES (AP) 

— Natalie Wood’s 
drowning death nearly 
30 years ago came after 
a night of dinner, drink-
ing and arguments but 
the question remains 
— was it anything more 
than a tragic accident?

Conflicting versions 
of what happened on the 
yacht shared by Wood, 
her actor-husband Rob-
ert Wagner and their 
friend, actor Christo-
pher Walken, have con-
tributed to the mystery 
of how the actress died 
on Thanksgiving week-
end in 1981.

Two sheriff’s detec-
tives are now diving into 
the mysterious events 
on the yacht Splendour, 
although whether they 
reach any different con-
clusions than their pre-
decessors remains to 
be seen. They recently 
received new, seem-
ingly credible informa-
tion and heard from 

potential witnesses who 
weren’t included in the 
original investigation of 
Wood’s death, sheriff’s 
Lt. John Corina said 
Friday.

But he said noth-
ing has happened to 
change the official view 
that Wood’s death was 
originally an accidental 
drowning. Wagner, the 
star of “Hart to Hart” 
is not considered a sus-
pect, he added.

Corina released few 
details about who inves-
tigators have contacted 
or plan to re-interview, 
but the inquiry will cer-
tainly lead them to speak 
with the three survivors 
of the trip — Wagner, 
Walken and skipper 
Dennis Davern.

Wood’s sister, Lana, 
was not on the boat, but 
told CNN’s Piers Mor-
gan on Friday that she 
has spoken with Davern 
many times and believes 
her sister did not fall off 

the boat.
“I don’t think she fell, 

I don’t know if she was 
pushed, I don’t know 
whether there was an 
altercation and it hap-
pened accidentally but 
she shouldn’t have died 
and that does stay with 
me and hurt,” Lana 
Wood said.

“I would prefer to al-
ways believe that RJ 
(Wagner) would never 
do anything to hurt Nat-
alie and that he loved 
her dearly, which he 
did, and I don’t believe 
that whatever went on 
was deliberate. I’ve al-
ways cared about him. 
I always will care about 
him,” she said.

The captain said on 
NBC’s “Today” on Fri-
day that Wagner is to 
blame for the Oscar-
nominated actress’ 
death in the chilly wa-
ters of Southern Califor-
nia in November 1981, 
but didn’t offer many 
specifics. For years he 
has maintained that he 
heard the famous couple 
arguing on the boat be-
fore Wood went missing 
and Wagner refusing to 
immediately search the 
waters nearby for his 
wife.
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By ROBERT GRIFFIN
Sports Editor

The Lady Steers kept 
their unbeaten streak alive, 
downing Lamesa 63-51 Fri-
day night at Steer Gym. 
Mackenzie Stone scored a 
game-high 19 points and 
Bridgett Tuitt added 15 in a 
game Big Spring had under 
control from the opening 
tip.

LaShaunte Anderson, 
Cerbi Ritchey and Diamond 
Mayes each scored six 
points each as the 4-0 Lady 
Steers jumped out to a 19-6 
lead after the first quarter 
in front of a rowdy Steer 
Nation. The second quarter 
showed more of the same, 
as Big Spring outscored 
Lamesa 17-8 to take a 36-14 
lead into the locker rooms 
at the half.

If Big Spring showed any 
weakness at all, it would 
have to be their perfor-
mance at the free-throw line, 
where they shot six out of 20 
(30 percent), as opposed to 
Lamesa’s 65 percent at the 
line with the same amount 
of attempts.

Yanera Tuitt and Ritchey 
fouled out in the game for 
the Lady Steers as charges 
became blocking penalties 
and good defense was often 

rewarded with a trip to the 
line for Lamesa. 

The Lady Steers showed 
mercy on Lamesa in the sec-
ond half, toning down their 
offense and letting some 
of the younger players get 
some experience, but after 
several games already this 
season with a huge early 
lead,some fans are wonder-
ing if the Lady Steers are 
going to be allowed to hit 
triple digits on anyone this 
year. They seem to have the 
ability.

“I understand sportsman-
ship, I really do,” Steer fan 
Lanny Perry said after the 
game. “But it would still be 
cool to see it happen. I have 
never seen a girls team ac-
complish that (100 points) 
in a game.”

Big Spring scored 27 points 
in the second half, while al-
lowing 37. At no point was 
the win in jeopardy, as the 
Lady Steers cruised to the 
63-51 final score.

In relief, Ashten Galan 
added two points to the stat 
sheet for Big Spring, while 
Yanera Tuitt recorded four 
and Dryshae Vanderbilt 
scored five.

The Lady Steers will trav-
el to Merkel Tuesday for a 
6:30 p.m. match-up.

Still unbeaten, Lady Steers defeat Lamesa

HERALD PHOTO/Tony Claxton

NOTHIN’ TUITT — Lady Steer Bridgette Tuitt goes in for a layup in Big Spring’s 63-51 win 
Friday night. Tuitt scored 15 points for Big Spring.

Big Spring showing 
no signs of letting up, 
easily defeating 
their opponents

HERALD photo/Tony Claxton

UP, UP AND AWAY — Big Spring Steer Tyler Graves scores an easy two points in Friday night’s 
clash with San Angelo Lakeview.

Forsan downs a
still-struggling 
Monahans team
By ROBERT GRIFFIN
Sports Editor

FORSAN — Michael 
Mims put up 12 points 
and Patrick Robles added 
11, as the Buffaloes de-
feated Monahans 57-33 
Friday night in front of a 
riled-up Forsan crowd.

Monahans appeared to 
be able to run with For-
san for the first quarter 
and were only down by 
three points after the 
first buzzer, but it would 
be the closest they would 
get to a win. 

The Buffs scored 14 in 
the second frame, while 
holding the visitors to a 

mere three. 
Forsan held a 25-11 lead 

at the half, but the home-
town boys were far from 
finished. In an exciting 
50-point third period, 
the Buffaloes extended 
their lead by outscor-
ing the Loboes 28-22 in 
the frame. Forsan would 
add four more points in a 
slowed-down final frame, 
while holding Monahans 
scoreless.

Mims, J. McDonald 
and A. Hernandez each 
recorded four rebounds 
for the Buffaloes, while 
Brendan Roman grabbed 
five steals in the game.

Area boys scores
Midland Classical- 39 
Stanton - 31

Grady - 75 
Seagraves - 44

Grady    16    26    22    11    — 75

Seagraves    7    16    10    11    — 44

Grady (2-0) points — Bransen Richards 19, 
Zeke Clay 14, Michael Jimenez 11, Taylor Pol-
son 9, EJ Rodriguez 8, Ivan San Juan 8, Brett 
Glaze 6.

Free throws — Grady 9-18, Seagraves 11-17. 
3-point goals — Grady 5 (Glaze, Richards, Jime-
nez 3), Seagraves 5 (Gonzales 2, Bueno 3). Total 
fouls — Grady 15, Seagraves 11.
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CHEVY RUNS DEEP
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Chevrolet - Buick - Cadillac
POLLARDMore Standard Equipment Excellent Local Services

1501 E. 4th                                                                                                        267-7421TT&L Extra - WAC See Dealer For Details
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DOING
3Add Chevy To Your List, And Consider It Done
2012 CHEVROLET VOLT
White Diamond 
Jet Black/Ceramic White Accent Interior 
Stk# 12008C
The First Electric Car That Runs On More Than Electricity.
$1500 Total Rebate

ON SALE NOW!!!
2012 CHEVROLET EQUINOX
3 TO CHOOSE FROM 
ARRIVING DAILY
Eco Button That Allows You To Switch To A Fuel Saving Mode

PRICES STARTING AT $26,600

NO PAYMENTS TIL SPRING
TO GUARANTEE OUR QUALITY, WE BACK IT

100,000-MILE/5-YEAR
POWERTRAIN WARRANTY

Whichever comes first. See dealer for limited warranty details.
CHEVYDEALER.COM

ONSTAR** - STANDARD ON MOST MODELS
Safety connecting you in ways you never thought possible
* AUTOMATIC CRASH RESPONSE
* STOLEN VEHICLE ASSISTANCE
* VEHICLE DIAGNOSTICS
* REMOTE DOOR UNLOCK

Standard 8 months on most 2011 models
227909

ELECTRIC
TURN

by
TURN
NAV

ESTIMATED
32MPG

HIGHWAY
BLUETOOTH

Area girls scores

MIDLAND CLASSICAL - 42
 STANTON - 28

Stanton (0-4) — Allred 3, Luxton 2, Ramsey 
6, Beasley 10, Graham 7

Midland Classical (4-1) — Kayla Beattie 25, 
Hannah Bailey 6, Amy Hinton 3, Abbie Rael 
2, Rachel Long 6

Stanton    10    6    8    4    — 28

MCA    15    10    12    5    — 42

Free Throws — Stanton 5-9, Midland Clas-
sical 7-7. 3-point goals — Stanton (Allred 1, 
Ramsey 1, Beasley 1), Midland Classical (Be-
attie 3). Total fouls — Stanton 12, Midland 
Classical 11.

GARDEN CITY - 53
COAHOMA - 36

Coahoma (1-2) — Goodblanket 6, Martin 5, 
Hilario 7, Clanton 2, Morgan 1, Pace 3, Cas-
tiaw 12.

Garden City (3-1) — Magdaly Huerta 2, 
Kamie Halfmann 8, Taylor Hughes 5, Brylie 
Schaefer 4, Hannah Halfmann 9, Lexie 
Schaefer 6, Cassie Hirt 6, Holly Hoffman 11, 
Ashley Hoffman 2.

Coahoma    7    18    23      — 36

Garden City    16    31    44      — 53

Free Throws — Coahoma 11-17, Garden 
City 22-37. 3-point goals — Coahoma (Castiaw 
2, Hilario 1), Garden City (Hannah Hoffman 
3, Kamie Hoffman 1, Lexie Schaefer 1). Total 
fouls — Coahoma 17, Garden City 17. Fouled 
out — Coahoma 2 (Castiaw, Pace). Technical 
fouls — Coahoma 1 (Castiaw).

Next: Garden City at Borden 
County 3 p.m. Nov. 22.

O’Donnell at Coahoma Nov. 21 at 
8 p.m.

Iowa State stuns OSU in second OT
AMES  (AP) — This was 

supposed to be so easy 
for Oklahoma State.

The second-ranked 
Cowboys came into 
Ames set to cruise past 
overmatched Iowa State, 
and set up a showdown 
with rival Oklahoma at 
home. With a spot in the 
BCS title game on the 
line.

Then Oklahoma State 
let the upstart Cyclones 
hang around just long 
enough to derail all those 
national title hopes.

Backup running back 
Jeff Woody scored on a 
4-yard run in the second 
overtime and Iowa State 
stunned second-ranked 
Oklahoma State 37-31 on 
Friday night, opening 
the door for a couple of 
one-loss teams.

The Cyclones (6-4, 
3-4 Big 12) overcame a 
17-point deficit to beat 
the Cowboys (10-1, 7-1 
Big 12), opening a path 
for the Oregon or Ala-
bama to face LSU in a re-
match for the title.

“This one stings. This 
one’s tough,” said Okla-
homa State quarterback 
Brandon Weeden, who 

threw three intercep-
tions.

None of those stung 
more than his first pass 
in the second overtime, 
which was intercepted 
by Ter’Ran Benton. 
Woody ran for 6 and 15 
yards, then bullied his 
way into the end zone to 
give the Cyclones their 
first victory over a top-
five opponent in school 
history.

Weeden threw for 476 
yards, but the Cowboys’ 
offense turned it over 
five times.

“I hate it for the guys. 
But it’s real simple. If 
you lose the turnover 
battle in such a big fash-
ion, it’s extremely hard 
to win a game, especially 
on the road,” Oklahoma 
State coach Mike Gundy 
said.

Playing a day after 
Oklahoma State wom-
en’s basketball coach 
Kurt Budke and three 
others were killed in a 
plane crash, the Cow-
boys were 27-point favor-
ites against the upstart 
Cyclones.

Iowa State lost its first 
four Big 12 games and en-

tered play 0-56-2 against 
teams ranked sixth or 
higher in The Associ-
ated Press poll.

Cyclones coach Paul 
Rhoads has had some 
signature wins in his 
three seasons in Ames — 
but none as big as this.

“We got a group of 
young men that put their 
hard hats on every day 
and just continue to go 
to work,” Rhoads said. 
“I could not be prouder 
of the effort they put out 
tonight.”

Iowa State freshman 
quarterback Jared Bar-
nett found James White 
for a 25-yard touchdown 
on the first play of extra 
time, but Weeden an-
swered with a 6-yard TD 
pass to Josh Cooper.

Benton’s interception 
set up a thrilling finish 
for the Cyclones and 
Rhoads, the defensive co-
ordinator at Pittsburgh 
when it upset No. 2 West 
Virginia in 2007.

Barnett finished with 
376 yards passing and 
three TDs for Iowa 
State.

Oklahoma State 
stretched its lead to 

24-7 less than 3 minutes 
into the second half and 
looked set to break it 
open as it usually does. 
Tracy Moore caught 
Weeden’s pass in traffic 
and stumbled 30 yards 
for the touchdown.

That could have been it 
for Iowa State — but the 
Cyclones were far from 
finished.

Iowa State answered 
with a 32-yard TD run 
from White and Zach 
Guyer’s 24-yard field goal 
made it 24-17 with 4:04 
left in the third quarter.

Oklahoma State came 
in averaging 51.7 points 
a game, but it couldn’t 
string together the drives 
that made Weeden a se-
rious Heisman Trophy 
contender.

Iowa State took advan-
tage, tying the game at 24 
with 5:30 left in regula-
tion when Barnett found 
a Albert Gary sliding in 
the end zone for a 7-yard 
TD catch. Oklahoma 
State’s Alex Elkins in-
tercepted Barnett’s pass 
with 3:17 left, but Quinn 
Sharp pushed a 37-yard 
field goal right, just over 
the upright.

Dallas Stars sold to Canadian
FRISCO (AP) — A Ca-

nadian businessman 
with Texas roots and 
lifelong love of hockey 
has purchased the Dal-
las Stars.

The Stars said Tom 
Gaglardi, president of 
Northland Properties 
Corp., will be intro-
duced Monday at a news 

conference as the team’s 
new owner. Terms were 
not disclosed Friday, 
after the NHL board of 
governors unanimously 
approved the deal. The 
Stars had signed an 
agreement in Septem-
ber to sell the team to 
the Vancouver business-
man.

Gaglardi said Jim Lites 
will return as the team’s 
president and CEO. He 
has held the position 
twice previously.

“I know the fans and 
the organization are re-
lieved that this period of 
uncertainty is over,” said 
Gaglardi. “The team has 
established a solid foun-

dation, and I am looking 
forward to working with 
Jim Lites and Joe Nieu-
wendyk, who I have al-
ways admired and think 
is doing a superb job, to 
re-ignite fan enthusiasm 
for this club.”

Gaglardi, 43, is 

See STARS, Page 11A
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Hunter’s Guide

Sam’s Surplus
Come See Our 

Variety!
www.samssurplus.com

Stanton, TX
Corner of I-20 & Hwy. 137

432-756-2826
228848

Western Sportsman Club
- Open Since 1950 -

Sporting Scope, Sand Bags and Targets provided
Bring Your Rifle And Your Ammunition

Club Offers -
• Outdoor Pistol & Rifle Range 100-200

300 & 600 for safe target shooting
• Weekly matches on Saturdays

    • Grand matches - WWI, WWII Open Sites,
    Long Range with scopes, Accuracy Matches,

Pistol, Rifle and Big Boar
       • Annual Membership Fees of $50/Year for you,

spouse and child under 18.
Call Elaine Dehlinger at 267-1816 for

more information 228831

Visit these Merchants for all your Hunting Needs!

Customized European Mounts
to Your 

Alma Mater...

I CAN PERSONALIZE YOUR PLAQUE ANY WAY YOU WANT IT!
Call 

Blake 
Today!

432-268-3384

From 

Ca
mo
ufla

ge.
..

228821

 
Scout partner program 

 
Give a child the opportunity to be part of something that could change their lives. 

 
Most of us know the impact that positive leadership has on the children in our community.   

 

What if I told you there was a way for you to give a child that chance and it only took up a very small 

part of your time (usually less than one hour) each week. 

 
What if you are looking for a way to impact a child's life but do not have much money or time.   

 
Being a partner in scouting is the perfect way for you to be involved. Scout partners can be married 

with or without kids, grandparents or single adults. As long as you are over 18 and have transportation, 

you can create the opportunity to change the life of a child in your community. 

 

There are boys and girls in our community that need you right now, please give me a call and find out 

how you can be there for them. You may even be surprised at how much it may change your life too. 

Contact  

Shannon Duncan 

Lone Star District Commissioner Boy Scouts of America 

Howard County Service Unit Manager Girl Scouts of America 

432-517-4354 

bigspringscouts@hotmail.com 229009

Courtesy photo
Kamie Halfmann (left) was named to the Texas Girls Coaches 
Association’s 2011-12 Cross Country All-State Team this week 
for her part in helping the Garden City Lady Kats make it to the 
state tournament. 
Halfmann is a sophomore at Garden City, setting the stage for 
a bright future for the Lady Kats’ runners over the next couple 
of years.
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president of a family-
owned hospitality com-
pany. He has a hockey 
background, having 
played since he was 5 
and continuing to play 
on a competitive Cana-
dian team. He also has 
Texas ties. His mother 
is a native of Longview 
and he said he has “seri-
ous UT relatives” who 
live west of Fort Worth.

During Lites’ two pre-
vious stints with the 
team, the Stars won 
seven division champi-
onships, two Western 
Conference champion-
ships, two Presidents’ 
Trophies and the 1999 
Stanley Cup. Lites, 58, 
also served 11 years as 
the chief operating of-
ficer of the Detroit Red 
Wings.

“Jim Lites is the right 
guy at the right time 
to reposition and lead 
the franchise forward,” 
Gaglardi said. “I like his 
vision, resilience, mar-
keting expertise and 
his total energy for this 
job, and he and I share a 
huge love of this game.”

The Stars filed a pre-
packaged bankruptcy 
plan to help facilitate 
Gaglardi’s purchase of 
the club.

The Stars, like the Tex-
as Rangers, were once 
owned by Tom Hicks. He 
bought the NHL team for 
$84 million in December 
1995, but ran into finan-
cial problems.

The Rangers’ sale 
was stalled for months 
by creditors’ concerns 
over Hicks’ financially 
strapped ownership 
group. The team was 
eventually put up for a 
court auction.
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to be commended for a job 
well done in this area.

We have spoken with Texas 
Press Association officials, 
attorneys, legal advisors and 
other leaders whom all agree 
the ads need to be published. 
Again, to clarify, the ads are 
not pointing at Big Spring. 
They are meant to inform 
our readers and citizens of 
what could happen and what 
is happening. 

This is a time when 
governments and 
communities should be 
focusing on making our 
world/city a better place. 
Let’s unite for the good of 
our city and work together 
to improve our community. 
Time should be spent helping 
your neighbor or a friend in 
need, not arguing over petty 
differences. 

We encourage all our 
readers to help out with 
community projects, 
volunteering for non-profits 
and voicing your opinions 

and ideas with our leaders. 
We also encourage everyone 
to vote. 

We at the Herald will never 
do anything intentionally 
to hurt the citizens of this 
community and we will do 
our best to inform them of 
anyone who is trying to do 
so. We will always do our 
best for our advertisers, 
readers and the citizens of 
Big Spring and surrounding 
communities. 

Furthermore, we take the 
interest of the City of Big 
Spring seriously and will 

always keep a lookout for the 
welfare and the well-being of 
our citizens and community. 

Below is a reprint sent 
to us by the Texas Press 
showcasing and explaining 
the advertisements that 
published throughout the 
country as well as in The 
Big Spring Herald. The 
public notice ads shown 
were sent out to publishers 
nationwide informing them 
of what is going on currently 
in regard to public notices 
and encourages support in 
the campaign to keep our 

citizens informed. 
These are for your 

information and 
interpretation and for you 
to see what was published 
in the Big Spring Herald. 
We understand and want 
to reinforce to the public 
that this is not the way our 
city officials operate, but 
know that it could happen 
if legislation is passed. This 
information is part of our 
service to the community.

Ron Midkiff is publisher of 
the Big Spring Herald.

Horse therapy promotes trust and empathy 
By GHENI PLATENBURG
Victoria Advocate

VICTORIA — Like many teenage girls of the 
late 1960s and early 1970s, Garwood native Shirley 
Johnson got engaged to her high school sweetheart 
on graduation day.

But her wedding plans were cut short when her 
fiancée turned out to be a nightmare rather than 
the man of her dreams.

“The minute he gave me my engagement ring, 
I became his possession,” said Johnson, who ac-
cused her ex-fiancée of being physically abusive.

A member of the Balusek family, who were well-
known on the Texas rodeo circuit, Johnson looked 
to her horses for solace.

She found the strength then to end her abusive 
situation.

“I felt powerful on this horse, so why should I 
submit to this man,” said Johnson. “I thought if I 
could control my horse, I should be able to control 
(my fiancée).

That was one of Johnson’s earliest realizations 
that horses were good not just for riding, but also 
for therapy.

More than 20 years later, she is still using horses 
to provide therapy to herself and others.

“Horses give you strength,” said Johnson, 59, 
owner of Stable Life Counseling Center. “They can 
be empowering.”

And after nine years of working as a counselor 
and parent liaison with the Victoria school district, 
Johnson opened Stable Life in 2003.

The counseling center helps clients with anger 
management, career counseling, domestic vio-
lence, sexual assault, parenting, post-traumatic 
stress disorder and attention deficit disorder.

Treatment approaches when working with cli-
ents include phone sessions, Christian counseling, 
relationship counseling, solution-focused therapy 

and, most notably, equine or animal assisted coun-
seling.

Equine therapy has been found to be effective in 
treating people with a wide spectrum of physical, 
behavioral, social, cognitive and psychological 
problems.

Building a relationship with an animal promotes 
empathy, affection, trust, loyalty, the ability to be 
in control of a situation, increased self-esteem, im-
proved learning, concentration, ability to take re-
sponsibility, motivation to set and achieve goals 
and teamwork and problem solving, according to 
The Federation of Riding for the Disabled Interna-
tional.

In 2001, Johnson was a part of the first certifica-
tion class for Equine Assisted Growth and Learn-
ing Association.

Although equine therapy is an internationally 
accepted and certified area of counseling, Johnson 
said it only started to gain respect within the coun-
seling community in the past five years.

Although she has used other animals for therapy 
purposes, including a calf and her dog, Pumpkin, 
Johnson favors using her horses — Rojo, Red, Pen-
ny and Snowball - because of their unique ability to 
read people.

“Horses don’t lie. Dogs do. Other animals do. You 
can beat a dog and abuse it, and it will still come for 
love. If you beat a horse, the horse won’t come back 
until you earn that trust again.”

Horses are often the therapy animal of choice be-
cause of their large size, social nature and distinct 
personalities, moods and attitudes, as well as the 
increased levels of beta-endorphins and beneficial 
feelings humans experience following interaction 
with horses, according to elementsbehavioral-
health.com.

“Horses are like a mirror,” said Stable Life thera-
pist Eva Aleman, who focuses on play therapy for 
children ages 12 and under. 

“If an individual is angry, that horse is not going 
to budge unless that person is calm and serene,” 
Aleman added.

Sometimes just being able to pet the animals re-
laxes clients to the point that they open up about 
their situations, said the therapists.

“Mom thought it was something totally differ-
ent,” said Johnson, as she described a mother’s 
reaction to her 4-year-old daughter opening up 
about being sexually abused by a relative during 
an equine therapy counseling session. She was to-
tally surprised.”

Aleman relayed a similar story about a boy who 
was unhappy about having to be cared for by foster 
parents because his mother was in jail.

She said the boy was able to accept his situa-
tion after interacting with an orphaned baby calf 
named Patches, for whom the therapists at Stable 
Life were serving as surrogate parents.

“He petted the calf and asked me was he sad,” said 
Aleman. “It seemed to click. He leaned over and put 
his head on the calf’s belly.”

While some equine therapy consists of riding the 
horse, Johnson does groundwork therapy using 
the horses.

Some equine assisted therapies included walking 
the horse through obstacle courses and teamwork 
activities to put equipment on the horses.

One such activity entails a couple working to-
gether to put on a horse’s bridle.

“You see how they communicate with each other. 
Sometimes, they start fighting.”

Johnson supports equine therapy as an effective 
tool for just about anyone who is not abusive to ani-
mals.

“I would recommend therapy to people if they 
are where they are now and want to be somewhere 
else better, or improve or change, said Johnson. 
“If I didn’t believe in therapy, I wouldn’t be a good 
therapist.”
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NO ONE KNOWS THE COUNTRY LIKE WE DO

Heart Of The City Realtors

1209 Gregg St.    
 (432) 714-4555

605 CULP - COAHOMA 528 SCOTT 1610 YOUNG

22
79

55

PRICE REDUCED

Christmas at Heritage Museum
The forest is up, the gift shop has expanded and 

there is more to come ... 

HERALD photos/Amanda Moreno
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NOW OPEN

Starting Tuesday Nov. 22nd
11 am - 6 pm

• Home Decor • Unique Gifts • And More

Holiday Open House
Monday, Nov. 21st 5pm-8pm

Grand Opening Coming Soon ....

211 Union St. 213-1147
229552

2011 Recipe
Winners

BREADS

DESSERTS

SALADS

ENTREE

CASSEROLE

APPETIZER

VEGGIES

BEVERAGES

“Cranberry Orange Cornbread”
Mamie Lee Dodds

“Cinderella Pumpkin Cake”
Vernette Hill

“Fruit & Rice” Salad
Loma Jean Wynn

“Crockpot Fajitas”
Loma Jean Wynn

“Cheesy Chicken Noodle & Broccoli Soup”
Loma Jean Wynn

“Spinach Dip”
Lois Hughes

“Friendship Tea”
Mary Churchwell

“Scalloped Potatoes”
Verla Paige

Big Spring Herald
www.bigspringherald.com230586

Mr. and Mrs. James 
Akin, of Big Spring and 
the late William Noel, 
of Dumas, Texas, are 
pleased to announce 
the engagement of their 
daughter, Nicole Ann, to 
Michael Preston, son of 
Mr. and Mrs. Jose Zuni-
ga, of Levelland, Texas 
and Billy Preston, of El 
Paso, Texas. 

Michael is currently 
working for Robinson 
Drilling of Texas, while 
Nicole is an accounting 
major at Howard College 
in Big Spring. 

The couple plans to be 
wed Dec. 3, 2011, in Big 
Spring, Texas.

Engagements▼
  Blum’s Jewelry

sponsored by  In The Big Spring Mall. • 267-6335

Akin
and 

Preston 

Nicole Ann Akin and Michael Preston

Area students receive scholarships 
from McMurry University 

ABILENE — McMurry University is pleased to 
announce the following area students have been 
awarded the University Scholarship for the 2012-
2013 academic year:

Taylor Seaton of Big Spring, a student at Big 
Spring High School, and Kyle Rimer of Midland, a 
student at Greenwood High School

The University Scholarship is a four-year, aca-
demically merit based scholarship awarded up to 
$10,500 annually.

McMurry has consistently been named Top Tier, 
Most Diverse by U.S. News and World Report and 
was ranked 13th on their latest Best Colleges List, 
Regional College West Rankings. The University 
was also again named a Military Friendly School 
by GI Jobs. Learn more about McMurry’s honors at 
www.mcm.edu. 

McMurry University is committed to providing 
opportunities and experiences to ensure that every 
McMurry student achieves their maximum poten-
tial-in their careers, their personal relationships, 

and in their roles as moral citizens and contribut-
ing members of society.

Wiseman furthers
Justice of the Peace certification

Judge Kathryn G. Wiseman was certified at the 
recent 24-hour Justice of the Peace Seminar held 
Nov. 14-17 in Rockwall, Texas. 

The seminar was sponsored by the Texas Justice 
Court Training Center, a division of Texas State 
University-San Marcos, with offices in Austin, 
Texas. 

The seminar is held for elected Justices of the 
Peace so they can fulfill their Continuing Judicial 
Education Requirements as set forth in Article 
27.005 of the Texas Government Code. The seminar 
addressed topics such as judicial ethics, tenants’ 
remedies, criminal procedure, civil procedure, so-
cial media, evictions, legal analysis, enforcement 
in juvenile cases, default judgments, pretrial mo-
tions, commercial motor vehicle offenses, inquests, 
Rule 12, Technology Fund, contract law, adminis-
trative hearings, evidence, traffic law, credit cards, 

personal injury and prop-
erty damage, magistra-
tion and bond conditions 
and traffic safety.

Who’s Who▼

God in me
There’s something in me

that moves me to get up when I fall, to feel com-
passion toward those who don’t know him, to 

have faith, hope, forgive, repent, to want to live 
for him, to be like him, to believe in his word, in 

the book of Acts 17:28 for in Him we live and move 
and have our being. The apostle Paul said in Acts 

17:23 For as I was passing through and considering 
the objects of your worship. I even found an alter 
with this inscription: TO THE UNKNOWN GOD 
and then went on to say, therefore the One when 
you worship without knowing Him I proclaim to 
you. God, who made the world and everything in 
it since He is Lord of heaven and earth does not 

dwell in temples made with hands. 
Acts 17:28 Therefore, since we are the offspring of 

God, we ought not to think that the 
Divine Nature is like gold or silver or stone, 

something shaped by art and man’s devising. 
Acts 17:30 Truly, these times of ignorance God 

overlooked,but now commands all men every-
where to repent. In Acts 19:2 Paul found some dis-
ciples and he said Did you receive the Holy Spirit 
since when you believed? So they said to him “We 
have not so much as heard whether there is a Holy 

Spirit. That very day
they were baptized in the name of the Lord Jesus 
Christ and when Paul laid hands on them the 

received the Holy Spirit and they spoke in tongues 
and prophesized. 

Acts 7:51 “You stiff-necked and uncircumsized in 
heart and ears! You always resist the Holy Spirit: 
as your fathers did so do you. I want to end this in 

a positive note that the promise is unto you and 
to your children and to all who are a far off, as 

many as the Lord our God will call. 
Allow God to come live in you, to move in you, let 

this prophecy be fulfilled in your life today. 
Don’t resist, consider the objects of your wor-

ship, now His name, take on the name of Jesus 
Christ.

For it is written He is coming after a bride that is 
wearing his name. 

— Joelle Ludington —

Reader’s Corner

The Nashville-based “Blackwood Legacy” con-
temporary southern gospel group will be in concert 
Saturday, Dec. 3 at 7 p.m. at Birdwell Lane Baptist 
Church. 

Admission is free and a love offering will be re-
ceived. 

Birdwell Lane Baptist Church is located at 1512 
Birdwell Lane. For more information, call 267-7157 
or visit the website at www.theblackwoodlegacy.
com. 

The group can also be previewed on Facebook. 

Blackwood Legacy to 
perform at Birdwell Lane

Southern gospel comes to Big Spring



The Big Spring Art 
Association met in its 
regular meeting Tues-
day evening, Nov. 15, in 
the Community Room 
of Howard County Li-
brary.  

Tex Irvin showed a 
variety of knives he had 
made from scratch, us-
ing materials from a 
wide variety of sourc-
es, from elk horn to 
hardwoods from South 
America and around the 
world. Most fascinat-
ing was his description 
of creating Damascus-
steel knives with up 
to 1200 layers of metal, 
beaten at high heat over 
one another to create 
the hardest and sharp-
est knife blades in the 
world.  Hunters of wild 
boar, for instance, use 
his knives with no other 
weapon to kill the sav-
age beasts.

The public is invited 
to these monthly meet-
ings, held September 
to May. An exception 
is the December meet-
ing, which on December 
13 will be a Christmas 
party held in the home 
of Lane Bond at 2605 
Ann Drive. Everyone is 
invited.  Please call 432-

263-4033 for information 
and to announce your 
coming.

Members include 
painters in all media, 
photographers, jewelry 
makers, sculptors in all 
media, collage materi-
als —  if it is artful it is 
welcome.  

Each month members 
bring their works to the 
meeting to be assigned 
for display in various 

public locations in the 
city.

If you are an artist, or 
want to be one, join us.
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Featuring 
Rick Price, 

Gospel Music 
Hall of Fame 
Member and 
former lead 

singer for the 
legendary

Blackwood 
Brothers

BIRDWELL LANE BAPTIST CHURCH
1512 Birdwell Lane Big Spring, TX  79720

Saturday December 3rd @ 7:00pm.
for info call: 432-267-7157

Admission is Free-Come Early for Best Seating

Blackwood Legacy!

Live from Nashville!

Myers & Smith
Funeral Home And Chapel

Family Owned Since 1985

Bill & Charlsa Myers
Owners

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

21
90

28

Quiet Neighborhood Location
Away From Heavy Traffic.

Menus▼

Forsan ISD

Monday: Breakfast: pancakes. 
Lunch: crispy burrito/chili, corn, 
vegetable sticks, pears, milk, ranch 
dressing. 

Tuesday: Breakfast: oatmeal. Lunch: 
sandwich, baby carrots, pickle spears, 
apple, milk, teddy grahams. 

Wednesday: Holiday
Thursday: Thanksgiving
Friday: Holiday

Coahom ISD

Monday: Breakfast: pop tarts, sau-
sage, grape juice, milk. Lunch: smoth-
ered steak, mashed potatoes, wheat 
bread, green beans, milk. Sloppy joe. 

Tuesday: Breakfast: donuts, sausage, 
variety juice, milk. Lunch: Green en-
chiladas, Mexicalli corn, peach cups, 
milk. Hot pockets. 

Wednesday: Holiday
Thursday: Thanksgiving
Friday: Holiday

Sands ISD

Monday: Breakfast: breakfast on a 
stick, juice and milk. Lunch: burrito, 
Spanish rice, tossed salad, fruit, cook-
ie and milk. 

Tuesday: Breakfast: cereal, yogurt, 
juice and milk. Lunch: peanut butter 
and jelly sandwich, cheese stick, baby 
carrots with ranch, apple, cookie and 

milk. 
Wednesday: Holiday
Thursday: Thanksgiving
Friday: Holiday

Big Spring ISD

Monday: Breakfast: cocoa krispies, 
assorted fruit juice, milk. Lunch: tur-
key and dressing, mashed potatoes 
with gravy, yams, green beans, pump-
kin pie, wheat roll, cranberry sauce, 
milk. 

Tuesday: Breakfast: sausage/gra-
vy pizza, assorted fruit juice, milk.
Lunch: oven fried chicken, red beans 
with rice garden, salad, ranch dress-
ing, fruit cocktail, wheat roll, orange 
smiles, milk. 

Wednesday: Holiday
Thursday: Thanksgiving
Friday: Holiday

Senior Center

Monday: beef lasagna, California 
blend vegetables, garlic bread, choco-
late pudding, milk. 

Tuesday: beef tips, parsley noodles, 
broccoli, rolls, banana pudding, 
milk. 

Wednesday: smoked sausage, baked 
beans, sauerkraut, rolls, pears sprin-
kled with Jell-O, milk. 

Thursday: Thanksgiving
Friday: Holiday

Club News

Courtesy photo/Bobby McDonald

Keep Big Spring Beautiful president Janice Bishop and its other volunteers removed 
refuse and debris from FM 700 Saturday Nov. 12. This continued quest could bring 
state attention, awards or financial grants to the community.

Keep Big Spring Beautiful cleans up FM 700

Big Spring Art Association holds meeting

Beauty pageants aren’t unchartered 
territory for four-year-old Zacary Bar-
ber. 

In fact, he’s a recurring winner. 
This year, Barber competed in the 

2011 West Texas Baby Pageant in 
Odessa, held Nov. 13 in the Deaderick 
Auditorium on the Odessa College 
campus, and walked away with a first 
place, second place and third place 
finish. 

During a 3:30 p.m. ceremony, Bar-
ber received first place in the beauty 

division and third place in the photo 
competition. He placed second overall 
and was named supreme prince. 

The first time he competed in a pag-
eant, at the age of 2, he received sec-
ond in the beauty division, first place 
in the photo division and was award-
ed third place overall.

Barber is the son of Mickey Barber 
and the late Amanda Barber of Big 
Spring. His grandmother is Kay Bar-
ber. 

West Texas  Baby Pageant winner announced

Submit your weddings, engagements, births and 
anniversaries to us online or by email at 

life@bigspringherald.com. 

St. Mary’s 10th Annual St. Andrew’s Day Festival 
is set for today at 7 p.m. 

The festival will be open to the community with 
no admission fee. 

There will be choral and instrumental music of 
the British Isles. 

Guest musicians for this year’s event include pro-
fessional pipers E.J. Jones of Asheville, N.C., Doug 
Frobese of Dallas, Richard Kean of Houston and 
drummer Stephen Cameron of Georgetown. 

A reception will follow, featuring Scottish fare in 
the courtyard. 

For more information, call Linda Hill at 432-230-
9897. 

St. Andrew’s Day 
Festival set for today



Business and agriculture
Do you have an interesting 
item for the Business and 
Agriculture pages? Call the 
Herald at 263-7331.

Page 4B
Sunday, November 20, 2011

BIG
SPRING HERALD

Energy Watch
 

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.

So far this year, inflation has been much higher 
than the Federal Reserve has expected. Back in 
January, the Fed expected the PCE Deflator (a 
broad measure of consumer prices calculated for 
GDP accounts) to rise 1.5 percent in 2011. But so 
far this year, these prices are up at a much faster 
3.2 percent annual rate. A better known measure, 
the Consumer Price Index, is up at a 4.1 percent 
annual rate in the first nine months of the year.

The Fed argues that it really hasn’t been wrong. 
It thinks temporary issues (mostly with commodi-
ty prices) are artificially holding up inflation. For 
next year, the Fed says the PCE Deflator will rise 
1.7 percent, a higher forecast than it had for 2011, 
but still significantly lower than the current pace 
of inflation.

We think the Fed is making the same mistake 
again. The Fed, like all Keynesians, believes high-
er unemployment means lower wages, which, in 
turn, means downward pressure on inflation. But 
this was proven wrong in the 1970s, when high 
unemployment and inflation existed at the same 
time.

Instead of fixating on the unemployment rate, 
we see inflation as a monetary phenomenon. Infla-
tion is “too much money chasing too few goods.” 
So, inflation rises when the Fed is loose and falls 
when the Fed is tight.

Government policy, which enhances or detracts 
from real economic growth, also has an impact. 
In the early 1980s, Fed Chairman Paul Volcker’s 
tight money was accompanied by President Rea-
gan’s tax cuts. Both helped tame inflation. And 
the same goes in reverse. Bad fiscal policies that 
deter growth can make a given monetary policy 
more prone toward inflation.

Right now the Fed is way too loose. We use nom-
inal GDP growth as the appropriate target for the 
federal funds rate. In the past two years ,nominal 
GDP – real GDP growth plus inflation – is up at a 
4.5 percent annual rate. Some view this growth as 
a rebound from crisis, a temporary upward blip 
that overestimates economic strength. But, even 
if we look at average growth back to Q1 2008, nom-
inal GDP is up at a 1.8 percent average rate. Either 
way, a 0 percent federal funds rate is too low.

With nominal growth accelerating, either real 
GDP growth must rise to absorb excess monetary 
liquidity, or inflation will continue to accelerate. 
Or, a combination of rising real growth and rising 
inflation could occur.

That last scenario seems most likely. Real GDP 
growth should accelerate in 2012, to a 3 percent 
gain from about 2 percent this year. Given lower 
gas prices, the CPI probably took a breather in Oc-
tober (official data was scheduled to arrive Nov. 
16) and our best guess is that we finish the year up 
3.6 percent. Next year, consumer prices are like-
ly to be up more than 4 percent. To be clear, we 
think inflation would accelerate even more next 
year if not for the improvement in real economic 
growth.

One reason that Keynesian models make mis-
takes is that they miss underlying shifts in eco-
nomic potential. For example, the Fed still thinks 
the future long-term average jobless rate should 
be roughly 5.6 percent — what economists call the 
“natural rate” of unemployment. In other words, 
the Fed doesn’t think inflation can persist unless 
the unemployment rate falls below this natural 
rate.

But what if the natural rate is higher than this? 
Federal spending has climbed to near 25 percent 
of GDP — its highest levels in 30 years, reminis-
cent of a time when most economists thought the 
natural rate was 7 percent. Like 30 years ago, gov-
ernment spending has increased the natural rate 
of unemployment and the Fed has missed it. As a 
result, Fed models will continue to underestimate 
inflation.

We think the jobless rate is headed down in the 
next few years and think it will decline a bit faster 
than the Fed believes. 

But the only way to get it down to 5.6 percent is 
to dramatically reduce the size of government or 
to push so much money into the economy that it 
artificially pushes unemployment below the natu-
ral rate. But that second method can only work for 
a short period of time.

Eventually, a monetary policy loose enough to 
lower the unemployment rate that much would 
create a 1970s-style inflation. That would make 
today’s inflation problem look minor in compari-
son.

Past Performance is no guarantee of future re-
sults.  This article was written by Brian S. Wes-
bury, Chief Economist for First Trust Advisors 
L.P., on November 7, 2011 and provided courtesy of 
Bhupen Agrawal Branch Manager in Midland at 
(432) 684-7335.

Courtesy photo

Scenic Mountain Medical Center employees presented a ceremonial check of more than $30,000 to 
the United Way of Big Spring and Howard County Friday morning. The check represented the hospital’s 
contributions to the 2012 UW campaign.

SMMC employees collect
$30K for United Way drive
Special to the Herald

With the 2012 Campaign for the 
United Way of Big Spring and 
Howard County coming to a close, 
the Scenic Mountain Medical 
Center United Way team captains 
report another outstanding year, 
securing more than $30,000 in 
employee pledges. In celebration 
of this sizeable contribution, 
they presented a ceremonial “big 
check” to the United Way Board 
of Directors during “Blitz Day” 
— the culmination of this year’s 
campaign — Friday.

The SMMC campaign began in 
late September with a kickoff 

barbecue. Several United Way 
agencies set up tables to share 
with staff what they do with the 
funds they receive from United 
Way. To add some excitement, 
SMMC Chief Executive Officer 
Larry Rodgers offered a 16 
gigabyte iPad to raffle off, raising 
almost $1,000 the first day. 
Fourteen team captains worked 
throughout the month of October, 
collecting pledges from their 
fellow employees.

The SMMC campaign achieved 
more than 100 percent of its 
stated goal of $30,000 (which was 
more than double the 2011 goal of 
$12,000).  

From 2008 through 2012, SMMC 

has raised more than $75,000 to 
benefit the 15 local non-profit 
agencies served by the United 
Way. The facility, which includes 
Family Medical Center, employs 
approximately 322 staff members. 
The 2012 pledges amount to a 
contribution of more than $90 per 
employee. 

“The spirit and leadership 
of the employees of Scenic 
Mountain Medical Center and 
Family Medical Center are well 
recognized in the community,” 
Rodgers said. “We have never 
been content with just following 
along, but have taken the 
initiative in setting the pace for 
others.”

COURTESY photo

GEO executives were on hand to present their donation check for the 2012 Big Spring and Howard 
County United Way campaign Thursday afternoon. The company donated $16,000 to this year’s cam-
paign which ended Friday. Pictured are, from left, Lori Metcalf, United Way board  member; Sandy 
Stewart,executive director of United Way; Reed Smith, GEO vice president of operations; David 
Justice, GEO senior warden; and Debbie Wegman, president of United Way. 

EDC approves incentive agreement
By AMANDA MORENO     
Staff Writer

Big Spring Economic 
Development Corpora-
tion heldits monthly 
meeting Tuesday after-
noon. 

Overall, the agenda 
consisted of regular 
business with one in-
centive agreement 
needing approval. The 
board considered and 
approved an incentive 
agreement with Trans-
port Handling Special-
ists, Inc.

Terry Wegman, execu-
tive director of BSEDC, 
presented an incentive 

agreement providing re-
imbursement of month-

ly lease pay-
ments for 
rail right-
of-way and 
acreage on 
the McMa-
hon Wrinkle 
A i r p a r k . 
The portion 
of land be-
tween West-

ern Container and John 
Crane is under the con-
trol of the city of Big 
Spring. As of Oct. 1, 
the city started charg-
ing THS monthly rental 
fees. 

“They (THS) already 
have strong commit-
ments that once they 
are operable, compa-
nies will come and set 
up shop, but there are 
repairs that need to be 
made before they can 
become fully operable,” 
Wegman said. “Within 
the next six months 
they should be generat-
ing revenue and won’t 
be in need of the rent 
subsidy.”

The agreement would 
cover reimbursement of 
monthly payments un-
til revenue is able to be 
generated by the com-

pany. Wegman also said 
the payments may only 
need to serve as a gap 
payment until the com-
pany generates enough 
revenue for the entire 
monthly lease payment. 

The agreement would 
be for two years, but as 
Wegman said the assis-
tance will most likely 
not be needed for the 
entire declared time 
frame. The board grant-
ed unanimous approval 
for the incentive agree-
ment, as well as granted 
permission to Wegman 
to investigate a possible

See EDC, Page 5B

Wegman
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agreement offering THS 
assistance for rail 
upgrades until an 
answer can be received 
on an application grant. 

“They have a lease on 
an engine that has been 
signed, but they can’t 
bring it here until re-
pairs have been made to 
the rail spur,” Wegman 
said. 

According to infor-
mation provided to the 
board, approximately 
950 feet of the spur is in 
need of repair or replace-
ment. The grant applied 
for, which would help 
with these repairs, will 
be for $300,000 but an an-
swer won’t be delivered 
for a few months.

“If we can get this 

project up and running 
we will have something 
most communities don’t 
have. It will provide lots 
of opportunities once 
we have it operational,” 
Wegman said. 

Other business includ-
ed approval of the Octo-
ber investment report 
and the October finan-
cials. Rodney Bomar, 
secretary/treasurer, de-
livered the two reports. 
He reported a year over 
year increase of seven 
percent in sales tax. 

“This ranks pretty 
high and is a good start 
for this fiscal year,” Bo-
mar said. 

The balance sheet 
showed a total of more 
than $2 million. Notes 
payable were reported 
to be in good shape over-
all. 

“It was a fairly typical 
month of expenses with 

a few extra payments 
being made,” Bomar 
said. “One of those be-
ing the officer liability 
insurance payment and 
the pay off of machine 
rental for postage.”

Wegman said, “We 
just weren’t utilizing 
the postage machine all 
that much. We will just 
go the route of  buying 
postage stamps, which 
will serve our purpose 
just as well.”

During the directors 
report, Wegman in-
formed the board on the 
progress regarding the 
Ports to Plains project. 
The project has been 20 
years in the works and 
is now looking to be 
started within the next 
two years.

“It looks like this is 
really going to happen,” 
Wegman said. “Out of 
the $300 million desig-

nated to the project, the 
reliever route in Big 
Spring will be receiving 
$63 million.”

A December meet-
ing will take place, but 
the date is yet to be an-
nounced. 

Contact Staff Writer 
Amanda Moreno at 263-
7331 ext. 234.

Public Records
Howard County Jus-

tice of the Peace Out-
standing IBC Warrants:

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

Irene Lopez Alaniz, 774 
E. Highway 80, Abilene

Brian Layton Allison, 
1100 College Circle, 
Ranger

Demetrio Alva, 11520 
Arrow Rock, El Paso

Terica Alvarado, 1100 
E. 61st St., Odessa

Anthony G. Anderson, 
3401 Cammelia Dr., Tem-
ple

Daniel Antrim, 120 N. 
22nd Pl., Lamesa

Nancy Ramirez Banu-
elos, 1515 A Sycamore, 
Big Spring

Christine Avalos Bara, 
of 1405 N. Sixth, Lamesa

Amy Barber, 2602 Ent, 
Big Spring

Samantha Ann Barrera, 
606 Lamar, Sweetwater

Daniel B. Barron, 507 
N. Ave. F, Lamesa

Tim Beck, 709 W. Sev-
enth St., Big Spring

Amy Benavides, 3001 N. 
Midland Dr., Big Spring

Crystal Biles, 15885 S. 
Quartz, Odessa

Vern Black, 329 W. Ten-
nessee, Floydada

Jeremy Bolton, 506 N. 
Ave. L, Lamesa

Edward Bourland, 229 
Edgewood Dr., San An-
gelo

Alexis A. Bowie, 2811 
Lawton, Amarillo

Dave Bracken, 2720 
42nd St., Lubbock

Johnny William Brown, 
507 E. Sixth, Big Spring

Wanda Heron Brown, 
538 Westover Rd. Apt. 
113, Big Spring

Melinda Burns, 2218 
Carlton Way, San Angelo

Cristal Cabello, 1314 
65th Drive Apt. C, Lub-
bock

Melissa Camargo, 2100 
Ave. N, Tahoka

Latonya Campbell, 
7549 Ashcroft Circle, Fort 
Worth

Antonia Castillo, 206 
Fuller St., Hereford

Donald Cervantes, 1211 
Lloyd, Big Spring

Weldon Montague 
Cheatham, 4502 Deni-
son, Snyder

Jared Kendero Coby, 
901 S. High Street # 802, 
Longview

Vanessa Conatser, 3218 
Fordham, Big Spring

Wesley Wayne Crow, 
2400 Robb Lane, Big 
Spring

Stephen Cruz, 1501 
Hilltop Rd., Big Spring

Ramona Davila, 2143 
Texas Ave, San Antonio

Julie E. Davis, 5202 
Bangor Ave. Apt. K301, 
Lubbock

Clarissa Dean, 2516 
Gunter, Big Spring

Brandee A. Eberhardt, 
197 Briarwood Lane, Big 

Spring
Constance A. Elledge, 

1709 Scotland Ave., Azle
Kristi L. Elliot, 603 E. 

12th St., Big Spring
Alfredo Flores Jr., PO 

Box 272, Laredo
Irene Paredez Flores, 

1000 E. 20th St., Big 
Spring

Kenneth L. Freeman, 
1401 San Andres, Odes-
sa

Danny Frias, 207 W. 
17th St., Georgetown

Hilda Fuentes, 502 S. 
Seventh, Lamesa

Carlos Garcia, 1211 S. 
Third St., Brownfield

James Randal Gardner, 
P.0. Box 1490, Lyons, 
Colo.

Joe Nick Garfias Jr., of 
1309 Runnels, Big Spring

Claudet Garza, 3106 E. 
Elm No. 10, Laredo

Joseph Garza Jr., 17811 
Vail No. 18, Dallas

Misty Goldston, 2429 
20th St., Lubbock

Benito Oscar Gonzales, 
101 S. Reynolds, Coa-
homa

James E. Gonzalez, 
604 Neff St., Sweetwater

Jeffrey Grams, 224 
Lelon Lane, Springtown

Nora Gutierrez, 606 N. 
Eighth Street, Lamesa

Edna J. Hale, 510 Mil-
ton Ave., Brownwood

Sharon Marquis Han-
son, 1201 E. Co. Rd. 34, 
Big Spring

Clifford Arvin Hart Jr., 
3234 Drexel, Big Spring

Dana Havink, 600 Star 
Linda Ct., Arlington

Chris Henry, 3520 28th 
St., Lubbock

Isaul Hernandez, 523 
W. Noble, Falfurrias

Veronica Cervantes 
Hernandez, 1005 N. 17th 
St., Lamesa

Gerald Hodges, 4312 
Crane, Houston

Allen Hoey, 1401 N. 
Highway 87 No. 1502, 
Big Spring

Herman Hokes, 1303 
Sycamore, Big Spring

Danny Holt, of 125 Far-
ney Rd., Lorena

Bradley Ryan Horton, of 
Linda Lane, Big Spring

Shameka Houston, 
1905 Wasson No. 49, Big 
Spring

Jeanie Renee Ivey, 
5326 Old Highway 71, 
LaGrange

Brandy Johnson, 24327 
Pleasonton, San Antonio

Rene M. Johnson, 9205 
W. County Road 174, 
Midland

Steven Daniel Johnson, 
1509 142nd St., Lubbock

Johnny Ray Jones, 501 
E. 17th 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
Lindsey Kay Lee, 1405 

S. Benton, Big Spring
Patricia Lutrell, 2726 

Redwood, Odessa
Jenny Marie Hamilton 

Lyon, 4201 W. Highway 
80 Apt. 6, Big Spring

Joshua David Macken-
stein, 414 Hickory/3417 
N. Midland Drive, Mid-
land

Christopher Max Mar-
tinez, 2870 S. Highway, 
Snyder

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

Sandy Martinez, P.O. 
Box 43, Stanton

Thomas M. McKellen, 
2010 Sierra, Kenah

Ebaline Mendoza, P.O. 
Box 291, Mertzon

Daniel Mercado Jr., 
5611 Lancaster, Houston

Chad K. Merrill, 3300 
Manor Rd. Apt. 174, Aus-
tin

Alicia Morales, 606 Hol-
bert, Big Spring

Anna Marie Moreno, 
4656 St. Frances Ave., 
Dallas

Jose Munoz III, 1425 
E. Sixth St. Apt. 7, Big 
Spring

Michael Todd McClin-
ton, 1003 S. Midkiff, Mid-
land

Ricky L. Nava, 707 Wil-
la, Big Spring

William Leslie Neal, 
2100 Alabama, Big 
Spring

Pernell Earl Parker, 400 
N.E. 12th St., Big Spring

Benson Nelson Payne, 
1117 Toby Lane, San An-
gelo

Katherine Hardin Per-
ez, 4908 Parkway, Big 
Spring

Joshua Plaia, 1401 E. 
18th, Big Spring

Lisa M. Portillo, 1200 
Stanford Ave, Big Spring

Richard Wayne Rains, 
4501 Parkway, Big 
Spring

Patricia Ramos, 538 
Westover Road #226, Big 
Spring

Anna D. Rich, PO Box 
1321, Denver City

Jerrall Ray Richardson, 
1481 Highway 81, Bowie

Alfredo Riojas Jr., 255, 
S. 11th St., Lubbock

Roberta Garza Rodri-
guez, 1103 Stanford, Big 
Spring

Robert Rosamond, 801 
Lancaster, Big Spring

Thomas Ross, 1206 
Lela St., Jasper

Thomas Castillo Ruiz, 
1306 W. Tennessee, Mid-
land

Rudy Andrew Salazar, 
PO Box 1275, Stanton

Nancy Carolina Sau-
seda, 1707 N. 11th St., 
Lamesa

Monica Serbine, 304 E. 
20th, Big Spring

Harl Bradford Shaf-
fer, 5603 Gail Hwy., Big 
Spring

Curtis W. Shelton, 

3714 Millbrook Road, Big 
Spring

Brian Paul Siverson, 
589c Stoddard, Odessa

Donna Smith, P.O. Box 
716, Coahoma

Lisa D. Smith, 2010 Si-
erra Dr., League City

Andrew Sommers, 3110 
W. Kansas Ave., Midland

Janie Spurgeion, 1212 
Wadley, Midland

Shawn Spurgeon, 106 
N. Adams, Denver City

Mickey Jermain Starnes, 
402 Holly Oak Dr., Tyler

Misty D. Sternadel, 457 
Seventh St., Scotland TX

Andrew Bernard Taylor, 
5651 Flamingo, Houston

Tonya D. Conner Tay-
lor, 1111 Moseley Circle, 
Hobb, N.M.

Ashley Lauren Teagar-
den, 6002 103rd St., Big 
Spring

Molly E. Turner, 1905 
Wasson Rd., Big Spring

Paula Valdez, 2220 S. 
First, Lamesa

Jimmy Vasquez, 4000 
W. Illinois No. 16, Mid-
land

Tyler Voss, Fannin Co. 
Rd. 4925, Leonard

Michael Wagner, P.O. 
Box 428, Denver City

Irshaad A. Walee, 1306 
S. Detroit, Lamesa

Marie Wells, 2507 Re-
becca, Big Spring

Candida Lynn White-
head, 1405 Runnels, Big 
Spring

Tina Diane Whitlow, 
1407.5 Settles, Big 
Spring

Denise L. Williams, 1715 
Hwy. 350, Big Spring

Calvin Williams, 1313 
Mulberry, Big Spring

Mandy Shae Wilson, 
210 10th St., Sterling City

Brandi Woodard, 642 
Westview Dr., Abilene

Jerry Lee Wrightsil, 
2816 Ridge Rd., Fort 
Worth

Lorenzo Ferrera Yanez, 
211 Channing St., Big 
Spring

Dennis Anthony Zara-
goza, 4534 Sinclair, Big 
Spring

County Court Deci-
sions:

Judgment and Sen-
tence: Henry Dwaine 
Miller, criminal mischief - 
more than $500 less than 
$1,500, $750 fine, $332 
court costs, 75 days in 
jail.

Probated Judgment: 
Christopher Ryan Cole-
grove, theft of property - 
more than $50 less than 
$500, $750 fine, $332 
court costs, 180 days in 
jail (jail time suspended, 
12 months probation).

Probated Judgment: 
Melissa Segundo, theft 
by check - more than $20 
less than $500, $100 fine, 
$332 court costs, 180 
days in jail (jail time sus-
pended, 12 months pro-

bation).
Probated Judgment: 

Leroy Hilbert Zubiate, 
driving while intoxicated, 
$750 fine, $457 court 
costs, 180 days in jail 
(jail time suspended, 12 
months probation).

Judgment and Sen-
tence: Victoriano A. Hi-
lario III, possession of 
marijuana - more than 
two ounces more than 
four ounces, $500 fine, 
$342 court costs, 10 days 
in jail.

Probated Judgment: 
Alex Ferrell Paredez, theft 
- more than $50 less than 
$500, $500 fine, $332 
court costs, 180 days in 
jail (jail time suspended, 
12 months probation).

Judgment and Sen-
tence: Andy Lee Cuel-
lar, driving while license 
invalid with a previous 
conviction or suspension, 
$282 court costs, two 
days in jail.

Judgment and Sen-
tence: Alice Rios Guz-
man, driving while license 
invalid with a previous 
conviction or suspension, 
$282 court costs, two 
days in jail.

Probated Judgment: 
Sidney Allen Shoup, driv-
ing while intoxicated, 
$750 fine, $457 court 
costs, 180 days in jail 
(jail time suspended, 12 
months probation).

Probated Judgment: 
Jay Chancellor, driving 
while intoxicated - second 
offense, $1,500 fine, $457 
court costs, 365 days in 
jail (jail time suspended, 
24 months probation).

Probated Judgment: An-
gel Edeiverto Torres, driv-
ing while license invalid 
with a previous convic-
tion or suspension, $500 
fine, $282 court costs, 
180 days in jail (jail time 
suspended, 12 months 
probation).

Judgment and Sen-
tence: Christopher Daniel 
Marquez, possession of 
a controlled substance, 
$500 fine, $342 court 
costs, 60 days in jail.

Judgment and Sen-
tence: Michael Paul Ho-
gan, driving while license 
invalid with a previous 
conviction or suspension, 
$500 fine, $282 court 
costs, 30 days in jail.

Judgment and Sen-
tence: Nicholes H. Limon, 
possession of a danger-
ous drug, $500 fine, $342 
court costs, 75 days in 
jail.

Judgment and Sen-
tence: Andres Junior 
Castillo IV, theft of prop-
erty - more than $50 and 
less than $500, $500 fine, 
$457 court costs, 45 days 
in jail.

Judgment and Sen-
tence: Lionso Lee Jime-
nez, theft of property - 

more than $50 and less 
than $500, $750 fine, 
$332 court costs, 75 days 
in jail.

Judgment and Sen-
tence: Lionso Lee Jime-
nez, failure to identify - 
giving false information, 
$750 fine, $282 court 
costs, 75 days in jail.

Judgment and Sen-
tence: Juan Angel Madrid, 
failure to identify - giving 
false information, $500 
fine, $282 court costs, 45 
days in jail.

Judgment and Sen-
tence: Georgio A. Taylor, 
criminal trespass, $500 
fine, $282 court costs, 30 
days in jail.

District Court Filings:
Ex Parte Jack Karl Tay-

lor, expunction.
In Re Theodore Flores, 

civil.
In Re Ramon Lucky Oli-

va, family.
Scenic Mountain Medi-

cal Center vs. Magdalena 
Ledesma-Hilario, ac-
counts, notes and con-
tracts.

Debra Ann Sanders vs. 
Tony Ellis Ware, divorce.

Discover Bank vs. Mil-
ton V. Mow and E.N. Mow, 
accounts, notes and con-
tracts.

Joanne Cervantes vs. 
Ramon Valbuena, protec-
tive order.

Scenic Mountain Medi-
cal Center vs. Leticia Ro-
driguez, accounts, notes 
and contracts.

Scenic Mountain Medi-
cal Center vs. Wesley 
Walden, accounts, notes 
and contracts.

Kendra Rutledge vs. 
Byron Richard, protective 
order.

Tobi Brim vs. Richard 
Lifton, civil.

Kem Hooper and Robert 
Hooper vs. Martin County 
and Ricky Dale Timmins, 
injury or damages involv-
ing a motor vehicle.

Summer Dawn Ferrill 
vs. Leland Miles Ferrill, 
divorce.

Joshua Lee Junkin vs. 
Monica Renea Lara, di-
vorce.

Karla Kay Myatt vs. John 
Wade Myatt, divorce.

The State of Texas vs. 
Derrick Wayne Jones, 
judgment.

Marriage Licenses:
Christopher Shawn 

Jones, 31, and Jessica 
Sarah Hawkins, 27, both 
of Big Spring.

Michael J. Bullinger, 23, 
and Chole E. Warren, 20, 
both of Big Spring.

Delbert Deshae Green, 
20, and Kimberly Nicole 
Gutierrez, 21, both of Big 
Spring.

Consencio Raymone 
Ford, 27, and Priscilla 
Lea Cortez, 26, both of 
Big Spring.
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Business Opportunity
OUTDOOR SIGN for Rent- 
10x40. Corner of FM 700 & 80. 
$350 Monthly. (432)263-6514.

Garage Sales
YARD SALE 3000 Oasis Rd., 
Saturday & Sunday, 9am-6pm, 
Furniture, clothing and lots of 
misc.

Help Wanted

COASTAL TRANSPORT is 
seeking Owner-operators with 
a Class A CDL. Must be 23 
years, X endorsement with one 
year tractor trailer experience. 
For More Information, Call 
877-314-0700 between 
9am-4pm, Monday-Friday.

Help Wanted

Due to the continued trust be-
ing placed in our staff by Big 
Spring residents & physicians, 
Crossroads Hospice is hiring 
for the position of RN full-time.
We will gladly train the candi-
date who is selected for  this 
position  to  OUR STANDARD  
OF CARE. Bilingual a plus.

Please fax your resume to 
Debbie Read 

(432)263-5304 
or come by the office.

Help Wanted

INDEPENDENT BIG Spring Oil 
Company needs an experi-
enced geologist (engineering 
experience       preferred). 
Competitive pay and benefits. 
Send resume c/o P.O. Box 
1431/209, Big Spring, TX 
79721-1431.

Help Wanted
****ATTENTION DRIVERS****
Duncan Disposal- Coahoma-

Now hiring a driver for 
our Coahoma area,

need at least a Class B CDL.
Experience Preferred 
for a driver’s position

Drivers must be able to 
pass a mandatory DOT 
and a corporate drug 
testing requirements.

The job includes 
40+ hours weekly Mon-Fri,
with some Sat mornings and 

can earn a 
weekly incentive bonus.
Please send resume to 
LucasR@repsrv.com

or 
apply at 

8220 W. Hwy 80, 
Midland, TX 79706 

no phone calls please
Equal Opportunity Employer

AAA TUBING TESTING now 
hiring. Good Benefits. Prefer 
CDL & need Operator. Will 
train. Call Jesse 
(432)267-7821.

BACKHOE OPERATOR with 
at least 1 year experience. Call 
or go by Rusty’s Oilfield Serv-
ice in Stanton. Call 
(432)756-2821.

CITY OF BIG SPRING 
Utility Service Worker       

Heavy Equipment Operator-
Sanitation

Heavy Equipment Operator-
Landfill

Water Treatment Plant-
Operator 

Parks Maintenance Worker
Animal Control Officer

For more information go to 
www.mybigspring.com,
or apply in person in the 
Human Resources Office 

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

Help Wanted
COASTAL TRANSPORT is 
seeking OWNER-OPERA-
TORS and Company Drivers at 
least 23 years of age, CDL- A 
w/X Endorsement and 1 year 
driving exp. CALL 
888-527-7221.

Coastal Transport
We now have a 

$2000.00 
Sign On Bonus!

We  are  now  hiring  drivers to
deliver  petroleum  products  in
and around the Permian Basin.
Qualifications:
*Class A CDL drivers w/hazmat

and tanker endorsements
*23 years of age or older
*1 year verifiable tractor/trailer

experience
*Scheduled Days Off
*Home Everyday

Please contact
1-888-527-7221

COCKTAIL WAITRESSES.
Outgoing & Enthusiastic? No 
experience necessary. Must be 
18 or older.  Call 432-213-0946 
for application, San Franciscan 
Bar & Grill.  

CROSSROADS SALOON now 
hiring waitresses. TABC certi-
fied a Must. Apply after 4:00 
PM in person at 3101 S HWY 
87. Ask for Heather.

DRIVERS NEEDED
Professional Transportation, 
Inc. is seeking local drivers for 
7-passenger mini-vans in the 
Big Spring, TX area.  Drug 
screen, driving record and 
criminal   background   check 
required.   800-471-2440. 
www.professional
transportationinc.com

DRIVERS: GREAT Pay and 
100%   PAID    Health   Ins! 
Regional Runs! CDL-A, 1 yr 
TT Exp.   Tank-Haz   End. 
Req. Martin Transport: 
1-866-823-0286.
DRIVERS: Regional Positions. 
Class A CDL, 2yrs Exp. 
Weekly Pay, 3000 miles/week. 
Benefits 800-469-7714 
www.wdtmilk.com
TEXAS BOOK company is 
currently seeking candidates 
for the position of  Account 
Clerk at the Howard 
College-Big Spring Bookstore. 
Minimum Qualifications: 1 yr. 
exp. or College accounting 
classes, proficient in Excel and 
Word, excellent team building, 
communication, cashier experi-
ence and organizational skills 
with attention to details. Quali-
fied candidates must apply on 
line at 
www.texasbook.com 
Click on “Join Our Winning 
Team”.

Help Wanted
FENCE ERECTOR; J.T. West 
Texas Fence & Welding; Will 
erect and repair metal and 
wooden fences and fence 
gates     around      highways, 
industrial establishments, resi-
dences, etc..... using hand 
power tools. Salary 
$9.33/hr-$12.12/hr; Employer 
will offer  a  wage  of  $9.33. 
Employer may be required to 
offer a wage of $12.12/hr for 
work performed on or after 
11/30/11. Mon.-Fri; 8AM to 
5PM. No minimum job require-
ments. Job Location: Multiple 
worksites   within    area    of 
intended employment  in 
Glasscock County in TX. 
Transportation will be provided 
to workers from central location 
to job sites. Temporary 
01/15/2012 to 11/15/2012. 
Twelve  positions  available. To 
apply fax resume to 
432-354-2661, e-mail: 
giral73@hotmail.com or mail: 
220 CR 415, Garden City, TX 
79739, Job Posting 
TX8162920. Ad paid by an 
Equal Opportunity Employer.

HEADWATERS TRUCKING,
Inc. is seeking experienced 
drivers. Must have Hazmat and 
Tanker endorsements, and 3 
years of driving experience. 
Sign on bonus after 90 days. 
Call Cheryl 806-376-5000.

HIRING 
Class A & B CDL Drivers 

w/ X Endorsement
Top Pay, Local Deliveries, 

Benefits.
10918 West 1-20 East 

in Odessa 
800-594-3908 ext. 5196

thomaspetro.com
$1000 Sign-On Bonus

IMMEDIATE OPENING for 
Driver/ Delivery Warehouse-
man.   APPLY  IN  PERSON
Allan’s Gallery of Furniture, 
202 Scurry, Big Spring.

Join our professional cleaning 
team! $10/Hrs. & advancement 
opportunities. We provide paid 
training, all necessary supplies 
& uniform. Must have own 
transportation & speak English. 
All cleaners are drug tested & 
background checked. Bonded 
and insured. Call J. Williams 
Management at 432-699-2090
M-F  8-4.

LEGAL SECRETARY- resume 
required. Excellent computer 
skills. Send resumes to 608 
Scurry, Big Spring, TX 79720 
or Fax to 432-267-1043.

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

• Director of Nursing Service
• Licensed Vocational Nurse
• Dietary Aide

We offer competitive wages and 
benefits available include: BC/BS, 
Dental, Vision, 401-K, LTD, STD, 
and Aflac supplemental policies. 
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

West Texas Centers

MH LVN: The position performs responsible nursing duties in the assigned 
outpatient centers. The nurse is responsible for the care and treatment of 
individuals in accordance with the accepted nursing standards. Consultation 
and in-service training related to nursing duties are provided by Supervisor. 
A personal vehicle is required. Licensed to practice as licensed vocational 
nurse in the State of Texas. $14.71 hr ($1176.46 bi weekly $30,588.00 
annually).
MH Part Time Transporter: High school graduation or GED required. 
Duties include transporting clients to clinic and other community appoint-
ments. Monthly vehicle maintenance as directed. Responsible to collect 
and proof monthly mileage logs and gas tickets. Arrange inspections and 
repairs. Delivers medication to consumers as directed. Hours will vary dur-
ing 8AM till 5PM not to exceed 35 hrs a week. Salary $728 an hr.
ECI Family Service Coordinator is responsible for assisting families in 
gaining access to needed services and supports as outlined in the 
Individualized Family Service Plan (IFSP). The primary contact for each 
family assigned and must have considerable knowledge in the functioning 
of social services, medical treatment facilities and community resources. 
These duties include: referral and intake, service coordination, transitioning, 
identification of additional assessments, service/services, public aware-
ness, tracking of deadlines, coordination of and participation in initial and 
ongoing developmental assessments, service planning on an interdisciplin-
ary team and providing developmental services using a routines based 
intervention strategy. Travel is required 80% of the time within a twelve 
county service area. Employee is required to use their personal vehicle/ or 
an agency/rental vehicle. All employees are required to have a personal 
vehicle available for work purposes and maintain current, valid vehicle liabil-
ity on the personal vehicle. Personal vehicle usage is subject to Center 
authorized mileage reimbursement rates. Salary $35,000 to $47,000 
depending on experience. LPC, Social Worker RN, LMFT or Bachelor’s 
Degree which includes a minimum of 18 hr of course credit relevant to early 
childhood intervention including three hrs in early childhood development, 
human development or early childhood special education.
Applications available at 409 Runnels or www.wtcmhmr.org or by 
calling JOBLINE 800-687-2769.EOE 229272

DIRECTOR
of NURSING

Snyder Health Care Center seeks a Director of Nursing to oversee 
Nursing Services and provide direct quality care in our skilled nurs-
ing facility. Requires an RN w/min 2 years experience preferred 
(ideally in a Long Term Care facility), supervisory experience and 
superior communications skills, familiarity with rehab, therapy, com-
prehensive nursing practices and ability to manage staff schedul-
ing required. Must be familiar with TEXAS regulatory requirements. 
We can offer excellent working conditions, a competitive salary and 

additional information call our Administrator, at (325) 573-6332 or 
apply in person:

SNYDER HEALTHCARE
CENTER

5311 Big Spring Highway
in Snyder 229100

329301thomasPetrol2x4-1109:Layout 1 11/2/2011 2:38 PM Page 1

West Texas Centers
Looking for a rewarding career? Look no further.
If this sounds like the opportunity for you the responsibilities would include 
working with a highly trained team to provide daily living skills training and 
supports to clients. West Texas Centers has part-time openings up to 32 
hours weekly starting at $9.30 an hour. Full time positions are also available 
with salary ranges of $8.20-$8.75 per hour plus benefits. Full time positions 
offer a full benefit package to include health insurance, dental, generous 
paid personal time off and a great retirement program.
Applications available at 409 Runnels or www.wtcmhmr.org or by calling
JOBLINE 800-687-2769.EOE 220636
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Business Opportunity
OUTDOOR SIGN for Rent- 
10x40. Corner of FM 700 & 80. 
$350 Monthly. (432)263-6514.

Help Wanted
****ATTENTION DRIVERS****
Duncan Disposal- Coahoma-

Now hiring a driver for 
our Coahoma area,

need at least a Class B CDL.
Experience Preferred 
for a driver’s position

Drivers must be able to 
pass a mandatory DOT 
and a corporate drug 
testing requirements.

The job includes 
40+ hours weekly Mon-Fri,
with some Sat mornings and 

can earn a 
weekly incentive bonus.
Please send resume to 
LucasR@repsrv.com

or 
apply at 

8220 W. Hwy 80, 
Midland, TX 79706 

no phone calls please
Equal Opportunity Employer

AAA TUBING TESTING now 
hiring. Good Benefits. Prefer 
CDL & need Operator. Will 
train. Call Jesse 
(432)267-7821.

BACKHOE OPERATOR with 
at least 1 year experience. Call 
or go by Rusty’s Oilfield Serv-
ice in Stanton. Call 
(432)756-2821.

COASTAL TRANSPORT is 
seeking Owner-operators with 
a Class A CDL. Must be 23 
years, X endorsement with one 
year tractor trailer experience. 
For More Information, Call 
877-314-0700 between 
9am-4pm, Monday-Friday.

Coastal Transport
We now have a 

$2000.00 
Sign On Bonus!

We  are  now  hiring  drivers to
deliver  petroleum  products  in
and around the Permian Basin.
Qualifications:
*Class A CDL drivers w/hazmat

and tanker endorsements
*23 years of age or older
*1 year verifiable tractor/trailer

experience
*Scheduled Days Off
*Home Everyday

Please contact
1-888-527-7221

NEED Backhoe Operator with 
CDL.  Must pass drug test. Call 
432-394-4161.

Help Wanted

Due to the continued trust be-
ing placed in our staff by Big 
Spring residents & physicians, 
Crossroads Hospice is hiring 
for the position of RN full-time.
We will gladly train the candi-
date who is selected for  this 
position  to  OUR STANDARD  
OF CARE. Bilingual a plus.

Please fax your resume to 
Debbie Read 

(432)263-5304 
or come by the office.

Environmental
Service Company

Seeks
SAFETY MANAGER
Must be at least 21, 

have a valid driver’s license,  
be able to pass a drug screen. 
Must be familiar with OSHA, 
TRCC, DOT, and ANSI Reg. 

Responsible for training 
program maintenance, 

safety meetings & accident 
investigation. Starting salary 
will depend on experience, 

plus benefits. 
Send resume and 
qualifications to 

Safety Department, 
PO Box 8469,
Midland, TX

79708.
Or fax to 432-563-2213

Or e-mail to 
byron@etechenv.com 

must include contact 
phone number.

Great Horn Carriers, Inc.
Tanker Driver Needed

REQUIRES: 
Class A CDL with Haz-Mat

2 years Tanker/ Fuel Preferred
Local Hauling, No Nights.
Good Pay with Benefits
$400.00 Sign-On Bonus.

FMI: 
(432)683-2868, (432)288-3761

HEADWATERS TRUCKING,
Inc. is seeking experienced 
drivers. Must have Hazmat and 
Tanker endorsements, and 3 
years of driving experience. 
Sign on bonus after 90 days. 
Call Cheryl 806-376-5000.

LOOKING FOR Single Hand 
Welders. Must  have oil field 
experienced, dependable, have 
Class C License,  able to work 
weekends. Good Pay. Call 
432-816-4688 for more info.

Help Wanted
HIRING 

Class A & B CDL Drivers 
w/ X Endorsement

Top Pay, Local Deliveries, 
Benefits.

10918 West 1-20 East 
in Odessa 

800-594-3908 ext. 5196
thomaspetro.com

$1000 Sign-On Bonus

IMMEDIATE OPENING for 
Driver/ Delivery Warehouse-
man.   APPLY  IN  PERSON
Allan’s Gallery of Furniture, 
202 Scurry, Big Spring.

INDEPENDENT BIG Spring Oil 
Company needs an experi-
enced geologist (engineering 
experience       preferred). 
Competitive pay and benefits. 
Send resume c/o P.O. Box 
1431/209, Big Spring, TX 
79721-1431.

Join our professional cleaning 
team! $10/Hrs. & advancement 
opportunities. We provide paid 
training, all necessary supplies 
& uniform. Must have own 
transportation & speak English. 
All cleaners are drug tested & 
background checked. Bonded 
and insured. Call J. Williams 
Management at 432-699-2090
M-F  8-4.

MAINTENANCE PERSON
needed for apartment complex. 
Must be HVAC certified and 
have their own tools. Come by 
3304 W. Hwy 80., Big Spring.

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

NOW HIRING full time/ part 
time employees at WES-T-GO.  
Apply in person, 1800 Gregg.

PARKVIEW NURSING and 
Rehabilitation is accepting ap-
plications for evening dietary 
personnel. You may apply in 
person at 3200 Parkway or 
on-line at 
www.parkviewnursing.net

PART-TIME JANITORIAL
Work. Dependable. Call 
(432)213-1186, (432)267-6027. 

PART-TIME MAINT Tech 
needed for property in Big 
Spring. Applicant must have 
strong organizational skills and 
enjoy working outdoors. 20 
hrs/week plus Vacation. Fax 
resume to (432)264-1761.

PIZZA INN 
NOW HIRING DELIVERY 
DRIVERS. MUST HAVE 
CLEAN DRIVING RECORD 
AND INSURANCE. MUST BE 
ABLE TO PASS DRUG TEST. 
MAKE UP TO   $12.00   PER  
HOUR. NO PHONE CALLS 
PLEASE. APPLY IN PERSON 
AT 1702 GREGG. 

RAINBOW CHRISTIAN Pre-
school needs part-time Child 
Care Worker. Applicant should 
be older, mature individual with 
child care experience. Must 
have High School Diploma or 
GED. Come by 409 Goliad to 
apply.

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.

Seeking Sitters/CNA’s to work 
for Private Duty Clients. Must 
pass drug test and background 
check. All shifts available. 
E.O.E. Call (432)522-5080.

Help Wanted
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.

Seeking   Enthusiastic and 
Outgoing RN to work for our 
home health agency. E.O.E.. 
Call: Roxanne at 
1-800-458-3257.
SHARP IMAGE Energy, Inc. 
(Independent Big Spring Oil 
Company) needs an experi-
enced    land     supervisor. 
Competitive pay and benefits. 
Send resume to PO Box 1888, 
Big Spring, Tx 79721.

SHOP HAND and Full-time 
CDL Driver needed. Call 
(432)267-4700.

STERLING COUNTY Nursing 
Home now hiring for the follow-
ing-

Director of Nursing
LVN’s

CNA’s & Med. Aides.
Please call Carmen Rios 
(325)378-2134 for more infor-
mation.

TEXAS BOOK company is 
currently seeking candidates 
for the position of  Account 
Clerk at the Howard 
College-Big Spring Bookstore. 
Minimum Qualifications: 1 yr. 
exp. or College accounting 
classes, proficient in Excel and 
Word, excellent team building, 
communication, cashier experi-
ence and organizational skills 
with attention to details. Quali-
fied candidates must apply on 
line at 
www.texasbook.com 
Click on “Join Our Winning 
Team”.

The BEST WESTERN Hotel  is 
looking to fill Full & Part-time 
Housekeeping Positions. We 
prefer candidates with experi-
ence, and those who can work 
weekends.   English   is   not 
required. Apply at 915 Lamesa 
Hwy., Big Spring.

Help Wanted
WAREHOUSE/ DELIVERY 
Wanted for local Rental Store. 
Benefits include paid vacation, 
retirement & health insurance. 
Requirements are background 
check, drug screening, good 
driving record and be at least 
19 years old. Starting pay 
$8.50 per hour. Apply in per-
son, Credit World, 1611 Gregg. 

Items for Sale
SEASONED OAK Firewood. 
$340.00 Full Cord & $190.00 
Half Cord. Delivered and 
Stacked. Call 325-648-2818 or 
512-913-7406.

Miscellaneous
DIRECTVFALL SPECIAL!
Free HD, 3 mos FREE 
HBO|Showtime|Starz|Cinemax! 
NFL SUNDAY TICKET Free - 
Choice Ultimate|Premier- Pkgs 
from $29.99/mo. Till 10/15! 
1-866-438-1182.

On the Farm
WANT TO Buy 16.9-34 Tractor 
Tire. Good condition. Reasona-
bly priced. Mr. Yeager 
(432)398-5525.

Real Estate for Rent
1602 SETTLES, Remodeled 
inside 2 Bdrm, 1 bath, New 
CH/A. Washer & dryer connec-
tions. No HUD or pets. $550.00 
month,   $400.00   deposit. 
References.  Call 
(432)213-6943.

2515 ALBROOK, 2 bed/1bath,
$675 per month, $300 deposit 
with good credit. Call 
432-599-1778.

2612 ALBROOK, 2 bedroom, 
1 bath, $675.00 per month, 
$300.00 deposit with good 
credit. Call 432-599-1778.

5505 OPAL Lane, 3/2  Mobil 
home stove & refrigerator, 
CH/A. $600. Month, $400. de-
posit. Forsan School District. 
MUST have Rental Reference. 
No HUD (432)270-7179.

620 STATE Large 3 bedroom, 
1 bath, CH/A, fenced yard. 
$800. Month, $600. deposit. 
Reference Required. No HUD. 
Non smoker preferred. No 
pets.  Call (432)270-3849.

BEAUTIFUL 2 bdr, 1 bath, 
washer, dryer, stove & refrig-
erator furnished. Carport, 
fenced backyard. Pets Okay. 
$650.00 rent, $625.00 deposit. 
Call 541-292-9825.

BUY/ RENT 2 thru 6 bdrm 
Homes, 24Hr. maintenance, 
Central Heat/Air, Pool, stove, 
refrigerator, dishwasher, 
Washer/dryer connections, 
also 1 & 2  bdrm Apts, avail-
able,  (432)263-3461-Rosa.

CORPORATE    FURNISHED
2 bedroom, 1 bath, washer 
dryer, minimum 3 month stay, 
dishes & linens included. Call 
432-599-17788.
NOW LEASING 1, 2 & 3 Bdrm 
Apts. Built in microwave, 
full-size Washer & Dryer in-
cluded, private patio/balcony 
w/storage area, playground 
area, fitness center, and com-
munity center. Open 
Monday-Friday 9am-6pm. Call 
Knollwood Heights 
(432)264-1735.

PONDEROSA APARTMENT
Now Leasing 
1 & 2  Bdrms

Pools & covered parking
No application fees
Senior Discounts

1425 East 6th Street
(432)263-6319

Real Estate for Sale
3/2 PLUS Bonus Room. 2403 
Carleton. Under Remodel. 
Owner will Finance. 
$15,000.00 Down. WILL NOT 
RENT. Call (432)264-9907 or 
517-0062.

4 BEDROOM 2 bath house. 10 
acres with pipe fence, barns, 
stalls, and 2 tanks. Heated pool 
with electric cover and Jacuzzi. 
2 large insulated shops one 
with refrig air and heat. Sepa-
rate guest house with full bath 
and kitchen. East Big Spring in 
Coahoma school. $525,000. 
Call 432-264-8373

BY OWNER 1202 Buena Vista. 
3 Bedroom, 2 bath, 2 car ga-
rage, shop on 1 acre of land. 
Coahoma ISD. Zone area. Call 
432-466-1616. 

BY OWNER: 1004    Baylor, 
3 bdrm, 2 bath brick, attached 
garage, separate large 6 car 
garage. New AC & heating. No 
owner finance.  (432)270-0851, 
(432)213-0741.

OWNER WILL finance- 2412 
Runnels, 3 bdr,  CH/A. New 
carpet and tile. $3000. Down, 
$450. month. Call Patience 
(432)349-5242.

Vehicles
2002   PT Cruiser  Limited 
Edition. 104,000 miles. All 
power. Moon roof, Leather and 
heated seats. CD player. 
$3,800.00. Call 
(4332)267-1410 after 4:30pm.

Legals

Legals

INVITATION TO BID
The Colorado River Municipal Wa-
ter District and Garney Companies 
are soliciting supplier participation 
including those that qualify as 
SWMBE’s for the following: Bid 
Package 2 Valves for the Ward 
County Water Supply Expansion 
Project. Bid Deadline is December 
1,  2011  at  3 p.m.  Bids  will  be 
received at CRMWD 400 E. 24th 
Street, Big Spring, TX 79721-0869.  
For  more information contact Mar-
cus Grace at (816)536-6485 or 
email mgrace@garney.com Gar-
ney Companies, Inc. is an Equal 
Employment/Opportunity Em-
ployer.
#7166 November 4, 6, 7, 8, 9, 10, 
11, 13, 14, 15, 16, 17, 18, 20, 21, 
22, 23 and 24, 2011

INVITATION TO BID
The  Colorado  River Municipal 
Water   District   and    Garney 
Companies are soliciting supplier 
participation including those that 
qualify   as   SWMBE’s   for   the 
following: Bid Package 3 Roads for 
a  Ward  County  Water  Supply 
Expansion Project. Bid Deadline is 
December 1, 2011 at 3:30pm. Bids 
will be received at CRMWD 400 E. 
24th Street, Big Spring, TX 
79721-0869 For more information 
contact Marcus Grace at 
(816)536-6485 or email 
mgrace@garney.com Garney 
Companies, Inc.  is  an   Equal Em-
ployment/ Opportunity Employer.
#7173 November 11, 13, 14, 15, 
16, 17, 18, 20, 21, 22, 23, 24, 25, 
27, 28, 29, 30 and December 1, 
2011

230531

DON’T PAY
to find work before

you get the job. For
free information 

about avoiding 
employment service

scams, write the
Federal Trade
Commission,

Washington, DC 20580
or call the National
Fraud Information

Center, 800-876-7060.

BUY•SELL•TRADE
In the

Big Spring Herald Classifieds
263-7331

Do you have a house for sale? A
car? Let the Herald Classified

section help you.

Call us Today!
263-7331
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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  

  $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
04

19

 LAWN SERVICE

22
03

52

Mowing, weedeating, haul-
ing, hedge & tree trimmings, 

cleanup of lots, alleys &
 storage buildings.

Scoggin
Lawn Service

Call 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

CONCRETE
STUCCO

DRIVEWAYS
SIDEWALKS

BLOCK FENCES

Chico and Sons
Concrete

(432) 816-6561
Insured & Bonded For Your Protection

22
39

13

 METAL BUILDING

21
13

44

METAL 
SOLUTIONS

Specializing in
Commercial Buildings,

Custom Barns or 
Work Shops.

Call Today for Free Quote
(432) 816-4372

UPHOLSTERY

22
05

52

J.R.'S 
UPHOLSTERY
Owner-Jim Renfro

Auto Seats • Headliner
Furniture • Airplanes • Church Pews

Material Samples
1709 Runnels St.

(Shop in Back)
432-270-4610

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

27

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

 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
11

35

GENERAL CONTRACTOR

22
07

63

BDA Companies
GENERAL CONTRACTOR

COMMERCIAL - RESIDENTIAL
ROOFING - PAINTING

MASTER REMODELER
METAL BUILDINGS

(432) 263-1580
FAX

(432) 263-3711
CELL

(432) 517-0133ROBERT P. SHAFFER
OWNER

TAX SERVICES

FAST CASH
On Income Tax Refund

Refund Loan Within 24 Hrs.*

TAX ASSOCIATES
      406 Runnels

             (Across from Bargain Mart)

CALL

(432) 264-7515
“Se Habla Espanol”
With RAL Approval*

219379

YOUR AD
This Could Be Your Ad

FOR MORE INFORMATION

CALL 432-263-7331
Herald Classifieds

FARRIER

22
71

59

HORSESHOEING
BLACKSMITHING
L.C. Trip 'Gibbs' RN

(432) 213-8635
Master Farrier

since 1969

SERVICE REPAIR

22
71

56

ACE APPLIANCE
Same Day Service

Washer & Dryer set-$275
Refrigerator-$185

Warranty
CALL US AT

(432) 686-2906

 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

FIREWOOD

22
77

84

DURAN's Tree Service
CORDS, All split,
Mixed Firewood.

Delivered & Stacked.
$200. Also have Oak

and Mesquite
570-9617/238-6770

Also Selling Small/Big
Outdoor Burning Wood.

HOME IMPROVEMENT

22
80

96

PHILLIPS 
REAL ESTATE & 
REMODELING

For any minor repairs, 
add-ons to total 

remodels
Call Jared

432-816-5570

TREE SERVICE

227782

DURAN'S Tree
Service. Tree removal

specialist. Minor/
Major trimming, stump
removal, flower beds

cleaned, hedges
trimmed. Will travel.

432-570-9617,
432-238-6770

FIREWOOD
FIREWOOD

DRIED & SEASONED
Oak, Mesquite, Pecan

Jolly Johnson's Farm
Stanton TX

432-978-3328 216972

TREE TRIMMING

MONICO'S PRUNING 
TREES, SHRUBS

 AND HEDGES
FOR FREE ESTIMATE

CALL MONICO QUIROZ

(432) 213-2608
(432) 263-5461 22

81
22

LAWN SERVICE
Good Faith

Yard Services
Yards, Shrubs, Flower Beds,

Hauling, Cleanup, etc......
Free Estimates

Friendly Service
Call Bryan @

(432) 270-1174 229223
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Help Wanted
MAINTENANCE PERSON
needed for apartment complex. 
Must be HVAC certified and 
have their own tools. Come by 
3304 W. Hwy 80., Big Spring.

MIDWEST FINANCE CORP 
now hiring Part-time/Temporary 
CFR. Income tax experience a 
plus. Apply in person, 600 S. 
Gregg. No Phone Calls!

HOWARD COLLEGE/BIG
Spring is accepting applica-
tions  for  District  Accounts 
Receivable/Student Accounting 
Clerk.     Bachelor      degree 
required. Preference given to 
those   with   a    degree    in 
accounting. Four years related 
experience required. Excellent 
benefits. Criminal background 
check required. Application and 
position notice is available at 
www.howardcollege.edu.

PHILLIPS CRANE & RIGGING
Looking For CDL Driver
w/Tanker Endorsement

& Exp Operating a 
Winch Truck

Benefits, Holidays & Vacation
Starting Pay: $15.00/hr

$1000 SIGN ON BONUS
432-264-6600

1305 E. Airpark Drive

Help Wanted
Mitchell County Hospital 

Colorado City, TX
We are a 25 bed 

Critical Access Hospital
Full Time Positions Available

7p-7a
Med Surg RN Staff Nurse

BLS, PALS, ACLS 
certified preferred

7p-7a
LVN

Med Surg Staff Nurse
Competitive Salary 

and Benefits
PTO & EIB

Health Insurance Provided
for Employees

401K Retirement Plan with
3% Match Night and 
Weekend Differential

For more information Contact
Casey Bills 

Human Resource Director
325-728-3431 

Applications available at 
www.mitchellcounty

hospital.com

Now hiring ACCOUNTING 
CLERK. Must have one year of 
accounting or bookkeeping ex-
perience. Apply online at 
bsisd.esc18.net

SHOP HAND and Full-time 
CDL Driver needed. Call 
(432)267-4700.

Help Wanted
PARKVIEW NURSING and 
Rehabilitation is accepting ap-
plications for evening dietary 
personnel. You may apply in 
person at 3200 Parkway or 
on-line at 
www.parkviewnursing.net

PART-TIME MAINT Tech 
needed for property in Big 
Spring. Applicant must have 
strong organizational skills and 
enjoy working outdoors. 20 
hrs/week plus Vacation. Fax 
resume to (432)264-1761.

PIZZA INN 
NOW HIRING DELIVERY 
DRIVERS. MUST HAVE 
CLEAN DRIVING RECORD 
AND INSURANCE. MUST BE 
ABLE TO PASS DRUG TEST. 
MAKE UP TO   $12.00   PER  
HOUR. NO PHONE CALLS 
PLEASE. APPLY IN PERSON 
AT 1702 GREGG. 

§ Retail Sales Associate
§ Assistant Retail Manager

Hibbett Sports is now hiring for 
its store in Big Spring, TX. Ap-
ply on www.hibbettjobs.com.
Hibbett Sports conducts drug 
tests and credit checks.

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.

WAREHOUSE/ DELIVERY 
Wanted for local Rental Store. 
Benefits include paid vacation, 
retirement & health insurance. 
Requirements are background 
check, drug screening, good 
driving record and be at least 
19 years old. Starting pay 
$8.50 per hour. Apply in per-
son, Credit World, 1611 Gregg. 

Seeking Sitters/CNA’s to work 
for Private Duty Clients. Must 
pass drug test and background 
check. All shifts available. 
E.O.E. Call (432)522-5080.

SHARP IMAGE Energy, Inc. 
(Independent Big Spring Oil 
Company) needs an experi-
enced    land     supervisor. 
Competitive pay and benefits. 
Send resume to PO Box 1888, 
Big Spring, Tx 79721.

Help Wanted
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.

Seeking   Enthusiastic and 
Outgoing RN to work for our 
home health agency. E.O.E.. 
Call: Roxanne at 
1-800-458-3257.
TOP NOTCH Landscaping is 
Hiring for all positions. Experi-
ence preferred. Must have 
valid Drivers License. Call 
(432)213-0031 Mon.-Fri. 8-5.

Items for Sale
FOR SALE: Lighted Christmas 
Poinsettias, Cactus, Trees and 
more decorations. All sizes. 
Call for more information 
(432)935-5307 or 
(432)264-6117. Come by 1433 
Hilltop Rd.

SEASONED OAK Firewood. 
$340.00 Full Cord & $190.00 
Half Cord. Delivered and 
Stacked. Call 325-648-2818 or 
512-913-7406.

Jobs Wanted
NURSES AID Assistant looking 
for private sitting. Good Rec-
ommendations. Can be 
reached at (432)270-5944 
night or day. 

Lost and Found
FOUND MALE Ring near Col-
lege Park area. Call 263-0008

Miscellaneous
DELL COMPUTER w/metal 
computer desk, $400.00 TV’s- 
Magnavox & Sanyo 15’’ 
screens, $100.00/ea. Call 
432-213-3207.

EXERCISE EQ. - Bowflex XTL 
Resistant Band Machine $250 
& Bowflex Treadclimber (needs 
work). Make offer. Call 
(432)213-3207.

GAMEROOM FURNITURE- 8
piece & table. Armoire, draw-
ers, shelves & cabinets (2/ea). 
$800.00 Call 432-213-3207 to 
see. 

HELO PORTA- Sauna, Red 
cedar, on casters. Heater and 
rocks. Perfect for apartments, 
town houses or restricted 
spaces. Slightly used. Call 
(432)263-1101.

MAYTAG 36’’ double door 
stainless steel refrigerator 
w/bottom pull-out freezer and 
Kitchen Aid 15’’ icemaker. 
Needs work. Make offer for 
both. Call 432-213-3207.

TREADMILL and  Electric 
Hospital bed with mattress and 
some lines. Both in good condi-
tion also misc. golf clubs and 
bags. Call 264-6489 for more 
infor.

USED HOT Tub, seats 5, 
WORKS. $700.00. Firm. Call 
432-935-6320.

Pets
FOR SALE: Registered Toy 
Poodles  (Black).  1 Male  and 
1 Female, $300.00 each. Call 
(432)263-8031.

This link www.petfinder.com
connects people to pets up for 
adoption from the Big Spring 
Animal Control (432)264-2372. 

Real Estate for Rent

FOR RENT 2 bdrm/1bath, 
$625. month, $625. deposit, 
1101  East 13th, References 
required, 432-517-0038, 
Agent/Owner.

FOR RENT: $895.00 dep 
$895.00 rent. 3/1, 1403 Tucson 
Road. Call 806-745-9965.

Real Estate for Rent
FOR RENT 2 bdrm/1bath, 
$625.00/month, $625.00/de-
posit, 2008 Scurry, References 
required, 432-517-0038, 
Agent/Owner.

2515 ALBROOK, 2 bed/1bath,
$675 per month, $300 deposit 
with good credit. Call 
432-599-1778.

2612 ALBROOK, 2 bedroom, 
1 bath, $675.00 per month, 
$300.00 deposit with good 
credit. Call 432-599-1778.

804 SETTLES, Newly Remod-
eled  2 Bdrm, 1 bath, CH/A, no 
pets. $650.00 month, $500.00 
deposit. Call (432)816-5570.

BEAUTIFUL 2 bdr, 1 bath, 
washer, dryer, stove & refrig-
erator furnished. Carport, 
fenced backyard. Pets Okay. 
$650.00 rent, $625.00 deposit. 
Call 541-292-9825.

BUY/ RENT 2 thru 6 bdrm 
Homes, 24Hr. maintenance, 
Central Heat/Air, Pool, stove, 
refrigerator, dishwasher, 
Washer/dryer connections, 
also 1 & 2  bdrm Apts, avail-
able,  (432)263-3461-Rosa.

CORPORATE    FURNISHED
2 bedroom, 1 bath, washer 
dryer, minimum 3 month stay, 
dishes & linens included. Call 
432-599-17788.
NOW LEASING 1, 2 & 3 Bdrm 
Apts. Built in microwave, 
full-size Washer & Dryer in-
cluded, private patio/balcony 
w/storage area, playground 
area, fitness center, and com-
munity center. Open 
Monday-Friday 9am-6pm. Call 
Knollwood Heights 
(432)264-1735.

OWNER FINANCE-144 Jones-
boro. 3/1 Very large fenced 
yard, nice quite area, water 
well, out building and c/a. This 
one wont last long $40,000 Call 
325-277-4923.

PONDEROSA APARTMENT
Now Leasing 
1 & 2 Bdrms

Pools & covered parking
No application fees
Senior Discounts

1425 East 6th Street
(432)263-6319

TANGLEWOOD GROVE APT.
Efficiency 

1 & 2 Bedroom
3/1 & 3/2 Bedroom

AVAILABLE
PETS WELCOMED

3304 W. Hwy 80
(432)714-4840

*Varies Discounts
*HUD accepted

UPSTAIRS  APARTMENT. 
305 East 13th. 1 Bedroom.  All 
appliances, water paid. $400 
monthly, $200 deposit. No 
pets. Call (432)264-6531.

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 22
25

10

Let Classified Work for You!
Call 263-7331 Today!
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Real Estate for Sale
3/2 PLUS Bonus Room. 2403 
Carleton. Under Remodel. 
Owner will Finance. 
$15,000.00 Down. WILL NOT 
RENT. Call (432)264-9907 or 
517-0062.

BY OWNER 1202 Buena Vista. 
3 Bedroom, 2 bath, 2 car ga-
rage, shop on 1 acre of land. 
Coahoma ISD. Zone area. Call 
432-466-1616. 

BY OWNER 3902 Hamilton, 3 
bedroom, 2 bath Completely 
Remodeled. Quite neighbor-
hood. CH/A. Fireplace and 
large backyard with shed. 
$85K. No Owner Finance. Call 
432-816-6783.

BY OWNER
609 Washington Blvd.

Very Nice Brick Home- 2967sf. 
Corner lot with lots of extra 
amenities. $168,000. 

Lon Baucum
(432)466-2133

BY OWNER: 1004 Baylor, 
3 bdrm, 2 bath brick, attached 
garage, separate large 6 car 
garage. New AC & heating. No 
owner finance.  (432)270-0851, 
(432)213-0741.

CORNER LOT 803 Timothy 
Lane, 1.49 acres, Forsan ISD. 
14x65 Mobil Home, remodeled 
recently, small shop & storage 
building. $29K. Call 
(432)270-4118, (432)354-2386 
after 3. 

FOR SALE- 4 Bedroom, 2 
bath, big yard. New tile & 
plumbing. Needs work. $1800 
Cash. 209 East 4th St., Forsan. 
Call Freddy 432-213-7754.

HOUSE FOR Sale, 3215 
Auburn, 4 bdrm/1bath, remod-
eled, $64,000.00, No  owner 
finance, Agent/Owner, 
432-517-0038.

LOCAL INVESTOR
Total Cash Transaction

Quick Closing
Call Lisa 

432-935-5409

OWNER FINANCE- 1404 East 
14th. 2 Bed, 1 bath, attached 
garage. Payments under $450 
after downpymt, $28k. Call 
325-277-4923.

Vehicles
2005 PROWLER Regal. 1 
large slide out. 31 foot. 
$14,500. Call 432-714-4001.

2008 LINCOLN Town Car Sig-
nature Limited, Fully loaded, 
34,000 miles. White with Blue 
fabric 1/2 top. Chrome pack-
age. Excellent condition. Call 
(432)263-1101.

YAMAHA TTR 125cc dirt bike, 
$1500.00, Yamaha  TTR 110 
cc dirt bike, $1000.00, Yamaha 
Raptor 90 cc 4-wheeler, 
$1500.00. Call 432-213-3207 
to see. 

Legals

Legals

Legals
Legals

Legals

INVITATION TO BID
The Colorado River Municipal Wa-
ter District and Garney Companies 
are soliciting supplier participation 
including those that qualify as 
SWMBE’s for the following: Bid 
Package 2 Valves for the Ward 
County Water Supply Expansion 
Project. Bid Deadline is December 
1,  2011  at  3 p.m.  Bids  will  be 
received at CRMWD 400 E. 24th 
Street, Big Spring, TX 79721-0869.  
For  more information contact Mar-
cus Grace at (816)536-6485 or 
email mgrace@garney.com Gar-
ney Companies, Inc. is an Equal 
Employment/Opportunity Em-
ployer.
#7166 November 4, 6, 7, 8, 9, 10, 
11, 13, 14, 15, 16, 17, 18, 20, 21, 
22, 23 and 24, 2011

Lee Lewis  Construction, Inc. will 
receive proposals for the Big 
Spring ISD-High School Phase 1 
Abatement   and   Demolition.
Proposals are  due  by 3:00pm, 
November 22, 2011. No  propos-
als  will be accepted after this time.  
We specifically invite Small Busi-
ness Concerns and Women 
Owned Business Concerns, and 
Small Business Concerns 
Owned/Controlled by Socially and 
Economically       Disadvantaged 
Individuals.
Plans are available from:

Lee Lewis Construction, Inc.
7810 Orlando Ave.
Lubbock, Texas 79423
806-797-8400

Plans are available for viewing in 
the following locations:

AGC Plan Room – Lubbock
Dodge Plan Room – Lubbock
Dodge – Scan
LLCI Virtual Plan Room 
Contact– PDM@leelewis.com

A Mandatory    Pre-Proposal 
Conference will be conducted
Wednesday, November 16th 
4:00pm Big Spring High School 
Board Room, 707 11th Place,  Big 
Spring, Texas.
#7168 November 13 and 20, 2011

INVITATION TO BID
The  Colorado  River Municipal 
Water   District   and    Garney 
Companies are soliciting supplier 
participation including those that 
qualify   as   SWMBE’s   for   the 
following: Bid Package 3 Roads for 
a Ward  County  Water  Supply 
Expansion Project. Bid Deadline is 
December 1, 2011 at 3:30pm. Bids 
will be received at CRMWD 400 E. 
24th Street, Big Spring, TX 
79721-0869 For more information 
contact Marcus Grace at 
(816)536-6485 or email 
mgrace@garney.com Garney 
Companies, Inc.  is  an   Equal Em-
ployment/ Opportunity Employer.
#7173 November 11, 13, 14, 15, 
16, 17, 18, 20, 21, 22, 23, 24, 25, 
27, 28, 29, 30 and December 1, 
2011

NOTICE: 
THE FOLLOWING VEHICLES, 
PLUS OTHERS NOT LISTED, 
HAVE BEEN UNCLAIMED AND 
ARE SCHEDULED FOR AUCTION 
ON 11/29/2011 AT 10:00 AM AT 
5715 WEST I-20:
1996 SAAB
VIN#YS3DF55NIT2005482
#7176 November 20, 2011

Legals
NOTICE TO CONTRACTORS 

OF PROPOSED
TEXAS DEPARTMENT OF 

TRANSPORTATION (TxDOT) 
CONTRACTS

Sealed proposals for contracts 
listed below will be received by 
TxDOT  until  the  date(s) shown 
below, and then publicly read.

CONSTRUCTION/
MAINTENANCE/ BUILDING 
FACILITIES CONTRACT(S)

----------------------------------------------
Dist/Div: Abilene
Contract 6234-85-001 for RET-
ROREFLECTIVITY DATA COL-
LECTION in HOWARD County, 
etc  will  be opened on December 
15, 2011 at 1:30 pm at the District 
Office for an estimate of 
$44,668.00.
-----------------------------------------------
Plans  and  specifications  are 
available for inspection, along with 
bidding proposals, and applications 
for the TxDOT Prequalified Con-
tractor's list, at the applicable State 
and/or Dist/Div Offices listed below.  
If applicable, bidders must submit 
prequalification information to 
TxDOT at least 10 days prior to the 
bid date to be eligible to bid on a 
project.  Prequalification materials 
may be requested from the State 
Office listed below.  Plans for the 
above contract(s) are available 
from TxDOT's website at 
www.txdot.gov         and        from 
reproduction  companies  at  the 
expense of the contractor.
NPO: 38538

State Office
----------------------

Constr./Maint. Division
200 E. Riverside Dr.

Austin, Texas  78704
Phone: 512-416-2540

Dist/Div Office(s)
-----------------------
Abilene District

District Engineer
4250 N. Clack

Abilene, Texas 79604-0150
Phone: 325-676-6800

Minimum wage rates are set out in 
bidding documents and the rates 
will be part of the contract.  TXDOT 
ensures that bidders will  not be 
discriminated against on the 
grounds  of  race,  color,  sex,  or 
national origin.
#7177 November 20 & 21, 2011

No. P-14022
ESTATE OF CALVIN CLIFFORD 
GASTON, DECEASED IN THE 
COUNTY   COURT OF HOWARD 
COUNTY, TEXAS

NOTICE
Notice  is hereby  given  that 

original  Letters  of Independent 
Administration for the  Estate of 
CALVIN CLIFFORD GASTON, 
Deceased were issued on the 15th 
day of November, 2011, under 
Docket  No. P-14022, pending in 
the County Court of Howard 
County, Texas, to REBECCA 
ELIZABETH GASTON.

Claims may be presented in care 
of REBECCA ELIZABETH GAS-
TON to the estate addressed as 
follows: 

Estate of Calvin Clifford Gaston
c/o Rebecca Elizabeth Gaston

P.O. Box 768
Big Spring, TX 79721-0768

All persons having claims against 
this estate which is currently being 
administered are required to pre-
sent them within the time and in the 
manner prescribed by law.

DATED this 15th day of Novem-
ber, 2011.
REBECCA ELIZABETH GASTON, 
Independent Executrix of the Es-
tate of Calvin Clifford Gaston, De-
ceased
#7179 November 20, 2011

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 Contact:

Brett Wallace
1-800-821-8139 
btwallace@cnhi.com

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.

TRAVEL DDRRIIVVEERRSS
CDLTrainingNow.com is

NOW Accepting Applications
for Driver Trainees.

16-Day Company-Sponsored
CDL Training Program.

NO Experience Required.

NO Credit Required.

GREAT PAY & BENEFITS!

CCAALLLL RRIIGGHHTT NNOOWW!!
11--880000--999911--77553311

AAdd ## 33112200
www.CDLTrainingNow.com

(Not Valid in IL)

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
WW A N T E DA N T E D

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
PROFESSIONAL SERVICES

MISCELLANEOUS
CCAANNCCEELL YYOOUURR
TTIIMMEESSHHAARREE!!
NO Risk Program

STOP Mortgage & Maintenance
Payments TODAY!

100% Money Back Guarantee

FREE Consultation!
CCaallll UUss NNooww!!

888888--335566--55224488
WWee CCaann HHeellpp!!

Discount Cruises!
Carnival, Royal Caribbean,
Disney Cruise Lines, etc.
Group Discounts, Family

Reunions, Weddings,
Company Meetings.

Disney Vacations

Book NOW and SAVE!

1-877-319-4097
www.NationwideCruise.com

EMPLOYMENT

REAL ESTATE

Tomorrow’s Horoscope
As the 2011 Scorpio

solar journey winds
down to a close, a kind of
review process begins.
Have you
changed in
the ways
you
intended to?
Is there
something
more you
could do to
reinforce the
change if it
has
happened or
trigger it if
it hasn't? A
square of the sun and
Neptune adds a sense of
urgency to these ideas.  

ARIES (March 21-April
19). You have a white-hot
burning desire to
accomplish a certain
goal. You will do
whatever it takes for as
long as it takes to bring
this outcome into being.
You are, in short, driven.

TAURUS (April 20-May
20). You probably already
know that your sign can
be stubborn about
learning from others.
When you have a mentor
you really trust, the only
sensible thing to do is let
go of your defenses and
learn all you can. 

GEMINI (May 21-June
21). You have a talent for
noticing big obstacles
ahead and steering to
avoid them. It's the small
obstacles and
unanticipated problems
that could bog you down
now if you let them. Stay
positive, and you'll keep
moving ahead.

CANCER (June 22-July
22). Whatever happened
in the past, leave it there.
You are what you make
of yourself. Remember
that you're in charge, and
don't let other people or
circumstances determine
your destiny. 

LEO (July 23-Aug. 22).
You give your love
wholeheartedly. That
could be overwhelming

for certain people. Not
everyone knows how to
open up to love. Be
patient, and try to give
your attention in easily
acceptable doses.   

VIRGO (Aug. 23-Sept.
22). As you deal with
loved ones, it may occur
to you that there has got
to be a better way to
communicate. The secret
is in vicinity and eye
contact. Whenever
possible, be close and
connected to one another. 

LIBRA (Sept. 23-Oct.
23). You'll decide that
your expressions need to
be heard. What you wear
and how you carry
yourself will be as much
a part of that expression
as what you say, write
and present. 

SCORPIO (Oct. 24-Nov.
21). Drop your
uncertainty about the
future. You can be sure
that you'll rise to the
occasion because said
"occasion" is one that you
have been thinking,
wishing and dreaming
about for ages. 

SAGITTARIUS (Nov.
22-Dec. 21). To some
extent, this day is a study
in contrast: the poor
against the rich, the
infantile next to the wise.
You'll be prompted to
form some kind of
conclusion from all that
plays out before you.

CAPRICORN (Dec. 22-
Jan. 19). You feel a
responsibility to make
people happy. Start with
yourself. Ultimately,
you're the only one you
can really control. But if
you can do that, you'll
strongly influence others
to enjoy life.

AQUARIUS (Jan. 20-
Feb. 18). Someone will do
a good deed for you that
is kind of a mixed
blessing. On the one
hand, you enjoy the perk.
On the other, your
impetus to return the
favor is quite substantial. 

PISCES (Feb. 19-March
20). What you are called
on to handle today is not
the same old crisis of the
past. It's something new
and exciting. You'll have
to release the past in
order to see this for the
opportunity it really is.

TODAY'S BIRTHDAY
(Nov. 20). You are not

afraid to fail, and
therefore, you'll succeed
at a faster rate. You'll
spend many happy hours
with a true friend next
month and into the new
year. January brings the
completion of a project,
and you'll set new
exciting goals, too. A
victory for someone close
to you will affect you
favorably in March.
Scorpio and Capricorn
people adore you. Your
lucky numbers are: 20,
14, 33, 1 and 19.

FORECAST FOR THE
WEEK AHEAD: The
passage of the sun from
Scorpio into Sagittarius
will be nary too subtle.
Indeed, this time of year
often literally comes on
like a storm. This year,
the sun's entrance into
the adventurous,
expansive realm of
Sagittarius happens on
Tuesday. The solar
journey through Scorpio
dealt with themes of deep
investigation and drastic
change. As the sign of
transformation, Scorpio
energy loves to take hold
at a basic level and alter
the formulas by which
we live and create
ourselves. Looking back
at recent weeks, you may
note the ways in which
your loved ones,
colleagues and the people
around you have
changed. Indeed, even the
landscape and the air we
breathe seems altered.
With the sun at a squared
angle to dreamy Neptune
for the first part of the
week, there will be added
events to punctuate the
difference between "then"
and "now." The solar
journey through
Sagittarius promises to
open our minds and
hearts to the possibilities
ahead. There will be a
partial solar eclipse on
Thanksgiving Day,
suggesting that the
happiest moments will
occur because we make
them occur. Be mindful,
proactive and forward-
thinking about how you'll
show loved ones
appreciation and keep the
peace. 

© 2011
CREATORS.COM
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227651

We have the RIGHT window for you at the RIGHT price.

432-550-7224www.AHI-Texas.com Hwy 191 the airport exit

Stop by our show-
room to pick up 
your $250 Voucher 
on your next job.

•

Get your 10th 
window free!
Bring this coupon 
in to the show-
room to redeem.

•

Call Today! Stop by the Showroom! Hwy 191 the airport exitStop by the Showroom!432-550-7224Call Today! Stop by the Showroom!

Four Seasons Siding

Residential and Commercial
Vinyl Siding • Steel Siding

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

29
53

Quality Fence Co.
Jimmy Marquez-Owner

• Concrete Work
• Fence Repair

• Dog Runs

Finest In Fencing Wood & Chain Link

432-267-3349

FREE
ESTIMATES

227577

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

iPad2 X 2
Recommend A Friend

1) If you are a Culligan customer, and
       recommend a friend, your name goes

   into the drawing.

2) If your friend purchases or rents from
     Culligan, their name goes into the drawing too!

Offer valid at this location only!

1509 E. FM 700                                                                            263-8781

226891

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

Bob Custom
Wood Work

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

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

227648

▪ Tile and Grout Cleaning 
▪ Grout Staining 
▪ Tile Re-Glazing 
▪ Bathtub Re-Glazing 

 
(432) 262-3732 

TileAndGroutMidland.com 
 
 

22
76

45

Foam Roofing
Spray On Insulation-Interior

Roof Coating Systems

Owner: Tad Brown
432-337-8247

Toll Free 1-800-299-ROOF
Email Us At: tadsunbelt@yahoo.com

2020 E. 8th, Odessa, TX      www.sunbeltfoam.com
227644

Accredited Member

SAVE $$$
Get the Best Roof:

130 MPH Wind Warranty
Lifetime Shingle at the
30 Year Shingle Price!

Roofs by Nicholas
“The Roofing Company You’ve Relied On Since 1988”

Mention This Ad To Receive Up To $250.00 OFF Complete Roofing Job!
520-7348 227655

Lucky Touch
Chimney Sweep Service

Clean
• Chimneys
• Fireplaces
• Wood Stove
• Pellet Stoves
• Dryer Vents

Inspect & Repair
• Chimneys
• Fireplaces

Call Mike McGee For More Details!
432-270-7311             OR         432-264-1930 

228855



Dear Margo: Is it appropriate to 
open a discussion with my parents 
about their will when they are still 
healthy?

My mom and stepdad own five 
wooded acres and a lovely home they 
built themselves in a beautiful part of 
the country. 

We three moved there when I was 
12. The house was finished when I 
was in high school, and I lived in it 
for two years before going to college. 

I have one older sister and an older 
stepsister, neither of whom has ever 
lived in that state, much less in that 
house. 

Some years ago, I 
found out that my 
mom’s and stepdad’s 
wills specified an equal 
division between their 
children. 

I anticipate problems 
with this when the time 
comes, mainly because 
of the personalities 
involved. 

While I have no prob-
lem buying out my sis-
ter and stepsister, that 
might not be a financial 
option for me — assuming they would 
even be open to selling. 

I foresee “my” house becoming my 
stepsister’s vacation home, especially 
as she is much better off financially 
than my sister or me. 

Even worse, the trees could be cut 
down and the land sold off to a devel-
oper. I would be absolutely heartsick 
if that happened. 

Being as I am very emotionally tied 
to the area and to the house and am 
the only child to have ever lived there, 
would it be inappropriate for me to 
just ask my parents to change their 
wills?

I’ve known about this for years, but 
haven’t had the courage to say any-
thing. — Bottom Third

 
Dear Bot: Alas, it would be inappro-

priate because a couple gets to decide 
such matters for themselves. 

There is nothing wrong with letting 
them know that you feel very attached 
to the house, but if it and the property 
are their main assets, which I suspect 
might be the case, they could not 
leave it to you and still be fair to the 
other two. 

Perhaps this will make you feel less 
anxious, but there’s an old saying I 
subscribe to: The things we worry 
about most often never happen. — 
Margo, acceptingly 

When Clear Thinking 
Points to the Exit

Dear Margo: My boyfriend of six 
months is great — except for the fact 
that he isn’t Christian and I am. At 
first I compromised my morals to be 
with him because I really liked him. 
Now, after all this time, I’ve grown to 
realize that what he wants is much 
different from what I want, not to 
mention we have quite different 
moral codes. 

I know for some people what I’m 
saying would seem ridiculous, but 
I’ve been a Christian my entire life, 
and it means a lot to me. I love him, 
but I know the best thing to do is end 
it. 

How do I do it so he will under-
stand? And would it work to stay 
friends? — Wanting To Make the 
Right Decision

 
Dear Want: Good for you for think-

ing about important things before 
you make a commitment. The fact 
that your religion is important to 
you, a religion he doesn’t share, is 
one reason to call it a day. 

Another is that you recognize your 
dissimilar views of morality. 
Continuing ... you each want differ-
ent things from life. All of this spells 
“mismatch.” 

 
I think this man will understand 

your decision when you explain that, 
after long thought, you believe the 
differences would do you in. As for 
remaining friends, time and his 
response to ending the romance will 
be the determinant. I salute you for 
dodging a bullet. — Margo, admir-
ingly 

Dear Margo is written by Margo 
Howard, Ann Landers’ daughter. All 
letters must be sent via e-mail to dear-
margo@creators.com. Due to a high 
volume of e-mail, not all letters will be 
answered.

© 2011 MARGO HOWARD
DISTRIBUTED BY CREATORS.
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★ ★ ★  TRUCKS  ★ ★ ★
2010 Nissan Frontier Crew Cab SE - Bright Red Midsize Pickup, Cloth Interior, 
Local Trade-In, Right Size, Stk# 5125PA.
Was $23,995                                                                                         NOW $22,995
2004 Nissan Frontier Crew Cab XE - Solid White, Automatic, Factory Wheels, 
Local Trade-In, Only 68,000 Miles, Great Value, Stk# 2835B.

Was $13,995                                                                                         NOW $12,995
2008 Ford F-150 Supercrew FX2 - Bright Red, FX2 Wheels, Leather Interior, 
Local Tralde-In, Bought New Here, Super Good Looking Truck, Stk# 2803A.
Was $24,995                                                                                         NOW $23,995
2005 Ford F-250 Superduty Crew Diesel - Blue/Tan With Tan Leather, LARIAT 
Package, Fully Equipped 4X4, Ready to Work. Stk# 2511A.
Was $24,995                                                                            NOW $23,995 
2008 Ford F250 Supercrew Lariat 4X4 - Powerstroke Diesel, White With Tan 
Leather Interior, Navigation System, Fully Equipped, Stk# 2571B, Local Trade-In.
Was $34,995                                                                            NOW $31,995 
2008 Ford F-250 Superduty Crew Cab Diesel 4X4 Lariat - Gray With Tan Leather, 
Local One-Owner, Excellent Condition And Well Equipped, Stk# 2756A.
Was $33,995                                                                            NOW $32,995 
2006 Ford F-250 Superduty Crewcab XLT 5.4 XLT - Silver w/Gray Cloth, All 
Power Equipment, Local Trade-In. Stk# 2067C1.
Was $21,995                                                                            NOW $19,995 
2004 Ford F-250 Superduty Crewcab Diesel - Blue w/Tan Cloth, XLT, Excellent 
Condition, 2WD. Stk# 2511A.
Was $21,995                                                                            NOW $19,995 
2008 Ford F150 Supercrew Lariat 4X4 - Black w/Black Leather, Navigation, 
Moonroof, One Owner. Stk# 2639A.
Was $34,995                                                                                         NOW $32,995
2006 Ford F250 Crew Cab Diesel Lariat - Red w/Tan Leather, All Power, 
72,000 Miles. Stk# 2534A.
Was $27,995                                                                                         NOW $24,995

229049

★ ★ ★  pROgRam UNiTS W/FaCTORy WaRRaNTy  ★ ★ ★
2011 Ford Expedition EL XLT - Sterling Gray Metallic, Power Sunroof, All The 
room For The Family, Fully Equipped, FORD PROGRAM UNIT,  Stk# 5152FP.
Was $34,995                                                                                         NOW $33,995
2011 Ford mustang premium - Sterling Gray Metallic, Neutral Leather, 300 Plus 
Horsepower V-6, Automatic, Very Nice, FORD PROGRAM UNIT. Stk# 5154FP.
Was $24,995                                                                                         NOW $23,995
2011 Ford Focus SEL - White w/Leather Interior, Factory Wheels, Power Sunroof, 
Excellent Gas Mileage, FORD PROGRAM UNIT, Stk# 5157FP.
Was $21,995                                                                                         NOW $20,995
2010 Ford Fusion SE - Lt. Gold, Only 5,000 Miles, Cloth Interior, Just Like New, 
FORD PROGRAM UNIT.  Stk# 5153FP.
Was $22,995                                                                                         NOW $21,995
2011 Ford Escape XLT - V-6, Ingot Silver, Fully Equipped, Factory Wheels, FORD 
PROGRAM SUV.  Stk# 5147FP.
Was $23,995                                                                                         NOW $22,995
2011 Ford Flex Limited - Solid White With Leather Interior, Factory 
NAGIVATION, My Ford Touch Sync, FORD PROGRAM UNIT.  Stk# 5156FP.
Was $33,995                                                                                         NOW $32,995
2009 Lincoln mKS - Super Luxury Tuxedo Black, Leather Interior, LINCOLN 
PROGRAM UNIT, Only 28,000 Miles, Perfect Condition.  Stk#5155FP.
Was $32,995                                                                                         NOW $31,995
2010 Ford F-150 Supercrew XLT - 5.4 V-8, Ingot Silver, Cloth Interior, All Power 
Equipment, FORD PROGRAM UNIT.  Stk# 5151FP.
Was $29,995                                                                                         NOW $28,995
2011 Ford Esape - Ingot Silver, V-6 Power, XLT Edition FORD PROGRAM UNIT.   
Stk# 5146FP.
Was $23,995                                                                                         NOW $22,995
2009 Ford F-150 Supercrew Lariat 4X4 - Local Trade, All The Equipment, NAVIGATION, 
Sunroof, Leather Seating, Heated And Cooled Seating, Special Srice. Stk# 2871A.
Was $28,995                                                                                         NOW $27,995
2008 Lincoln mKZ - Light Tan With Neutral Leather, Sunroof, Fully Equipped, 
Luxury Sedan, Brought New Here, Traded Here. Stk# 2906B.
Was $22,995                                                                                         NOW $21,995
2011 Ford Edge Limited - Silver w/Charcoal Leather, New Body Style Mid-Sized 
SUV, Fully Equipped, FORD PROGRAM UNIT. Stk #5134FP.
Was $34,995                                                                                         NOW $33,995
2011 Ford F-150 Supercrew XLT - Gold Bronze Metallic, 3.7 LTR 305 Horsepower, 
Fully Equipped, Chrome Bumpers, Power Seat, FORD PROGRAM UNIT, Stk# 5140FP.
Was $29,995                                                                                         NOW $28,995
2011 Ford Fusion SEL - White With Leather Interior, V-6 Power, Factory Wheels, 
Extra Nice, Factory Warranty. FORD PROGRAM UNIT, Stk# 5139FP.
Was $24,995                                                                                         NOW $23,995
2011 Lincoln Towncar Signature Limited - White With Medium Stone Leather 
Interior, True Full Size Luxury Sedan, Special Price, LINCOLN PROGRAM UNIT, 
Stk# 5141FP.
Was $36,995                                                                                         NOW $35,995
2011 Ford Fusion Sport - Ingot Silver, Sport Edition, Ground Effects, Rear 
Spoiler, Upgraded Wheels, Upgraded Leather Interior, Sport Ride And Drive, Hard 
To Find Model, FORD PROGRAM UNIT. Stk# 5143FP.
Was $27,995                                                                                         NOW $26,995

★ ★ ★  SUV'S  ★ ★ ★

2007 Honda Odyssey Touring - Navigation, DVD, Heated Seats, Power Doors And 
Liftgate, Steel Blue With Gray Leather, Top Of The Line Honda, Stk# 5136FPA.
Was $23,995                                                                                         NOW $22,995
2006 Ford Expedition Eddie Bauer - Two Tone Blue/Tan, Tan Leather Interior, 
Rear A/C, Dual Bucket Seats, DVD System, Full 7-Passenger Seating, Power Fold 
Third Row Seats, Local Trade-In, Stk# 5148FPA.
Was $18,995                                                                                                      NOW $17,995
2008 Ford Expedition Limited - Black With Leather Interior, Local One Owner, All 
Factory Limited Edition Equipment, Full Size 8 Passenger Seating, Rear A/C, Stk# 2646A.
Was $26,995                                                                                                      NOW $25,995
2007 Nissan murano SL - Midnight Blue With Tan Leather Interior, Nice 
Sized SUV, Local One Owner Trade-In, 52K Miles, Extra Nice, Stk#2831A.
Was $21,995                                                                                         NOW $20,995
2008 Chevrolet Tahoe LS - Slate w/Cloth Interior, Full 3rd Row Seating With 
Rear A/C And Heat, Only 48,000 Miles, Local Trade. Stk# 5114FPA.
Was $27,995                                                                                         NOW $26,995

2008 Chevrolet Tahoe LS - Solid White With Tan Cloth Interior, 7 Passenger 
Seating, Rear Air Conditioning, All Power Equipment. Stk# 5075PA.
Was $27,995                                                                            NOW $26,995 

2005 Ford Freestyle SEL - Black w/Gray Sweep, All Power, Local One Owner 
w/73,000 Miles. Stk# 2529A.
Was $12,995                                                                                                  NOW $10,995

2004 Nissan murano SE - White, All Power, Stk# 1798A.
Was $14,995                                                                                                    NOW $8,995

2004 gmC yukon XL SEL - Maroon w/Leather, All Power, Local One Owner. 
Stk# 1377A.
Was $14,995                                                                                                  NOW $11,995

                                                                                                        

★ ★ ★  CaRS  ★ ★ ★
2006 Ford mustang gT - V-8 Muscle Car, 5-Speed Transmission, Factory Wheels, 
Local Trade-In, Only 53,000 Miles, Stk# 2924A, Hard To Find.
Was $19,995                                                                                                     NOW $18,995
2007 Nissan maxima SL - Solid White With Leather Interior, Power Sunroof, 
A True 4-Door Sports Car, Stk# 2821A.
Was $20,995                                                                                         NOW $19,995
2007 Nissan altima 2.5 -Midnight Blue With Cloth Interior, Local One 
Owner Trade, Excellent Economy, Automatic, Stk# 2772B.
Was $16,995                                                                                         NOW $15,995
2007 Lincoln Towncar Signature Limited - Lt. Tan With Leather Interior, Power 
Sunroof, Local Trade, Come Take A Look. Stk# 5074FPA..
Was $20,995                                                                            NOW $19,995 
2002 Volkswagen New Beetle gLS Turbo - Gray With Leather 
Interior, 5-Speed, Low 74,000 Miles, Local Owner, Excellent Fuel 
Economy. Stk# 1024B.
Was $8,995                                                                               NOW $7,995 
2001 Lincoln Town Car Signature Series - White w/Leather, All 
Power, Nice Car. Stk#2565B.
Was $9,995                                                                                NOW $8,995

HAPPY THANKSGIVING BIG SPRING AND HOWARD COUNTY
WE INVITE YOU TO COME BY AND SEE OUR PROGRAM UNITS AND LOCAL TRADE INS.

PLEASE STOP BY AND SEE US
Frank Brooks, Manuel Munoz, George Solis, Dale Worthan, Gary Howell, Dan Adams, Rondel Brock

BOB BROCK FORD LINCOLN
432-267-7424                                                                                  bobbrockford.com                                                                         800-288-3082

★ ★ ★  pROgRam UNiTS W/FaCTORy WaRRaNTy  ★ ★ ★
2011 Ford F-150 Supercrew XLT - Beautiful Gold Bronze Metallic, V-6, 300 Plus Horsepower, 
All Power Equipment, Only 12,000 Miles, FORD FACTORY UNIT. Stk# 5135FP.
Was $31,995                                                                                          NOW $29,995
2011 Ford Focus SE - Blue Flame w/Cloth Interior, Automatic, All Power, Factory 
Wheels, FORD PROGRAM UNIT, 23,000 Miles, Stk# 5116FP.
Was $20,995                                                                                                      NOW $18,995
2010 Ford Fusion SE - Beautiful Red With Cloth Interior, All Power Equipment, 
FORD PROGRAM UNIT, Come See, Stk# 5119FP.
Was $23,995                                                                                                      NOW $21,995
2010 Ford Focus SE - White With Cloth Interior, Factory Wheels, FORD 
PROGRAM UNIT, Deluxe Fuel Economy, Stk# 5108 FP.
Was $18,995                                                                                         NOW $17,995
2010 mercury milan premier - Creme Exterior With Leather Interior, Power 
Sunroof, Luxury Midsize Vehicle, Excellent Fuel Economy, 29,337 Miles, Ssporty 
Look, Stk#5100FP.
Was $23,995                                                                                          NOW $22,995
2010 Ford Fusion SE - 4cy, Automatic, Black With Cloth Interior, All Power Equipped, 
35,000 Miles. FACTORY PROGRAM UNIT, Stk# 5102FP.
Was $22,995                                                                                                           NOW $21,995

Margo

Howard

Dear Margo: Whose 
money is it, anyway?

St. Vincent de Paul
2nd Annual

Christmas Bazaar
at 

Holy Trinity Parish Hall
1009 Hearn St.

December 3, 2011
8:00 a.m. to 3:00 p.m.

Come join us for some fun,
 food, and music.

We will have several quality 
vendors of arts and 
crafts booths and 

other misc. for your 
holiday shopping needs!

230579

NOBODY ASKS FOR IT
Help STOP Sexual Assaults

Call 263-3312
Rape Crisis Services/Big Spring

Discover 
Another World, 

Read!
You never know

 what you 
might find.
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Holiday Pies
Place your order today.

* Pecan Pie   * Pumpkin Pie
* Turtle Pie  * Cream Pies

* Apple Pie   * Pear Pie
* Peach Pie   * Cobblers

Pies $10.00 Cobblers  $8.00

Call
394-4908 or 270-2610

229283

Dear Annie: My son 
is in the second grade at 
a terrific private school. 
Unfortunately, there is 
an out-of-control boy 
who has been in his 
class since kindergar-
ten. 

“Boyd” is in the prin-
cipal’s office nearly 
every day because he 
throws temper tan-
trums, curses the teach-
er, bullies and other-
wise behaves inappro-
priately. 

The principal usually 
lectures him and lets 
him return to the class 
he was disrupting, 
although this year 
alone, he’s been sus-
pended twice for three 
days.

My son came home 
yesterday and told me 
Boyd put his hand on 

his private parts and 
began rubbing. 

My boyfriend immedi-
ately took my son back 
to the school to talk to 
the principal, but we 
can’t seem to get any 
answers about how to 
remove this child from 
the mess he is creating 
for the other students. 

I love this school and 
hope my youngest child 
will get in next year. I’m 
willing to take matters 
into my own hands, so 
please tell me what to do 
about Boyd. — Need 
School Assistance

Dear Need: Boyd’s 
behavioral issues would 
be better addressed 
through the school 
counselor or a psycholo-
gist. 

It is unfair that the 
rest of the class is held 
hostage to his behavior, 
especially when the 
school’s current 
response doesn’t seem 
to be helping. They 
should be dealing with 
this more proactively. 

Try approaching the 
principal again. Explain 
that you want not only 
what is best for your 
child, but also for Boyd. 

The school already 
may have insisted that 
he receive counseling, 
or they may have called 
Child Welfare to check 
into his home environ-

ment. 
Right now, your choic-

es are to remove your 
son from the school or 
teach him more effec-
tive ways to handle such 
disruptive behavior. 
The teacher should be 
able to help you with 
that.

Dear Annie: I sent a 
check and a card to a 
friend’s son who gradu-
ated grade school last 
spring. 

I have not seen or spo-
ken to this friend for 
nearly 10 years, since 
she moved out of state. 
The last contact we had 
was when she sent me a 
thank-you note for the 
wedding gift I sent her. 

Her son’s check was 
cashed within days, but 
I have yet to receive an 
acknowledgement of 
any kind. 

Should I mention to 
my friend that my feel-
ings were hurt? Or 
should I simply stop 
sending gifts, since this 

seems to be our only 
form of communica-
tion? — California

Dear California: You 
are not obligated to send 
gifts to someone with 
whom you have no other 
contact. 

A simple card with 
your best wishes is suf-
ficient. However, your 
friend’s son should have 
sent a thank-you note. 

Since it has been quite 
a while, it provides a 
good excuse to call your 
friend for a chat. While 
you are catching up, 
simply ask, “By the 
way, did Johnny get the 
gift I sent?”

Dear Annie: I feel 
compelled to respond to 
“Maine Husband,” the 
caregiver of a wife with 
multiple sclerosis. 

I, too, am married to a 
beautiful, intelligent, 
elegant lady who is 
wheelchair bound and 
suffering the ravages of 
multiple sclerosis. 

Although we have an 
incredible and loving 
aide who assists in the 
mornings, I am her sole 
caregiver. 

As caregivers, we 
work so hard at arrang-
ing, running and con-
trolling our lives that it 
is easy to shut others 
out. 

Or, if help is offered, 
we say “no” because the 
helper may do things 
differently. 

I’m sure “Maine” is 
exhausted and 
depressed. He needs to 
learn how to participate 
in the festivities on 
terms acceptable to 
him. 

He also should make 
arrangements occasion-
ally to escape his respon-
sibilities without feel-
ing guilty. 

Most of all, he needs to 
learn how to request 
and accept help. — 
Pennsylvania 

Dear Pennsylvania: 
Thank you for your wise 

words.

Dear Readers:
Thanksgiving is just 
around the corner. 
Please consider opening 
your home to those who 
are alone on the holi-
day, and invite them to 
share your meal.

Annie’s Mailbox is 
written by Kathy Mitchell 
and Marcy Sugar, long-
time editors of the Ann 
Landers column. Please 
e-mail your questions to 
anniesmailbox@com-
cast.net, or write to: 
Annie’s Mailbox, c/o 
Creators Syndicate, 5777 
W. Century Blvd., Ste. 
700, Los Angeles, CA 
90045. To find out more 
about Annie’s Mailbox 
and read features by 
other Creators Syndicate 
writers and cartoonists, 
visit the Creators 
Syndicate Web page at 
www.creators.com. 

© 2011 CREATORS.
COM

Kathy Mitchell
Marcy Sugar

TWICE THE DATA. 
SAME LOW PRICE.
Buy a new 4G LTE smartphone and double your data, without paying  
a penny more, on America’s Fastest and Most Reliable 4G Network.

All phones require new 2-yr. activation & data pak. While supplies last.

CSOU-E3514-Big Spring Herald-6.75x15-4C-11.13

2 GB
of data

   is now

4 GB
STILL ONLY
$30

FOR A LIMITED TIME ONLY
Twice the email, surfing, tweeting and more.

monthly access when added to a 
voice plan (plus other charges).*

* Our Surcharges (incl. Fed. Univ. Svc. of 15.3% 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 6% – 40% to your bill. Activation fee/line: $35.

  IMPORTANT CONSUMER INFORMATION: Subject to Cust. Agmt, Calling Plan, rebate form &  credit approval. Up to $350 early 
termination fee/line &  add’l charges apply to device capabilities. Offers &  coverage, varying by svc, not available everywhere; 
see vzw.com. Limited-time offer. Restocking fee may apply. Rebate debit card takes up to 6 wks & expires in 12 months. LTE is a 
trademark of ETSI. 4G LTE is available in 160 cities & 105 airports in the U.S.; see verizonwireless.com/bestnetwork for details. DROID 
is a trademark of Lucasfilm Ltd. and its related companies. Used under license. Double your data applies to data paks 2 GB or higher. 
© 2011 Verizon Wireless. TJSO

1.800.256.4646      •      VERIZONWIRELESS.COM/HOLIDAY      •      VZW.COM/STORELOCATOR

Verizon Exclusive 
NEW! DROID RAZR  

by MOTOROLA 
Strong as steel, thin as a blade, 

4G LTE fast 
$29999

No rebate required.

Verizon Exclusive 
PANTECH BREAKOUT™
• 4G Android™ and a blazing 1 GHz processor
• Stream content on other digital devices
• Access to over 300,000 apps at Android Market™

$9999
$149.99 2-yr. price – $50 mail-in rebate debit card.

FREE ACTIVATION ON INTERNET DEVICES!  
A $35 value! Requires new 2-yr. activation and data pak. Valid 11/10-11/20. 

Save on Tablets, 4G Mobile Hotspots & USB Modems!
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1400 West Business 20

Stanton, Texas 79782

www.sharyland.com
(432) 756-3381

(800) 442-8688
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Happy Holidays!
For All Of

Us

(432) 393-5231

“Over 100 Years Of
Combined Experience”

230567

SPRING CREEK FELLOWSHIP

Sunday School 9:15 am
Sunday Worship 10:45 am

Wednesday Fellowship
& Bible Study 5:30 pm

501  Birdwell Ln.                    432-714-4584
229532

Big Spring Printing

112 W. Second St.
Big Spring, TX                              432-263-764421

75
65

Thank You
To Everyone Who Particpated in our 

Holiday Recipe Guide This Year

from the staff of the 

Big Spring Herald



Buffalo Chicken Wing Soup
6 cups milk
3 cans cream of chicken
3 cups shredded, cooked chicken
1 cup sour cream
¼ cup hotpepper sauce

Combine all ingredients in slow 
cooker. Cover and cook on low 4-5 
hours. Serve with tortilla chips.

— Julie Bacon

Texas Beef Dip
1 pound ground beef
¾ cup chopped onion
½ clove garlic, minced
½ cup chopped, green pepper
1 (8 oz) can tomato sauce
¼ cup Ketchup
1 teaspoon sugar
¾ teaspoon dried, crushed orega-

no
1 teaspoon salt
1 (8 oz) package cream cheese
1/3 cup Parmesan cheese
¼ teaspoon black pepper

Put beef, onion, garlic and green 
pepper in skillet. Cook until meat 
is brown and onions are tender. 
Stir in tomato sauce, ketchup, sug-
ar, oregano, salt and pepper. Cover, 
simmer 10 minutes. Spoon off ex-
cess fat. Remove from heat. Add 
cheeses. Heat until cream cheese is 
melted and combined. Serve warm. 
Dip Doritos. Makes 3 cups.

— Loma Jean Wynn

Minted Nuts
1 cup sugar
½ cup water
¼ cup light corn syrup
10 marshmallows
1 t peppermint extract
10 drops food coloring (optional)
3 cups pecan or walnut halves

Mix sugar, water and syrup in a 2 
quart sauce pan. Bring to a boil, 
stirring constantly. Cook for 238 
degrees or until soft ball forms 
which flattens on removal from 
cold water. Remove from heat. Stir 
in marshmallows, peppermint and 
food coloring until dissolved. Stir 
in nuts until well coated. Turn onto 
waxed paper. Separate nuts while 
still warm. Makes 1¼ pounds.

— Mamie Lee Dodds

Peppy Mexican 
Cornbread Bites

1½ cups cornmeal
¾ teaspoon soda
¾ teaspoon salt
¾ can (17 oz) cream style corn
1 can (7½ oz) Rotel
3 eggs, beaten
1 can (10 oz) whole green chiles
¾ pound grated cheddar cheese
1/3 cup bacon dripping

In large mixing bowl, combine 
cornmeal, soda, salt, milk, corn, to-
matoes and eggs.

Cover bottom of 9x12x2 inch bak-
ing pan with bacon fat. Spread 1/3 
batter evenly in pan. Arrange 
opened green chiles (drained) over 
batter. Sprinkle about ¾ of grated 
cheese on green chiles. Spoon on 
remaining batter and top with re-
maining cheese. Bake in 375 degree 
oven for 40-45 minutes.

Cool 15 minutes and cut corn-
bread into small squares with sharp 
knife. These bites can be made 
ahead and frozen.

— Lou Knight

Spinach Dip
3 (10 oz) chopped spinach
1 cup chopped green onions
1 (16 oz) sour cream
2 tsp sea salt
1½ tsp oregano
1 tsp dill
2 cups mayo
½ cup lemon
— Lois Hughes

Corn Soup
½ pound bacon, diced
1 pound potatoes, peeled and 

diced
2 ten-oz packages, frozen corn ker-

nels, thawed
3 cups water
1 t thyme
1 t salt
½ t black pepper 
1 cup half and half

Sauté bacon until crisp; drain fat. 
Add potatoes, corn, water, thyme, 
salt and pepper. Simmer, covered 
25 minutes until potatoes are ten-
der. Stir in half and half just to 
heat. 

For a touch of whimsey and a 
novel texture, sprinkle the soup 
with popcorn before serving.

— Mamie Lee Dodds

Cranberry Walnut Relish
2 cans whole cranberry sauce
1 cup coarsely broken walnuts
   or almonds, toasted
1 cup orange marmalade
1 T lemon juice

Empty cranberry sauce into a 
bowl. Spread walnuts in a shallow 
pan. Toast until brown or 350 de-
gree oven about (12 minutes). Stir 
together whole cranberry sauce, 
walnuts and marmalade. Chill. 
Serve as meat accompaniment.

— Mamie Lee Dodds

Toasted Turkey Appetizers
2 cups cooked turkey, cubed
3 T butter
¼ cup chopped onion 
3 T flour
1 t salt
1 cup milk
1 t Worchestershire sauce
Thinly slice rye bread or 
round crackers 
Grated sharp cheddar cheese. 

Melt butter, cook onions in butter 
until golden brown. Stir in flour 
and salt. Add milk. Cook, stirring 
until thick. Stir in Worchestershire 
sauce and turkey. Mix well to thor-
oughly blend flavors. Spread one 
teaspoon of turkey mixture on rye 
bread or crackers. Sprinkle with 
cheese. Place on cookie sheet and 
toast in hot oven, 425 degrees,  3 to 
5 minutes or until cheese melts. 
Serve hot garnished with whole 
cranberry sauce.

— Mamie Lee Dodds
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Cheesy Chicken Noodle 
and Broccoli Soup

2 (10 ounce) packages frozen broc-
coli in cheese flavored sauce

2 (19 ounces ) cans Progresso 
white meat chicken noodle soup 
(100 percent)

1 can cream of chicken soup
1 can cheddar cheese soup
1 teaspoon salt
½ teaspoon pepper

Cook broccoli as directed on pack-
age. Heat soups in crock pot or 
sauce pan. Add broccoli. Cook until 
thoroughly heated, stirring occa-
sionally. Serve with crackers, chips 
or any type of bread desired.

— Loma Jean Wynn

Johnny Surprise 
Breakfast Casserole

Coat a 9x13 pan with Pam
Brown 1 lb. regular sausage — do 

not drain. Spread sausage in bot-
tom of pan Cover sausage with grat-
ed cheese.

Mix Batter:
1 cup Bisquick, 7 eggs, and ½ to ¾ 

cup milk

Pour batter on top of cheese. Bake 
at 350 for 35 minutes.

— Mandi Rodgers

Meat and Tators Casserole
2 lbs. Ground meat
1 c. onion chopped
2 cans cream of chicken soup 
1 pkg. Frozen tator tots
8 oz. Shredded cheddar cheese 

Brown ground meat and onions. 
Drain off fat. Put meat in the bot-
tom of 9x13 baking dish. Heat 2 
cans of soup with 1 can of water 
until thinned to consistency of cake 
batter. Cover meat with tator tots. 
Pour soup evenly over tator tots. 
Sprinkle cheese on top. Cover with 
foil and bake at 350 degrees for 40 
min.

— Verla Paige

Sweet Potato-Orange 
and Apple Casserole

2 large cooked sweet potatoes 
(about 1½ pounds)

2 medium cooking apples
2 T. butter or margarine
3 T. brown sugar
½ t. cinnamon
½ cup fresh orange juice

Remove skins from cooked sweet 
potatoes; slice ¼ inch thick. Peel 
and slice apples ¼ inch thick. In a 
buttered 9 inch pie pan, arrange al-
ternate layers of sweet potatoes and 
apples. Dot each layer with butter 
or margarine using 1 T. in all, and 
sprinkle with brown sugar mixed 
with cinnamon. Pour orange juice 
over all. Bake in a preheated mod-
erate oven (375 degrees), 15 min-
utes. Remove from oven and dot 
with remaining butter (1-T) or mar-
garine. Return to oven and contin-
ue baking 15 minutes or until top is 
browned. 6 servings

— Mamie Lee Dodds

Tator Tot Casserole
2 pounds ground beef
1 can potato soup 
1 tsp salt
¼ tsp pepper
1 can cream of chicken soup
½ can water
1 pound grated cheese
1 package Tator Tots (32 ozs.)

Brown and drain ground meat. 
Heat soups and water mixture. Pour 
over meat. Spread cheese over the 
above. Cover with tator tots. Bake 
in 350 degree oven until brown, 
about one hour.

Serves 6 to 8 people.
— Loma Jean Wynn

 

Preparing America’s Taxes Since 1955

1512 S. Gregg St. • Big Spring, TX 79720 • 432-263-1931
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Season’s Eatings!

Come See Our New Gift Shop!

Heritage Museum510 Scurry                                                        432-267-8255

Texas-Style Ornaments Large Variety of
Ornaments New Jewelry

& Purses

And Much More!
229318

DORIS’S CREAMED MUSH-
ROOMS

1 envelope dry cream of mush-
room soup mix

2 cups water
4 cups fresh mushrooms
3 tablespoons diet margarine
1 tablespoon lemon juice
Dash of salt
Dash of pepper

Add soup mix to water; boil gen-
tly, stirring now and then, for about 
10 minutes; Saute mushrooms in 
margarine in large skillet until 
browned on all sides. Pour soup 
and lemon juice over mushrooms. 
Season.    Yield: 6 cups

GREEN BEAN SPECIAL
1 wafer-thin strip bacon
1 clove garlic, minced fine
1/4 cup onion, chopped fine
2 tablespoons green pepper, 

chopped fine
1 cup tomatoes, chopped
2 1/2 cups green beans
1 1/4 teaspoons salt
1/8 teaspoon pepper
1/2 teaspoon oregano
1/3 cup water
Cook, drain, and crumble wafer-

thin strip of bacon. Pour out all fat, 
leaving a light coating in pan. Sau-
te garlic, onion, and pepper until 
onion is golden. Stir in bacon and 
remaining ingredients; cover. Cook 
gently until beans are tender (about 
15 minutes).            Yield: 4 1/2 cups

BREADS
 

STUFFING
(For chicken, turkey, or meat)
1/2 cup celery, chopped fine
1/2 cup onion, chopped fine
1/2 cup mushrooms, chopped fine
1/4 cup diet margarine
8-ounce package herb- seasoned 

stuffing mix
1 cup boiling water

Saute celery, onion, and mush-
rooms in margarine until onion is 
golden. Add stuffing mix to boiling 
water, then toss all together. Mix 
well.  Yield: 6 servings

CAKES
PAM’S QUICK LAYER CAKE

Nonnutritive sweetener equiva-
lent to 1 cup sugar

Dash of salt
2 cups flour
3 teaspoons baking powder
1/3 cup diet margarine
1 egg
3/4 cup nonfat milk
1/2 teaspoon vanilla extra
1/2 teaspoon almond extract
1 cup pecans, chopped extra fine

Preheat oven to 375F. Sift sweet-
ener, salt, flour, and baking powder 
together three or four times. Cut in 
margarine with pastry blender or 
knife until mixture resembles corn-
meal. Beat egg until lemon-colored 
and thick; add nonfat mild and ex-
tracts. Add to first mixture gradu-
ally. Add nuts and stir well. Pour 
into two well-greased 8’’ layer pans. 
Bake about 25 minutes or until tes-
ter comes out clean. Cool; remove 
cake form pans. Cool further on 
wire rack.    Yield: 12 wedges

COFFEE SPONGE CAKE
2 cups nonfat mild
2 tablespoons instant coffee
 Nonnutritive sweetener equiva-

lent to 3/4 cup sugar
2 envelopes unflavored gelatin
6 egg whites

Scald nonfat milk. Dissolve cof-
fee, 1/3 sugar substitute (equivalent 
to 1/4 cup sugar), and gelatin in 
scalded mild; chill until slightly 
thickened. Beat four egg whites 
stiff; fold in coffee mixture. Pour 
into mold; chill until firm. Beat re-
maining two egg whites, gradually 
adding remaining sugar substitute, 
continue beating until stiff. Spread 
over mold with spatula, bringing to 
edges.  Yield: 10 servings

 

ORANGE CUPCAKES
1/2 cup diet margarine
Nonnutritive sweetener equiva-

lent to 1 cup sugar
2 eggs, beaten
2/3 cup orange juice, strained
1/4 teaspoon salt
2 cups flour
2 teaspoons baking powder

Preheat oven to 325 F. Cream mar-
garine and sweetener; add remain-
ing ingredients. Beat one minute or 
longer in mixer at high speed. Pour 
into baking-cup-lined muffin tins. 
Bake until brown. Cool and frost, if 
desired. Yield: 30 cupcakes

iPad2 X 2
Recommend A Friend

1) If you are a Culligan customer, and recommend a friend, your name 
goes into the drawing.

2) If your friend purchases or rents from Culligan, their name goes into 
the drawing too!

Offer valid at this location only!
Drawing to be held 12/14/11

1509 E. FM 700                                                                                                                                    263-8781

22
68

98
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Beverages  
CRANBERRY PUNCH

8 cups artificially sweetened cran-
berry juice cocktail

3 cups unsweetened pineapple 
juice

Nonnutritive sweetener equiva-
lent to 1/2 cup sugar

4 cups artificially sweetened gin-
ger ale

Combine juices and sweetener; 
chill. Stir in chilled ginger ale just 
before serving. Add ice cubes.   
Yield: 15 cups

CRANBERRY SIP
1 Cup cranberries, washed
2 whole cloves
1 teaspoon cinnamon
1 cut water
Nonnutritive sweetener equiva-

lent to 1-1/2 cups sugar
1/4 orange juice
1/4 lemon juice
Dash of salt

Combine cranberries, spices, wa-
ter, and sweetener; cook until cran-
berry skins burst. Strain; add re-
maining ingredients. Chill  Yield: 
2-1/2 cups

NONNIE’S CRANBERRY 
COCKTAIL

4 cups artificially sweetened cran-
berry juice

3 cloves
1 stick cinnamon
Nonnutritive sweetener equiva-

lent to 1 cup sugar
1/4 cup fresh lemon juice
2/3 cup fresh orange juice
Dash of salt

Combine first four ingredients; 
bring to a boil. Reduce heat; sim-
mer a few minutes, then remove 

from heat. Add citrus juices and 
salt; chill. Serve very cold.

 Yield: 5 cups

‘’DELISHUS’’ PUNCH
1 dozen cloves, whole
1 orange, thinly sliced
1 lemon, thinly sliced
4 cups artificially sweetened cran-

berry juice cocktail
1 cinnamon stick
1 teaspoon allspice
2 tablespoons lemon juice
Nonnutritive sweetener to taste

Put a clove in each slice of orange 
and lemon. Place fruit slices in a 
pitcher. Combine cranberry cock-
tail and spices; heat to boiling over 
low heat. Add lemon juice, add 
sweetener to taste and strain hot 
mixture into pitcher over fruit. 
Serve in punch cups garnished with 
fruit slices. Yield: 8 cups

OLGA’S MINTY DRINK
1/4 mint leaves, chopped fine
Nonnutritive sweetener equiva-

lent to 1/2 cup sugar
1 cup water
1/2 cup fresh lemon juice
2 cups fresh orange juice
4 cups artificially sweetened gin-

ger ale

Combine first tree ingredients; 
bring to a boil. Cool and strain. 
When ready to serve, add remain-
ing ingredients; pour over crushed 
ice in chilled glasses.  Yield: 8 cups

NONALCOHOLIC EGGNOG
2 eggs
1/2 cup dry nonfat instant pow-

dered mild
2 2/3 cups water, ice cold
Nonnutritive sweetener equiva-

lent to 2 tablespoons  sugar
3 teaspoons vanilla
1 teaspoon rum flavoring

Place all ingredients in blender; 
mix well. Pour into cups and serve. 
Yield: 4 cups

IMITATION WINE
2 cups unsweetened grape juice
Nonnutritive sweetener equiva-

lent to 1/2 cup  sugar
2 cups artificially sweetened fruit-

flavored carbonated beverage, 
chilled

4 cups artificially sweetened gin-
ger ale, chilled

Combine ice and sweetener; chill. 
Stir in carbonated fruit flavored 
beverage and ginger ale just before 
serving. Add ice cubes.Yield: 5 1/2 
cups

SOUPS
ASPARAGUS SOUP

2 cups asparagus, cooked
3 cups water
4 bouillon cubes, any flavor
Dash of thyme
1/8 teaspoon salt
Dash of pepper

Puree asparagus. Boil water; com-
bine with bouillon cubes, thyme, 
salt, and pepper; add asparagus; 
simmer 5 minutes.  Yield: 5 cups

TARRAGON SOUP
2 tablespoons onion, chopped
2 tablespoons celery, chopped 

very fine
1 tablespoon diet margarine
2 cups tomato juice
1/2 teaspoon dried tarragon
1/2 teaspoon salt
1/8 teaspoon pepper
Dash of Tabasco sauce, if desired
Saute onion and celery in marga-

rine until onion is golden; add re-
maining ingredients; Bring to a 
boil. Lower heat; simmer 5 minutes   
Yield: 2 1/3 cups

SALADS
SWEET AND SOUR CUCUM-
BER SALAD

1/2 cup water
1 cup cider vinegar
Nonnutritive sweetener equiva-

lent to 2 tablespoons sugar
2 tablespoons dill pickle, chopped 

fine
1 1/2 teaspoons salt
2 cucumbers, sliced thin
1 stalk celery, sliced thin

Boil water, vinegar, sweetener, 
pickle, and salt. Place cucumbers 
and celery slices in glass jar; pour 
boiling liquid over; cover and re-
frigerate overnight. Drain before 
serving.    Yield: 2 cups

VEGETABLES
EGGPLANT DELIGHT

1 onion, sliced thick
1/4 green pepper, chopped fine
2 tablespoons diet margarine
3 cups eggplant, peeled, cubed
2 cups tomatoes
1/2 teaspoon salt
1/8 teaspoon pepper

Saute onion and pepper in marga-
rine in medium skillet, tightly cov-
ered, until soft. Add eggplant cubes, 
tomatoes, salt, and pepper, cover. 
Simmer until eggplant is tender 
(about 10 minutes).  Yield: 6 cups 

Crock Pot Fajitas
3 to 4 pounds inexpensive roast
1 onion
1 bell pepper
2 cups dry pinto beans
1 can chopped green chilies
1 package fajita seasoning
2 teaspoons salt
¼ teaspoon garlic
1 can Rotel tomatoes
1 can cream of mushroom soup
2 cups water

Rub roast with chili powder. Place 
in bottom of crock pot. Chop onion 
and pepper. Put on top of roast. Add 
dry beans, green chilies and fajita 
seasoning. 

Mix salt, garlic, can tomatoes, 
mushroom soup and water. Pour 
over the roast. Cook on high for 12 
hours. Yes, 12 hours. Stir every two 
to three hours. 

Stir at end to break up meat. Serve 
with tortillas, lettuce, tomatoes, on-
ions, cheese, picante sauce and sour 
cream

— Loma Jean Wynn

Chicken-n-Rice
1 cup of rice
1 can cream of chicken
1 can cream of mushroom
1 can cream of celery
1 can of water
Pepper to taste

300 degrees for 3 hours or 350  de-
grees for 2 hours.

Mix all ingredients in casserole 
dish. Lay chicken on top. Cover 
with foil.

— Mandi Rodgers

Meat Loaf
2 1b. ground beef
2 large green bell peppers, 

chopped
2 eggs
1 4 oz can tomato sauce
2 large onions, chopped
1 cup bread crumbs
1 sm. pkg. salt cracker crumbs
1 tsp. salt
¼ t. black pepper

Mix together. Put into greased 
loaf pan and bake at 350 degree 
oven. For about 1½ to 2 hours. 
Serves four to six.

— unknown

Pecan Chicken 
with Dijon Sauce

1½ sticks butter
5 T. Dijon mustard
2 whole chicken breasts, boned, 

skinned, split, and pounded
3 cups finely ground pecans
2 T. vegetable oil
2/3 cup sour cream
1 t. salt
¼ t. pepper

Preheat oven to 300 degrees. Melt 
1 stick butter, beat in 3 T. mustard. 
Dredge chicken in butter-mustard 
mixture, then in pecans. Brown in 
remaining ½ stick butter and the 
oil 1 minute on each side. Place in 
13x9 inch baking pan; bake 20 min-
utes. 

To make sauce, drain skillet, de-
glaze with sour cream. Whisk in 
remaining 2 T. mustard, salt, and 
pepper. Serve over chicken.

— Mamie Lee Dodds

Marinated Broiled Turkey
3 scallions
1 cup plain yogurt
¼ cup lemon juice
4 cloves garlic 
   (minced or crushed in a press)
¼ cup chopped parsley (optional)
1 t.  Dijon mustard
2 t. grated lemon zest
2 t. cumin
2 t. coriander
½ t. salt
½ t. pepper
¼ t. cayenne pepper
1 skinless, boneless beast 
    (half) about 2½ pounds
Coarsely chopped scallions

In a medium bowl, combine scal-
lions, yogurt, lemon zest, garlic, 
parsley, mustard, lemon juice, 
cumin, coriander, salt, peppers and 
cayenne. Slice turkey across the 
grain into ¼ inch scallops. Toss the 
turkey with the marinade, cover 
and refrigerate at least 3 hours or 
overnight. Toss occasionally. Pre-
heat  broiler; line broiler pan with 
foil. Arrange turkey in one layer. 
Broil 4 inches from the heat until 
golden brown and cook thoroughly. 
10-12 minutes. 8 servings.

— Mamie Lee Dodds 

Pork Chops with 
Fresh Cranberry Sauce

3 T. flour
¼ T. pepper
4 center-cut loin pork chops (½ 

inch thick, about 1¼ pounds total)
1 T. vegetable oil
1 T. butter
½ cup apple juice
½ cup chicken broth
1 T. brown sugar
1 T. grated orange zest (optional)
1 cup cranberries, fresh or frozen
2 scallions

In a shallow bowl, combine the 
flour and pepper. Lightly dredge 
the pork chops in the seasoned 
flour. Reserve the dredging flour. 
In a large skillet, warm the oil over 
medium-high heat until hot but not 
smoking. Add the chops and cook 
until browned on both sides, 2 or 3 
minutes per side. Remove the chops 
to a plate and cover loosely to keep 
warm. Add butter to the skillet and 
melt. Stirring 1 T. (tablespoon) of 
reserved flour and stir until the 
flour has absorbed all of the butter. 
Stir in apple juice, broth, brown 
sugar, orange zest and cranberries; 
bring to a boil over medium high 
heat. Return the pork chops and 
any juices that have accumulated 
on the plate to the skillet, reduce 
heat to low and cover. Simmer 5 
minutes. Turn the chops over and 
simmer, covered another 5 min-
utes. Meanwhile, coarsely chop the 
scallions. Stir the scallions into the 
sauce and serve the chops with 
some of the sauce spooned over 
them. 4 servings

Working time-15 minutes
Total Time-25 minutes
Note-While cranberries are plenti-

ful, buy a few bags and freeze. No 
preparation is needed. For most reci-
pes it is not necessary to thaw them.

— Mamie Lee Dodds

Honey Apple Turkey Breast
¾ cup frozen apple juice, thawed
1/3 cup honey
1 T. ground mustard
1 bone-in turkey breast (6 or 7 

pounds)

In a small saucepan, combine the 
apple juice, honey, and mustard. 
Cook over low heat 2 or 3 minutes 
or just until blended; stirring occa-
sionally. Remove skin from turkey, 
if desired; place on a rack in a foil-
lined roasting pan. Pour honey 
mixture over turkey. Bake uncov-
ered for 2-2½ hours, or until meat 
thermometer reaches 170 degrees; 
basting with pan juices every 30 
minutes. Cover loosely with foil if 
turkey browns too quickly-cover 
and let stand 15 minutes before 
serving. Yield 12-14 servings

— Mamie Lee Dodds



Fruit and Rice Salad
2 cups cooked rice
1 (20 ounce) can 
   crushed pineapple, drained
2 cups miniature marshmallows
½ cup sugar
3 med. apples, cored and cubed.
½ cup sliced 
    red maraschino cherries
1 c. heavy cream, whipped

Combine cooked rice, pineapples, 
marshmallows and sugar in bowl. 
Toss gently to mix. Cover, refriger-
ate at least 3 hours. Fold in apples 
and cherries. Fold in whipped 
cream. Chill 1 hour. Makes 18 (½ 
cup) servings.

— Loma Jean Wynn

Coca Cola Salad
2½ cans dark bing cherries, 
      cut in 1/4s
2 can chunk pineapples, diced
2 8 oz Coca Colas
2 boxes cherry Jello
1 cup chopped nuts
1 small package cream cheese, 
   diced
½ pint cream (whipped)

Drain juice from fruits; use ½ 
the pineapple juice; heat in a 
saucepan. Add Jello and dissolve in 
the juice. Cool juice and Jello mix-
ture. Add the Coca Cola. Place in 
refrigerator until mixture starts to 
congeal. Remove from refrigerator, 
add cherries, pineapple, nuts and 
cheese. Chill until firm. Add 
whipped cream and return to re-
frigerator to chill again.

— Mamie Lee Dodds

Cranberry Salad
1 ½ cups sweet cider
1 package lemon-flavored gelatin
½ t salt
1 pound can 
   whole cranberry sauce

Heat ¼ cup cider to boiling point. 
Stir in gelatin to dissolve. Add re-
maining ¾ cup cold cider. Stir in 
salt; cool. Stir in cranberry sauce. 
Pour into mold and chill unil set.

— Mamie Lee Dodds

24 Hour Cole Slaw Salad
1 pkg. lb. cole slaw mix
1 onion chp.
1 jar pimentos, drained
8 oz can mix veg, drained
¼ t. salt
¼ t. black pepper
¼ t. garlic salt

¼ cup white vingar
¼ cup veg. oil

Mix pkg. slaw, pimentos and 
seasoning together. Add mix veg 
and mix well. Pour vingar and 
oil on top. Store in an airtight 
bowl. Toss before serving. Keeps 
10 days. 

— Unknown
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Pineapple Walnut Bread
2 cups flour
½ cup sugar
2 t. baking powder
¼ t. soda
½ cup chopped walnuts
2/3 cup whole bran cereal
2/3 cup pineapple juice 
      from canned fruit
2/3 cup crushed pineapple,
     drained
1 egg, well beaten
2 T. melted shortening

Sift together the first five ingredi-
ents and mix in nuts. Combine ce-
real, juice, and fruit and let stand 
15 minutes. Then add eggs and 
shortening. Combine the flour mix-
ture and cereal mixture, blending 
well. Bake in a loaf pan 350 degrees 
for 1 to 1½ hours.

— Mrs. Mamie Lee Dodds

Cranberry Orange Cornbread
1 package cornbread mix
2 eggs, well beaten
1 cup cranberry orange relish

Combine ingredients. Pour into a 
9x9x2 inch pan. Bake 25-30 minutes 
at 400 degrees. Cut into squares and 
serve warm.

— Mamie Lee Dodds

More Casual Cooking with Kris Recipes

Meatball Soup
 

1 pkg- frozen meatballs
small handful of spaghetti noodles
1 zucchini, diced
1/2 diced onion
2 garlic cloves, diced
2 pinches of oregano-rub between fingers to release flavor
2 pinches of basil- rub between fingers to release flavor
small can of tomato sauce
15 oz. can of diced tomatoes
2 cups of frozen veggies — any combination
2 cups of vegetable broth
salt and pepper to taste
olive oil
 
Heat oil in large soup pot on med/high, add onions and 

soften for about 3 minutes. Add garlic and cook for one min-
ute. Add all remaining veggies and saute for about seven 
minutes, stirring often. 

Add oregano and basil while veggies are cooking. Next add 
both tomato products, stir then add broth. Salt and pepper at 
this time. 

Add in meatballs and let cook for about five minutes. Add 
noodles, think of the okay symbol you make with your 
thumb and finger. That is about all you will need and break 
them in half. Add enough water so that everyone enjoys the 
show, turn down to medium heat and let simmer till noodles 
are cooked.

T
his recipe was inspired 
by one of our local resi-
dents. She made this 
recipe and told me how 

to make it.
Well I've slept since then and 

could not remember everything, 
so I tweaked it and made it the way 
I wanted it to taste. 

I recently ran into this resident 
and told her to be on the lookout 
for it in print. This is a nice change 
from chicken noodle soup and the 
heavy holiday meals. It's full of 
flavor, veggies and warmth!! Serve 
this with a hearty slice of Italian 
bread. 

Enjoy!

from the

Riley Family
1318 E. 4th St.                                                                                                  263-6185

230571

Riley Chiropractic



Scalloped Potatoes
4 or 5 large potatoes
1 med. onion
1 stick butter
2½ cups evaporated milk
1 cup grated cheese
1 tsp. salt
½ tsp. pepper

Preheat oven to 350 degrees. Melt 
butter in a 9”x13” baking dish. Peel 
and wash potatoes. Slice them thin 
and place in melted butter in bak-
ing dish. Cover with peeled and 
thinly sliced onion, sprinkle with 
salt and pepper. Add milk. Cook 35 
minutes. Add grated cheese and 
cook additional 20 to 25 minutes.

— Verla Paige

Maple Butter Glazed Carrots
1 cup water
1 t. salt
2 pounds carrots, pared and 
   cut in half cross wise
¼ cup maple syrup
¼ cup butter or margarine
1 t. leaf marjoram, crushed
1 t. salt 
¼ t. pepper 

Bring water to a boil with 1 t. salt 
in a medium size heavy saucepan. 
Add carrots , return to boiling, cook 
covered at simmer 15-20 minutes or 
until carrots are just tender. Drain 
thoroughly.

Cook maple syrup, butter, marjo-
ram, salt and pepper in a large skil-
let over low heat 2-3 minutes or un-
til bubbly and caramel like in con-
sistency.

Add carrots; toss gently to coat in 
the maple butter. Cook over low 
heat until carrots are glazed and 
liquid is absorbed.

— Mrs. Mamie Lee Dodds

Mashed Buttered 
Squash and Yams

2 pounds butternut squash 
2 pounds yams or sweet potatoes
¼ cup melted butter or marga-

rine
1 t. salt
½ t. ground ginger
1/8 t. pepper

Pare squash, cut in half, remove 
seeds, cut into 1 inch pieces. Pare 
yams or sweet potatoes, cut into 1 
inch pieces Combine squash and 
yams, 2 cups boiling water and 1 t. 
salt in a large saucepan. Bring to 
boiling; lower heat, cook 25 min-
utes or until vegetables are tender. 
Drain

Whip vegetables with butter, salt, 
ginger and pepper in a large bowl 
with a wire whisk or at high speed 
with an electric mixer until smooth 
and fluffy. Serve hot.

— Mrs. Mamie Lee Dodds

Cream Style Corn Cake
1 7 oz can cream style corn
½ cup sugar 
½ cup brown sugar, packed
2½ cups flour
1 tsp. baking powder
½ cup chopped nuts
½ cup raisins
3 eggs
1 cup oil
1 t. salt
1 t. vanilla

Heat oven to 350 degrees. Com-
bine corn, sugars and flour. Add 
eggs. Beat well. Combine drying  
ingredients and add to oil mixture. 
Stir in nuts and raisins. Pour into a 
greased 9x13 inch pan. Bake for 30 
to 35 minutes.

— Unknown

Steamed Cabbage
1 med. cabbage, cut into wedges
½ tsp. salt
½ t. black pepper
¼ tsp. garlic salt
¼ t. veg. flakes
¼ t. veg supreme
¼ t. onion salt
¼ t. red pepper
1 t. instant onion flakes
¼ t. instant garlic flakes
¾ cup cold water 
paprika

Wash cabbage, remove core. Ar-
range cabbage in layers. Adding 
seasons and water. Sprinkle top 
with paprika. Steam one-hour or 
until done. Serves 4.

— Unknown
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Merry Christmas
from

Inspirations
Flowers & Gifts

1410 Scurry                                                              432-263-8323
Hours: Mon.-Fri. 8 am-5:30 pm  Sat. 9 am-2 pm

www.bigspringflowers.com

22
95

26

Now Carrying Cookbooks!

Big Spring Printing

112 W. Second St.
Big Spring, TX                              432-263-764421

75
65

T
his recipe is inspired by an occasional 
trip my husband and I take to the local 
Furr's Cafeteria. I always look to see if 
they are having it when I go and it be-

comes my dessert. 
Last year around this same time I decided to 

give it a try at my Thanksgiving meal with invited 
guests and no one was the wiser. 

I love making mashed sweet potatoes, but last 
year I made sweet carrot souffle. Super yummy 
and you couldn't tell it wasn't sweet potatoes. It's 
also something you can make for the special occa-
sion meals that aren't holiday inspired. I hope you 
will give it a try at your next holiday feast. 

Enjoy!
 

T
his recipe may qualify as 
vintage, it is something that I 
discovered when I was twen-
ty and living on my own. 

Now I had just gotten off work and had 
some boneless/skinless chicken thighs 
thawed out and was trying to think of 
how I could cook them. 

Back then my pantry was as empty 
as my wallet, there wasn't much to go 
with. I was looking around and saw a 
couple of ingredients and went with 
them. 

I got out a microwave safe dish and 
put the chicken in it, adding all the 
other ingredients and cooked until 
done. 

So good.... Now I have been cooking 
this for 16 years two to four times a 
year until 2006, that is when I discov-
ered the other white meat. 

Don't get me wrong I loved the chick-
en, but after trying it with pork chops, 
I have never cooked chicken this way 
again. 

Chicken in microwave is a good col-
lege kid meal, but I have never cooked 
pork chops in microwave. Serve this 
dish with a side and veggy. 

Enjoy!

More Casual Cooking with Kris Recipes

Sweet Carrot Souffle
 

1 pkg peeled finger size carrots in bag
1/2 cup of packed brown sugar
1 cup of marshmallow cream in jar
1 stick of butter (real)
1 cup of warm heavy cream
1/4 tsp cinnamon
1/4 tsp of vanilla
2 eggs - well beaten
non stick spray
 
Boil carrots as you would potatoes for mashing until fork ten-
der. Drain and place in a large mixing bowl. Add brown sugar, 
marshmallow cream, butter, cinnamon, vanilla and beaten 
eggs. Mix with hand mixer, adding a little of warm heavy 
cream until desired texture you like, similar to mash potatoes. 
Preheat oven to 325 degrees, spray a baking dish with non stick 
and place carrot mixture into baking dish. Cook for about 30 
minutes until light golden brown on top and puffy.

Soy Chops
 

4-8 pork chops/pork steaks
soy sauce
garlic powder
cayenne powder
olive oil
water
 
In a frying pan on med/high add a little of the oil. Place pork chops 

and heavily add soy sauce, then sprinkle with garlic powder and 
cayenne according to your heat level. Cook about 3 minutes, turning 
over repeat soy, garlic and cayenne. Continue till done but keep in 
mind the thinner your chops the less time is needed to cook so don't 
over cook. Cook a couple minutes on both sides till no more pink. 
Remove all chops and add about 1/4 cup of water and whisk togeth-
er, scraping the goodies off the bottom of pan. This becomes a little 
extra sauce to pour over chops or as I like to pour into a small bowl 
for dipping.
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T
his recipe was inspired by a dish I had at a church 
Christmas party. The host of the party had some re-
ally great food off the grill and one of the dishes was 
a spicy shrimp stuff.  I had it on some Spanish rice 

and it was so yummy!
I asked the host a few times for the recipe and came up 

empty handed. It was so good that I kept craving it for a few 
weeks so I decided to do it my way and was just as pleased. 

I had some leftover rice and combined the two and was a 
very happy lady, I didn't even have to share with my husband 
who doesn't like shrimp. 

This recipe can be substituted with bite size chicken and 
you can also add some canned or frozen okra. This in it self 
was a meal, but serve with a side salad and some crusty french 
bread or corn bread. 

Enjoy!

Spicy Shrimp and Rice
 
1 onion, thinly sliced
1 red bell pepper, thinly sliced
1 yellow bell pepper, thinly sliced
4 garlic cloves, chopped
1 pkg of med size shrimp, peeled/

cooked
1 15oz can of diced tomatoes
1 can of chicken broth
1 15oz can of tomato sauce
Creole or old bay seasonings
oil
crushed red pepper flakes
4 cups of cooked rice
 
Cook your rice now if you need to. In a 

large skillet add some oil, onions and bell 
peppers. Add some seasonings and saute 
for about 10 minutes until soft, add garlic 
and saute two more minutes. Add diced 
tomatoes and red pepper flakes according 
to your heat level. I use a lot. Stir in to-
mato sauce and chicken broth and let 
simmer on med. for about seven minutes, 
add shrimp and simmer three more min-
utes to warm up shrimp. Pour over your 
cooked rice and enjoy!

More Casual Cooking with Kris Recipes

Illustration purposes onlyIllustration purposes only
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Chocolate Locket
Base
1½ cup graham crumbs
¼ cup powdered sugar
1/3 cup melted butter

2 packages 8 oz. cream cheese
¼ cup powdered sugar 
2 tbsp milk
1 (8 oz )container whipped 
   topping
2 small packages chocolate 
   instant pudding

Whip cheese, sugar and milk un-
til creamy. Fold in half whipped 
topping 9x12 pan.

Chill
Mix pudding with 3½ cups milk. 

Pour over cheese. Layer. Chill sev-
eral hours or overnight. Spread re-
mainder. Whipped topping and top 
with chocolate or nuts.

— Lois Hughes

Cinderella Pumpkin Cake
2 c. sugar
4 eggs
1 c. salad oil
2 c. sifted flour 
2 tsp. soda
2 tsp. cinnamon
 ½ tsp salt. 
2 c. canned pumpkin

Beat sugar and eggs until light. 
Add oil and continue beating. Add 
pumpkin and mix well. Add dry in-
gredients and bake in a greased 
bundt pan or angel food pan at 350 
degrees for 55 minutes. Let cake 
stand in pan for 10 minutes, then 
turn out on rack or cake plate.

Frost with 
Coachman’s Icing
1 (3 oz.) pkg. cream cheese
1 lb. box powdered sugar
1 stick margarine
1 tsp. vanilla

Beat well (tint a light orange and 
decorate w/chocolate curls) opt.

— Vernette Hill

Ice Cream Cake
1 box Betty Crocker Yellow Cake 

Mix (flavor optional depending on 
flavor of ice cream you use)

1 Pint Softened Blue Bell Ice 
Cream (I used Moo-Ilennium 
Crunch) Can use any flavor

3 Eggs
1 Cup Water
¼ cup finely chopped pecans

Mix cake mix, water, and eggs for 
2 minutes. Add softened ice cream 
to cake mix and mix for 1 minute. 
Fold in chopped pecans. Grease and 
flour two 9-inch layer cake pans 
and pour evenly into both pans. 
Bake at 350 degrees for 30 minutes 
or until toothpick comes out clean. 
Cool completely before frosting.

Frosting
2 each ¾ oz. Instant coconut pud-

ding (or any flavor to match flavor 
you choose for cake)

2 ½ Cups milk separated
1 Cup Whipping Cream 
   (whipped)

Combine 1 ½ cup milk and ¾ oz. 
Instant pudding until well blended 
(I use mixer). Spread between lay-
ers of cake. Combine 1 cup milk 
and ¾ oz. Instant pudding until 
well blended. Fold in 1 cup whip-
ping cream (whipped)

Frost complete cake and ENJOY
— Nina Wood

Dairy White Fudge
1 pkg. (8 oz.) Cream Cheese, 
   softened
2 T. butter
2 Lbs. White Almond bark, 
    broken in small pieces.
1 to 1 ½ cups pecans

In a mixing bowl, beat cream 
cheese till fluffy: set aside. In the 
top of a double boiler, melt butter, 
Add almond bark: heat and stir till 
melted and smooth. Pour over the 
cream cheese: beat till  smooth and 
glossy, About 7-10 minutes. Stir in 
nuts. Pour into a greased 9” pan. 
Store in refrigerator.

—Verla Paige

Milky Way Cake
8 small Milky Way candy bars
2 cups sugar
1 t salt
½ t soda
2 sticks margarine or butter
4 eggs
2½ cups flour
1 cup buttermilk
2 cups chopped pecans
2 t vanilla

Melt candy in top of a double 
boiler. Cream butter, add eggs one 
at a time, beating each time. Add 
candy mixture and beat well. Mix 
flour, salt, and soda. Add to mix-
ture alternately with milk. Beat 
well after each addition. Stir in va-
nilla and pecans. Pour into a greased 
and floured tube pan. Bake at 325 
degrees for 1½ hours.

— Mrs. Mamie Lee Dodds

Richie’s Delights
2 cylinders cresent rolls, 
    seperated
16 mini musketeer bars, 
     any flavor
2 Tbl spns melted butter

Heat oven to 350 degrees. Wrap 
each candy bar with a cresent roll. 
Seal well. Brush tops with melted 
butter. Bake on cookie sheet for 10-
12 minutes or until cresents are 
light brown. Can top with glaze or 
chocolate sauce. Makes 16 pieces.

— Mary Churchwell

Pecan Cream Candy
2 ½ c. Sugar
½ c. Milnot milk®
½ c. White syrup
1 Stick oleo
pinch salt

When the above comes to boil, 
cook for 3 minutes. Take from fire 
and add tsp. Vanilla and 2½ c. pe-
cans. Beat 3 or 4 minutes. Drop by 
spoonfuls onto waxed paper.

— Vernette Hill

2805 Lynn 264-7818

229360

Happy Holidays!
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Goulash
 
1-2 lbs of meat (I use gr. beef)
2 cups of a small noodle (like elbow)
1 15oz can corn
1 15oz can of sliced carrots
1 15oz can of pinto and or kidney bean
1 small can of tomato sauce
1 15oz can of diced tomatoes
1 15oz can of green beans
1 small onion diced
2-3 garlic cloves chopped
Menudo mix 
(Can be found in the Mexican spice section)
salt and pepper to taste
 
In a large pot on med/high place meat and on-

ions and begin to brown the meat. Salt and pep-
per to taste. Stirring often cook until meat is 
brown and looks cooked and onions are soft. 

Add garlic and cook for about two more min-
utes. Add your seasoning, mine is menudo mix. 
Add enough for about 1-2 tbls. Stir and add all 
tomato and veggies with the liquid in can. 

If using frozen or fresh, you can add water af-
ter all ingredients are in the pot. Salt and pepper 
again as needed. 

Add noodles and enough water to just cover. 
Bring to a boil for about 10 minutes stirring of-
ten. Lower to med/low and continue cooking for 
about 20 minutes until noodle are done. 

Note if using a stew meat of sorts cook for an 
extra 20 minutes before you add the noodle step. 
Now your house will begin to stink good while 
your potatoes are boiling and the corn bread is 
in the oven. Take that takeout!

More Casual Cooking with Kris Recipes

T
his  recipe is a tried and true one for many people 
and for many years. I wanted to share an easy but 
sometimes overlooked recipe. I also wanted to show 
case it for the younger generation that are growing 

up with fast food. 
I think a number of past generation recipes are being lost 

because they are not taught to our children, which in turn 
leaves their children having no sense of what real flavors 
and veggies are. 

This recipe is Hungarian inspired like most goulash. It is a 
stewing of beef or lamb and vegetables mainly seasoned with 
paprika. There is no exact science to making this dish and 
the variations are mind boggling. 

The way I make mine today is not they way I use to make 
it, nor is it the way I grew up with it. 

Goulash in a nutshell is a hodgepodge of ingredients put 
into a pot and flavored with love. Now my mom use to refer 
to it as everything but the kitchen sink. This can be made 
with ground chicken or turkey, but remember anything goes. 

Now when making mine I have two staples that are a must 
outside of the obvious and that is corn and a bean, like pinto 
or kidney. You can add an assortment of veggies that are left-
over in the fridge, can veggies or 
frozen. 

Just remember this is a guide-
line recipe for your creation. Pa-
prika, chilli powder are the main 
seasoning and that is what I use 
to use, but I have changed that 
in the last few years. 

Don't be afraid of experiment-
ing, because some of the best cre-
ations come from oopses. Now I 
grew up eating goulash with 
mash potatoes, so in my house 
that is a must. You can also 
serve it with corn bread or but-
tered white bread (that is what I 
like) and a little dinner salad 
wouldn't hurt. 

Enjoy!
Illustration purposes only



Applesauce Carrot Cake
¾ cup butter or margarine
1 cup sugar
1½ cups firmly packed 
   brown sugar
2 eggs
¾ cup shredded carrots
2¼ cups applesauce
3 cups all-purpose flour
1½ cups whole wheat flour
1 T. soda
1½ t. nutmeg
1½ t. cinnamon
1½ t. all spice
1 cup chopped walnuts
1 cup raisins

Cream butter, gradually add sug-
ar, beating well. Add eggs one at a 
time beating after each addition. 
Stir carrots into applesauce. Com-
bine flour, soda and spices. Add to 
creamed mixture alternately with 
applesauce mixture, beginning and 
ending with flour mixture, mixing 
well after each addition. Fold in 
walnuts and raisins. Pour batter 
into a greased and floured 10 inch 
tube pan. Bake at 350 degrees for 1 
hour and 20-25 minutes or until 
cake tests done. Cool in pan 10 min-
utes before removing from pan. Let 
cool.

— Mrs. Mamie Lee Dodds

Cranberry Coffee Cake
2 cups sifted flour
2 t. baking powder
¾ t. salt
½ cup sugar
5 T. butter
1 egg beaten
½ cup milk
2½ cups fresh cranberries, 
     coarsely ground topping

Topping
¼ cup flour
½ cup sugar
3 T. butter

Sift flour, baking powder, salt and 
sugar together. Cut in butter with a 
pastry blender, or two knives, until 
crumbly. Mix beaten egg and milk, 
add to flour mixture. Stir slowly to 
mix then beat until well blended. 
Spread batter evenly into 8x8x2 
inch greased baking dish. Sprinkle 
chopped cranberries evenly over 
the top. 

For Topping-Mix flour and sugar 
together. Cut in butter. Sprinkle 
over cranberries. Bake at 375 de-
grees for 30-35 minutes.

Makes 9 coffee cake squares.
— Mrs. Mamie Lee Dodds

No Guilt 
Chaco-Pumpkin Muffins

1 (15 oz). Can pumpkin
1 (18.25) box devils food cake mix

Add nothing else, Mix well. Pour 
batter into 12-cup lined muffin pan. 
Bake 20 minutes at 400 degrees.

— Mrs. Mamie Lee Dodds

Christmas Apple Pudding
½ cup sugar
½ cup brown sugar
1 egg
2 T. butter, melted
1½ cups flour
1 t. soda
½ t. salt
½ t. baking powder
1 cup chopped nuts 
   (pecans or walnuts)
1½ cups applesauce
1 cup raisins
½ cup green can dried cherries, 
    chopped
½ cup red can dried cherries, 
    chopped

Blend eggs, sugar and butter. Sift 
dry ingredients and add to mixture. 
Stir in nuts, applesauce, raisins, 
and cherries. Pour into 11x7x1 ½ 
inch baking pan. Top with Brown 
Sauce.

Brown Sauce
1 ½ cups brown sugar
1 T. butter
1 ½ cups boiling water

Combine and pour over pudding. 
Bake 40 minutes at 375 degrees.

— Mrs. Mamie Lee Dodds

Old-Time Chess Pie
9” crust
2 cups sugar
2 T. flour
½ cup butter, melted
4 eggs beaten
½ Tsp. Vanilla

Heat oven to 400 degrees. In a 
large bowl, combine sugar and 
flour. Stir in butter, eggs, and va-
nilla. Use a whisk or fork to com-
bine into a smooth, thick filling. 
Pour into crust. Bake for 10 min. 
Then lower to 350 degrees Bake till 
center is firm-about 30 to 40 min.

— Verla Paige

7-Up Cake 
with Pineapple Frosting

1 box yellow cake mix
3-oz. Pkg. Vanilla instant 
          pudding
¾ c. vegetable oil 
4 eggs
10-oz. Bottle 7-up

Frosting:
3 eggs, beaten
1 T. flour
1 small can pineapple
1 Tsp. Margarine
1 cup sugar
1 cup coconut

Combine pudding and cake mix, 
oil, and eggs. Add 7-up. Bake in 
greased and floured Jelly Roll pan 
for 25 to 30 min. at 350 degrees.

 For Frosting—Cook sugar, eggs, 
flour, pineapple, and margarine 
over med. heat till thickened. Re-
move from heat and beat in coco-
nut. Pour over partially warm cake-
Set aside to cool

— Verla Paige

Crockpot Candy
16 ounces can salted peanuts or 

mixed nuts
16 ounces dry roasted peanuts
1 (12 oz) package chocolate chips
1 (8 oz) package Heath Toffee Bits
2 packages white almond bark
1 pkg. German chocolate bar (4 oz)

Combine all ingredients in a large 
crockpot on low. Forget for 3 hours. 
Stir to blend. Dip out into pieces on 
waxed paper. Let cool until firm. 
Makes a lot! Get someone to help 
you dip.

— Loma Jean Wynn
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Family Dining
Sit Back & Relax This Holiday

Leave The Cooking To Us
PICK UP & SERVE IT OR

DINE IN & WE’LL DO 
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SPRING CREEK FELLOWSHIP

Sunday School 9:15 am
Sunday Worship 10:45 am

Wednesday Fellowship
& Bible Study 5:30 pm

501  Birdwell Ln.                    432-714-4584
229532

T
his recipe is like a warm fuzzy blanket wrapped in love. 
Thank goodness it doesn't taste like a warm fuzzy blanket, 
because it's super delicious. 

Back when I was 22 years and living in Blacksburg, Va. 
there was this restaurant that we went to called Pargo's. 

The soup of the day sounded really good and I had some. Well it was 
so good I never looked back and have been making it this way ever 
since. 

Now repeat after me, there is not an ounce of fat, nor a single calo-
rie to sabotage my New Year's resolution. Cheese and bacon are a 
food group and my friends, I will not have any negative thoughts 
while I inhale a second bowl. I love me and all my curves. 

Serve with crackers and a side salad. 
Enjoy!
 

Creamy Cheesy Potato Soup
 
10 - 12 med size potatoes
4-6 slices of bacon
1/2 diced onion
1 carton of heavy cream
1-2 cups of cheddar cheese
salt and pepper
 
Peel and dice potatoes like you are making 

mashed potatoes. Place in large pot and just cover 
with water, salt and pepper, bring to a boil. While 
potatoes are boiling, dice bacon and on med heat 
begin to cook.  Add a small splash of oil and on-
ions and let saute with bacon till tender and ba-
con is just crisp. Remove from heat.

 Check on potatoes to see if soft and continue 
boiling till they are soft. Stirring occasionally as 
potatoes become soft us a wire whisk and help 
break down the potatoes. You will have some 
chunks and some that will thicken the soup. 
When potatoes are soft and you have mushed 
some of them add onion and bacon and heavy 
cream. Continue to boil on med heat now while 
soup heats up the cold cream. 

When soup is warm and cooked a little longer 
and is thick add the cheese and let that melt for 
about 10 more minutes. 

Serve hot!

More Casual Cooking with Kris Recipes



Pecan Pie
Topping:
3 eggs
¼ cup sugar
1 cup light corn syrup
1 tsp vanilla

Combine and set aside.

Pie:
1 (8 oz) cream cheese-softened
1/3 cup sugar
¼ tsp salt
1 tsp vanilla
1 egg
1 unbaked deep dish pie shell
1 ¼ cup chopped pecans

Preheat over 350 degrees F.
In a medium bowl, mix cream 

cheese, sugar, salt, vanilla, and egg 
until combined. Pour into pie shell. 
Top with chopped pecans. Pour top-
ping over pecans. Bake for 45 min-
utes. Serve warm or at room tem-
perature.

— Lois Hughes 

Easy Peanut Butter Cookies
Heat oven to 350 degrees
In a medium bowl mix well:
1 cup peanut butter, 
   creamy or crunchy
1 large egg
1 cup granulated sugar

Make 1 inch balls and place on 
cookie sheet about 2 inches apart. 
Using a fork flatten cookies in a 
criss-cross pattern. Bake for 7-10 
minutes. Cool slightly and transfer 
to wire rack. Cool completely. 
Makes about 2 dozen cookies. Store 
in airtight container.

— Mary Churchwell

Chocolate Overdose Cake
1 chocolate cake mix
1 chocolate pudding small
4 eggs
½ cup water
½ cup oil
1 cup sour cream

Mix well together then fold in 1 
cup small chocolate chips. Bake 350 
for 55 minutes in bundt cake pan.

— Loise Hughes
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Friendship Tea Mix
1 (18oz) jar orange-flavored 
   instant drink (Tang)
1 cup sugar
½ cup instant tea
½ cup pre-sweetened lemonade 

mix
1 3 oz pkg apricot or peach fla-

vored gelatin
2½ tsp ground cinnamon
1 tsp ground cloves
Boiling Water

Combine all ingredients except 
water in a large bowl. Stir Well. 
Store mixture in air tight contain-
er.

To Serve: Place 1½  Tablespoons 
mixture in a cup or mug. Add 1 cup 
boiling water and stir well. Can 
vary mixture and water to taste.
Yields about 50 servings.

— Mary Churchwell

Spicy Cranberry Punch
6 cups cranberry juice
½ cup packed brown sugar
½ cup water
½ t ground cinnamon
½ t ground cloves
½ t ground allspice
½ t ground nutmeg
46 oz can pineapple juice
(10 min) Simmer all ingredients 

except pineapple juice, stirring oc-
casionally. Stir in pineapple juice. 
Bring to a boil. Serve hot or cold — 
Garnish with orange or lemon slice 
if desired.

— unknown

Rob Ethridge’s Wassail
½ gallon apple cider
1 quart pineapple juice
1 cup brown sugar
3 cinnamon sticks
5 cloves

Put juices in the bottom of a 20 
cup coffee maker. Place all dry in-
gredients in the top of the coffee 
maker. Plug in and let perk for 
about 20 minutes

Serves a bunch
— Loma Jean Wynn

Friendship Tea
1 (16 oz) jar orange-flavored in-

stant breakfast drink
1 cup sugar
½ cup presweetened lemonade 

mix
½ cup instant tea
1 (3oz) package 
    apricot-flavored gelatin
2½ t cinnamon
1 t. ground cloves
boiling water

Combing first seven ingredients 
in a large bowl, mixing well. Store 
mixture in an air-tight container.

To Serve: Place 1 ½ tablespoons of 
mixture in a cup. Add 1 cup boiling 
water and stir well. Yield about 50 
cups.

— Mamie Lee Dodds
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Welcoming readers to my world where I enjoy simple, sometimes quick, but always delicious meals.

Shrimp and Noodles in White Wine Sauce
 
2 cups of cooked/uncooked shrimp peeled/deveined
1/2 sliced onion
2-3 garlic cloves chopped
1/2 cup sliced red bell pepper
1 lbs of noodles (spaghetti) or 4 cups of cooked rice
2 cups of fresh baby spinach in a bag
1/3 cup of white wine (drinking wine)
1/2 stick of butter
1/2 cup of milk or heavy cream
3 Tlbs of Parmesan cheese
salt and pepper to taste
crushed red pepper flakes (optional)
 
Put noodles or rice on to boil or cook. In a large 

skillet add butter onions and dash of salt. Saute for 
about 3 minutes, add bell pepper and saute for addi-
tional 2 more minutes. Add garlic for 1 minute and 
crushed red flakes if desired. Add white wine and 
let cook for about 2 minutes, add shrimp and cook 
for 3 minutes. Add milk and cheese cook till slightly 
thickened. Salt and pepper to taste. Add spinach and 
turn off heat or keep on warm till noodles or rice is 
complete.

H
ave you ever noticed when you are talking with 
someone that they use a word real often. Have 
you ever been told that you use a particular 
word real often? 

Well I do and I have. I seem to have a grammar issue of 
changing the sound of a word or its meaning in order to 
meet my needs. 

I'm sure to some it might drive them crazy, but I see it as 
a harmless quirk and I have plenty of those. I have three 
words that I seem to abuse, but I don't mind. They are stuff, 
basically and what's his name. I know the last one isn't 
technically a single word, but in my world it is. The word 
stuff is my favorite!! 

I use it for everything and in most situations, like when 
I move I write on the outside of the boxes kitchen stuff, 
bathroom stuff and stuff stuff, which means it's stuff I need 
to go through that doesn't have a proper home. 

I've been told by others that I use the word basically a lot, 
so I started noticing and I figured out that I use it to round 
off the story telling in a conversation I am having. Now the 
word what's his name I use as a crutch for a name when 
my memory rolodex is a little behind in coming up with a 
name while I am talking to someone. 

I have been known to even use it when I couldn't think of 
my husband's name fast enough. Like I said these are little 
quirks I have and if you spend any time with me you will 
notice strange word reference coming out of my mouth. 

So this recipe is inspired by my favorite word and a com-
bination of trying to come up with something while raid-
ing my staples. 

I was thinking of simple ingredients and using up my 
frozen shrimp when all of a sudden my 'let's use some of 
this stuff' and 'oh I have some of that stuff' and the rest is 
history. Serve this up with a cold garden fresh salad and 
good french bread. 

Enjoy!



 
Healthy Thanksgiving Recipes from 

Scenic Mountain Medical Center 
Go to SMMCCares.com 

 
 

 
 
 
Big Spring, Texas - This month, Scenic Mountain Medical Center (SMMC) shows you how to make a delicious, healthy Thanksgiving dinner from 
start to finish. With the easy, healthy Thanksgiving recipes and tips at SMMCCares.com, you’ll learn how to roast a turkey, whip up healthy mashed 
potatoes and create a beautiful, low-calorie pumpkin pie dessert in minutes. 
 
Spend less time in the kitchen and more time with your guests with healthy recipes for classic Thanksgiving favorites. At SMMCCares.com, you’ll 
find comforting Cornbread Stuffing with Chestnuts and Figs, sweet Fresh Cranberry Sauce and tasty Caramelized Onion Gravy. Make these 
Thanksgiving side dishes early in the week. On Thanksgiving morning all you need to do is put the turkey in the oven. 
 
Health eCooking™ is part of SMMC’s free Healthy Woman membership program, but everyone can use it, especially people who want to eat better, 
lose weight or find foods that help them manage diabetes or heart disease.  All recipes on this site are approved by registered dietitians and tested 
by professional chefs.  Recipes include tips for healthy cooking and verified nutritional values.  The recipe library provides a wide range of options 
for those in search of heart healthy, gluten free or diabetic recipes.  
 
Watch this month’s Health eCooking video recipe on SMMCCares.com for a Thanksgiving pumpkin pie dessert that has fewer than 125 calories per 
serving. There’s always room for this light pumpkin “pie” served in individual dessert cups. Made with pumpkin and gingersnap cookies, this beautiful 
pumpkin pie recipe is sure to become a Thanksgiving dinner favorite. 
 
Pumpkin Pie in a Glass Recipe 
 
1 1/2 cups skim milk 
1 box (1 oz) instant butterscotch pudding mix 
1 cup pure canned pumpkin 
1/2 tsp pumpkin pie spice 
1/4 tsp ground ginger 
1 1/2 cups fat free whipped topping 
4 oz gingersnap cookies, crushed 
8 cinnamon sticks, optional 
24 pomegranate seeds, optional 
 
In a medium bowl, beat milk and pudding mix with a handheld mixer for 2 minutes. Add pumpkin and beat for another minute. Add pumpkin pie spice 
and ground ginger, and beat for 10 more seconds. Using a spatula, fold in 1 cup of the whipped topping.  
 
In each of 8 shallow dessert cups, place 2 tablespoons of the gingersnap crumbs and top with 1/2 cup of the pumpkin mixture. Top each with a 
dollop of whipped topping, and garnish with any remaining gingersnap crumbs. Garnish with cinnamon sticks and pomegranate seeds, if desired. 
 
Yield: 8 servings 
 
Nutrition Facts (per serving): Calories: 123; Fat: 1g; Saturated Fat: 0; Cholesterol: 1mg; Sodium: 142mg; Carbohydrates: 24g; Fiber: 3g; Protein: 2g 
 
Watch the video at: SMMCCares.com. Click Health eCooking recipes. 
 

 
Recipe Copyright © 2011 Baldwin Publishing. Permission to reprint recipe is hereby granted; all other rights 
reserved. ®Health eCooking is a registered trademark of Baldwin Publishing. 
 

230562

Main Hospital Number 432-263-1211 

Administration 268-4902 

Business Office 268-4853 

Digital Mammography &  
   Bone Density Testing 264-0602 

Family Medical Center  
   Cornerstone, Dr. Scott Barclay 264-6361

Family Medical Center  
   Gregg Street Clinic 267-5531

Family Medical Center  
   OB/GYN Department 264-7180

Family Medical Center  
   Surgical Associates 263-6018

Gift Shop 268-4780 

Healthy Woman Program 268-4842

Human Resources 268-4958 

Laboratory 268-4700 

Medical Records 268-4658 

Patient Room 268-4(+ the room number) 

Radiology 268-4880

Rehabilitation 268-4756 

Respiratory Therapy 268-4770

Sleep Center 268-4888

Senior Circle/Volunteers 268-4721 

Yellow Rose Café 268-4579

The advanced medical care you need.  
Right here at home.

At Scenic Mountain Medical Center, you’ll find the medical 

services you need delivered with care and compassion. A 

dedicated and experienced medical team offers our community 

an array of specialties ranging from emergency care and general 

surgery to diagnostic testing and much more. The quality care 

you need is right here at Scenic Mountain Medical Center.

To find out more, visit SMMCCares.com.

1601 West Eleventh Place • Big Spring, TX 79720

54045_SCEN_HB_8_375x10_875c.indd   1 3/16/11   11:41 AM

230561

November 20, 2011                                                                                  Holiday Recipe Guide                                                                                      Page 13Page 12                                                                                      Holiday Recipe Guide                                                                                  November 20, 2011




