
By ALEX SANZ
Associated Press 

FERGUSON, Mo. — Authorities 
arrested three protesters during 
a third straight night of unrest in 
Ferguson as tensions mount amid 
speculation that a grand jury could 
decide soon whether to indict the 
police officer who killed Michael 
Brown.

St. Louis County police said large 
groups of protesters blocked traffic 

three times 
in the St. 
Louis sub-
urb Friday 
night. That 
h a p p e n e d 
twice near 

the police station and once on West 
Florissant Avenue, the site of vio-
lent protests soon after Brown’s 
death. A motorist lost control and 
crashed into a light pole during the 
unrest on West Florissant. Protest-
ers converged on the car, but no one 

was hurt.
Police spokesman Brian Schell-

man said three demonstrators were 
arrested on charges of unlawful as-
sembly after remaining in the street 
after repeated requests to move.

Ferguson is on edge as a grand 
jury weighs whether to indict Fer-
guson Officer Darren Wilson, who 
killed Brown, 18, during a violent 
confrontation on Aug. 9. The white 
officer’s killing of the unarmed 
black 18-year-old led to protests, 
some of which turned violent.

Wilson, 28, reportedly told the 
grand jury that he feared for his 
life as Brown, who was 6-foot-4 and

See UNREST, Page 3A
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Payback
Andrews defeated 
Big Spring the first 
time the teams met 
this season, but 
Preston Alexander 
(4) and the Steers 
returned the favor 
Friday night in 
Odessa.

Playoff coverage, 
Page 10A.

Grant: CRMWD outlook
rosier than in past years

By STEVE REAGAN     
Staff Writer

Wetter weather and in-
creased capability have Colo-
rado River Municipal Water 
District officials feeling a lot 
more confident about supply-
ing their customer cities com-
pared to this time last year.

CRMWD invited represen-
tatives from its member and 
customer cities to a recent 
board meeting to receive an 
update on the water district’s 
operations and capabilities.

The update was upbeat.
CRMWD General Manager 

John Grant told the represen-
tatives that the district is in 

good shape to meet 
customer’s water 
needs for the fore-
seeable future.

Part of that opti-
mism was because 
of the shape of 
CRMWD’s reser-
voirs. In Septem-
ber, the remnants 

of a Pacific hurricane dumped 
more than 10 inches of rain 
in Lake J.B. Thomas’ catch-
ment area. The results of that 
deluge: In a matter of a few 
days, Lake Thomas received 
more than 90,000 acre feet of 
water, transforming it from 
the smallest CRMWD reser-

voir to the largest, in terms of 
volume.

At peak inflow, Lake Thom-
as was 47 percent full, its larg-
est capacity since 1987, Grant 
said. Aside from the aesthetic 
pleasure that comes from see-
ing a lake figuratively come 
back from the dead, the news 
from Thomas means CRMWD 
customers don’t have to wor-
ry about supplies for the time 
being.

“That rain more than dou-
bled the water availability 
from our reservoirs,” Grant 
said. “Even if we get abso-

See CRmWD, Page 3A
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Jill mcLeod, left, chooses a bowl to take home during the Empty Bowls fundraiser for United Way held this 
week at Dora Roberts Community Center. For several weeks volunteers in the community created pottery 
bowls which were given out to those who attended the luncheon. The community classes were held by 
Howard College Professor Stacey Slaten and Big Spring High School art teacher Judy Tereletsky. 

Operation Christmas Child:

Donation
deadline
is Monday
BY LYNDEL mOODY
Staff Writer

Donations for Operation Christmas 
Child continue to flow in but the deadline 
to send a gift-laden shoe box to children 
across the world is quickly approaching.

“(Donations) are pouring in right now,” 
said Allan Johnson of Allan’s Furniture, 
the local collection point for Operation 
Christmas Child located at 202 
Scurry. “We are right at 700 
boxes now and our big dona-
tions haven’t come in. We have 
several churches that bring in 
500 boxes or more, so I think 
we are going to bust our 2,000 
donations from last year.”

Operation Christmas Child 
is a program run by Samari-
tan’s Purse, a Christian-based 
organization, aimed at  delivering gift-
filled shoe boxes to children in more than 
150 countries for Christmas. Those who 
want to participate can pick up a list of 
suggested items at Allan’s Furniture and 
even a shoe box to pack the gifts. 

“I still have plenty of shoe boxes here 
ready to be picked up and filled with toys,” 
Johnson said. 

However, the deadline to return those 
boxes is 4 p.m. Monday in order to make 
the Christmas holiday delivery date.

To begin, the donor first decides to pur-
chase gifts for a boy or girl in an age cat-
egory of 2 to 4, 5 to 9 or 10 to 14. Gifts can 
range from dolls, cars, stuffed animals, 
jump ropes, school supplies, clothing and 
accessories to non-liquid hygiene prod-
ucts such as as toothbrushes, combs and 
bar soap.

Samaritan’s Purse requests the follow-
ing items not be included: war-related 
items such as toy guns, knives or mili-
tary figures; chocolate or food; out-of-date 
candy; liquids or lotions; medications or

See GIFTS, Page 3A

Johnson

Ferguson experiences 3rd straight night of unrest
St. Louis County police 
said large groups of 
protesters blocked 
traffic three times in the 
St. Louis suburb Friday 
night.
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Alton Ray “Al” Bagwell
Alton Ray “Al” Bagwell, 89, 

of Stephenville, formerly of Big 
Spring, went to be with his Lord 
Thursday, Nov. 20, 2014, after a 
short illness. Funeral services 
were at 2 p.m. Saturday, Nov. 22, 
2014, at the Nalley-Pickle & Welch 
Rosewood Chapel. Interment fol-
lowed at Hillside Memorial Gar-
dens in Snyder, Texas.

 He was born Dec. 29, 1924, 
in Clyde, Texas. Al joined the 

United States Army Air Corp and served in Italy 
and France during World War II. Upon returning 
home, he worked a short time in the oil field, but 
soon began his food service career by working as a 
cook in Roby, Colorado City and Snyder. 

He moved to Big Spring where he worked for the 
Wagon Wheel Restaurant. After a short period, the 
owner enlisted Al to start the Wagon Wheel Drive 
In. After several years, there were three Wagon 
Wheels Drive In and Al oversaw operations of the 
drive-ins and a commissary serving all three.

In 1962, he purchased what was the “Big M,” and 
founded “Al’s Drive In.” In 1964, he started “Al’s 
BBQ” on 4th Street which is still in operation 
today.

He has held many volunteer positions through 
the years including, an elder at Hillcrests Baptist 
Church, president of the local chapter of the Texas 
Restaurant Association, a state director of the 
Texas Restaurant Association, and other offices. 
He was a member of the Lions Club, the Gideons, 
and various organizations.

Al was preceded in death by his wife; his par-
ents, Clyde and Sally Bagwell; three brothers, Bob 
Bagwell, Bill Bagwell and Hulen Bagwell; and his 
sister, Aunt Sis. He is survived by his son, Chuck 
Bagwell and wife, Sue, of Big Spring; two daugh-
ters, Debbie Donaldson and husband, Bill of Hurst 
and Cindy Hughes of Gordon; seven grandchil-
dren, and 10 great-grandchildren.

The family suggests memorials to the donor’s 
favorite charity.

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

Paid Obituary

The Big Spring Police Department reported the 
following activity between 7 a.m. Friday and 7 a.m. 
today:

• RICKY RICARDO LOPEZ, 24, of 3301 Auburn 
Avenue, was arrested on a warrant form another 
agency.

• JASON EDWARD DORSEY, 36, of 3437 S. 
Camellia, Lockesburg, Ark., was arrested on a 
charge of possession of marijuana, less than or 
equal to 2 ounces.

• REBECCA LYNN COMSTOCK, 31, of 1409 S. 
Runnels St., was arrested on charges of public 
intoxication and resisting arrest, search or trans-
port.

• JOSEPH CRAIG BOTTS, 26, of 506 N. Blue 
Meadows Ct., Weatherford, was arrested on a 
charge of public intoxication.

• THEFT was reported in the 200 block of W. FM 
700, in the 600 block of Longshore Road, in the 2700 
block of S. Anderson and the 3600 block of W. High-
way 80.

• MINOR ACCIDENT was reported in the area of 
South 87 near Wal-Mart.

• HIT AND RUN was reported in the area of 
Third and Nolan streets.

• MAJOR ACCIDENT was reported in the area of 
12th and Settles streets.

• ASSAULT was reported in the 1600 block of E. 
Fifth Street.

• DOMESTIC DISTURBANCE was reported in 
the 700 block of Edwards Boulevard and in the 200 
block of Furrh St, Coahoma.

• BURGLARY OF A HABITATION was reported 
in the 100 block of E 17th Street.

Today's Weather
Local 5-Day Forecast

Sun
11/23

71/36
Sunny and
windy. High
71F. Winds
WNW at 25
to 35 mph.

Sunrise:
7:22 AM

Sunset:
5:42 PM

Mon
11/24

59/36
Mainly
sunny. Highs
in the upper
50s and
lows in the
mid 30s.

Sunrise:
7:23 AM

Sunset:
5:42 PM

Tue
11/25

57/38
Sunny.
Highs in the
upper 50s
and lows in
the upper
30s.

Sunrise:
7:24 AM

Sunset:
5:42 PM

Wed
11/26

63/38
Mainly
sunny. Highs
in the low
60s and
lows in the
upper 30s.

Sunrise:
7:25 AM

Sunset:
5:41 PM

Thu
11/27

64/37
Sunny.
Highs in the
mid 60s and
lows in the
upper 30s.

Sunrise:
7:26 AM

Sunset:
5:41 PM

Brownsville
84/58

Houston
78/51

Austin
79/44

Dallas
72/43

El Paso
65/33

Amarillo
52/30

San Antonio
78/47

Big Spring
71/36

Texas At A Glance

Area Cities
City Hi Lo Cond. City Hi Lo Cond.
Abilene 69 38 windy Kingsville 85 52 sunny
Amarillo 52 30 windy Livingston 75 47 pt sunny
Austin 79 44 sunny Longview 71 42 pt sunny
Beaumont 76 48 t-storm Lubbock 62 33 windy
Brownsville 84 58 sunny Lufkin 76 46 pt sunny
Brownwood 74 38 sunny Midland 70 36 windy
Corpus Christi 81 53 sunny Raymondville 85 56 sunny
Corsicana 73 42 pt sunny Rosenberg 77 47 sunny
Dallas 72 43 pt sunny San Antonio 78 47 sunny
Del Rio 80 46 sunny San Marcos 79 46 sunny
El Paso 65 33 windy Sulphur Springs 69 43 pt sunny
Fort Stockton 72 38 windy Sweetwater 69 38 windy
Gainesville 66 39 pt sunny Tyler 72 42 pt sunny
Greenville 70 40 pt sunny Weatherford 69 41 pt sunny
Houston 78 51 pt sunny Wichita Falls 65 39 windy

National Cities
City Hi Lo Cond. City Hi Lo Cond.
Atlanta 61 57 rain Minneapolis 40 23 rain
Boston 55 42 pt sunny New York 54 48 mst sunny
Chicago 50 39 rain Phoenix 71 43 sunny
Dallas 72 43 pt sunny San Francisco 64 50 rain
Denver 41 24 windy Seattle 50 44 rain
Houston 78 51 pt sunny St. Louis 56 37 rain
Los Angeles 70 56 sunny Washington, DC 59 51 cloudy
Miami 81 74 pt sunny

Moon Phases

New
Nov 22

First
Nov 29

Full
Dec 6

Last
Dec 14

UV Index
Sun

11/23
4

Moderate

Mon
11/24

4
Moderate

Tue
11/25

4
Moderate

Wed
11/26

4
Moderate

Thu
11/27

4
Moderate

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

0 11
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SUNDAY
• Alcoholics Anony-

mous closed meeting 
from 11 a.m. to noon at 
615 Settles. Open meet-
ing 7 p.m. until 8 p.m.

MONDAY
•  VA Alcoholics Anon-

ymous support group, 
7-8 p.m., Veterans Heal-
ing Center.

• Reformers Unani-
mous International is a 
faith-based addictions 
program helping people 
find freedom from addic-
tion. Meetings begin at 
7 p.m. Mondays at Trin-
ity Baptist Church in 
Big Spring. Enter at the 
back of the church.

• Stepping Stone Group 
of Narcotics Anony-
mous meets at Spring 
Town Plaza (inside the 

mall, across from the 
movie box office, next to 
Sears). 

Open meeting at 7 
p.m.

TUESDAY
• Big Spring and Sny-

der Parkinsons Sup-
port Group meeting at 
the Big Spring Senior 
Center at 10:30 a.m. the 
second Tuesday of the 
month. 

This is a group for 
all Parkinson’s disease 
patients, spouses and 
caregivers. 

For more information 
about the support group 
or about Parkinson’s 
Disease, contact Jo 
Bidwell at the Lubbock 
APDA office at 806-785-
0942.

•  VA Alcoholics Anon-

ymous support group, 
7:30-8:30 p.m., Veterans 
Healing Center.

• Alcoholics Anony-
mous, 615 Settles, noon 
to 1 p.m.; closed discus-
sion meeting 8 p.m. to 9 
p.m.

• Al-Anon, 615 Settles 
for family members and 
friends of alcoholics 
meets at 8 p.m.

WEDNESDAY
• “A Journey to a New 

Normal,” a grief support 
network, meets from 1 
p.m. to 3 p.m. at 602 S. 
Main. For information, 
call 263-5999.

• RSD (Reflex Sym-
pathetic Dystrophy, a 
chronic pain disease), a 
new support and infor-
mative group meets at 
213 Circle. Call Lucy at 
(432) 517-9207 for more 
information.

• Alcoholics Anony-
mous, 615 Settles, noon 
to 1 p.m.; open 12 & 12 
study meeting 8 p.m. to 

9 p.m.
.
THURSDAY
• Alcoholics Anony-

mous, 615 Settles, open 
discussion noon to 1 
p.m.; women’s meeting; 
6:30 until 7:30 p.m. Non-
smoking closed discus-
sion meeting, 8 p.m. 
until 9 p.m.

• Spring Tabernacle 
Ministries has a faith-
based support group 
for those who need help 
finding and continuing 
to walk down the path 
God has for each of us. 
Meetings are at 11 a.m. 
until noon and again 
at 5:30 to 6:30 p.m.. The 
classes take place at 
Spring Tabernacle Min-
istries, located at 1209 
Wright St.

• Weight Watchers 
meets at 6 p.m. at St. 
Paul Lutheran Church. 
Weigh-in is at 5:30 p.m. 
Weigh-in is confidential 
and you don’t have to 
talk if you don’t want 
to. Flexible payment 
options.

NOW
OPEN!
Monday-Friday
11 am - 8 pm

Call In Orders
Welcome

2414 Scurry St.
(Behind Sam’s Liquor Store)

(432) 517-4946

Any Meal
Mondays

& Tuesdays
Bring In Or Mention

This Coupon
EXPIRES: 11/29/14

TRY OUR
WINGS!

26
28

90

10% OFF

87 AUTO SALES
1972 2014

2012 F350 6.7 Powerstroke 4X4

2009 Hyundai Vera Cruz

14K.
“Full Factory Warranty.”

“18,000 Actual Miles.”

(432) 263-8787
We Finance

(432) 267-8787
Se Habla Español

260483
$18,950

$37,950

261114

Howard County Feed & Supply

701 E. 2nd St.                               (432) 267-6411

Build winter hardiness 
and stem strength in

lawns, trees and shrubs!

AVAILABLE NOW!
260412

• Big Spring Area Chamber of Commerce is 
holding its annual toy drive through Dec. 8. The 
chamber is accepting new, unwrapped toys for 
boys and girls ages 2-18 at 215 W. Third. The toys 
collected will assist CASA, Cossacks Motorcycle 
Club Permian Basin Chapter, the Salvation Army 
and Spring Tabernacle. For more information, 
call 432-263-7641.

• Scenic Mountain Medical Center will be 
hosting a Healthcare Marketplace presentation 
at North Side Community Center on Nov. 25 at 
11:30 a.m. The presentation will be a Q&A type 
setting regarding the open enrollment period for 
2014/2015. Information will be available about 
fines associated with those not signed up for 
insurance, as well as resources on how to sign 
up. A small lunch will be provided for those who 
RSVP by Nov. 21. To RSVP or to find out more 
information, contact Amanda Duforat at 268-4699.

• Howard County’s Adopt a Military Hero pro-
gram needs military deployment addresses (APO) 
for anyone will be deployed this Christmas. Send 
the information to 1606 E. Third or enter APO 
address at hcadoptamilitaryhero.weebly. For 
more information, call Debbie Burrow at 432-270-
8554.

• Order of the Eastern Star Big Spring Chapter 
67 meets the third Thursday of each month at 219 
Main St. Dinner begins at 6:30 p.m. Lodge meet-
ing begins at 7:30 p.m. Everyone is welcome. For 
more information, contact Jimmy Ruth at 270-
7263.

• The Cross Roads Young Marines are taking 
applications for another boot camp. For more 
information, call 432-517-4791. Young Marines 
welcomes boys and girls ages 8 to 18 who are still 
attending school.

• Crossroads Hospice is looking for volunteers. 
Come and be part of our team. Contact Eva at 432-
263-5300.

• The Big Spring Senior Center dance is open to 
all ages. No alcohol or smoking. Our parking lot 
is now well lit, and we are handicapped-accessi-
ble. Cost is $8 per person.
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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
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BIG SPRING STATE HOSPITAL

Big Spring State Hospital offers generous benefits

packages, including paid vacation, sick leave and holidays,

matching retirement and health insurance. Negotiable shifts.

 To apply online or for more information on jobs and salaries:

https://hrportal.cpa.texas.gov/EPHRPRD/signon.html

OR CALL (432) 268-7341

or visit us at:

Big Spring State Hospital 1901 N. Hwy 87 Big Spring, TX 79720

ACTIVELY RECRUITING:

 REGISTERED NURSES

LICENSED VOCATIONAL NURSES

MAINTENANCE SUPERVISOR

CLINICAL DIRECTOR

PHYSICIAN,  PSYCHOLOGIST

PROGRAM SPECIALIST

CUSTODIANS

PSYCHIATRIC NURSING ASST.

RECEPTIONIST, CLERKS

MAINTENANCE SPECIALIST

FOOD SERVICE WORKERS

REHAB THERAPY

Parkview is Your Best Choice

3200 Parkway Rd.                  432-263-4041

FOR
Long Term

AND

Age Related
IllnessAND REHABILITATION CENTER

Adrian Calvio
Se Habla Español

801 E. FM 700
Big Spring, Tx
432-263-1275

23
34

66In Tune With Your Insurance & Financial Needs.

Parkview is Your Best Choice

3200 Parkway Rd.                  432-263-4041

FOR

Rehab
AND

Recovery
AND REHABILITATION CENTER

• Swimming Pool
• Private Patios

• Carports
• Appliances

• Most Utilities
Paid

• Senior Citizens
Discount

• 1 & 2 Bedroom
Unfurnished

      PARKHILL
    TERRACE

       APARTMENTS
   800 W. Marcy Drive

       263-5555       267-5444 23
13

77

25
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TAR & CHIP • SEAL COATING • PAVING

We Are All Your 
Asphalt Needs!!

Dumb and Dumber To 
(PG-13)   Digital: 
Sat.: 1:30 4:20 7:10

Interstellar (PG-13)  
Digital:  
Sun.: 11:45  3:25  7:05

The Hunger Games: 
Mockingjay, Part 1 
(PG-13) Digital 
Sun.: 1:05  4:10  7:15  

Big Hero 6 (PG) 3D 
Sun.: 1:40  7:20
Digital  Sun.: 4:30  

253177 

ADVANCE TICKETS NOW ON SALE FOR
 THE TWILIGHT SAGA MARATHON AND

BREAKING DAWN PART 1. MYERS & SMITH
FUNERAL  HOME

&  CHAPEL
24th  &  Johnson    267-8288

Vada Maxwell, 83, died 
Saturday.  Funeral service 
was at 2 p.m. Saturday at 
Myers & Smith Chapel 
with burial  at Trinity 
Memorial Park.

Norman Rockwell 2015 
Calendars are in!

sudoku
ANSWERS

Big Spring Herald

Sudoku 9x9 - Solution 3 of 5 - Hard

8 6 1 7 3 2 9 5 4

4 2 3 5 8 9 1 7 6

5 7 9 4 6 1 3 8 2

6 4 2 3 9 5 8 1 7

7 9 8 6 1 4 5 2 3

1 3 5 8 2 7 6 4 9

2 1 6 9 7 8 4 3 5

9 5 7 1 4 3 2 6 8

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

CRMWD
Continued from Page 1

lutely no rain in the 
coming months, we will 
not have to limit deliv-
eries for at least two 
years, and that figure is 
actually closer to three 
years.”

The good news doesn’t 
stop there — because of 
increased surface ca-
pacity, CRMWD hasn’t 
had to tap into its un-
derground water well 
system in Ward County, 

leaving it as an “ace in 
the hole,” so to speak. 

“We completed the 
pipeline project (from 
Ward County) in De-
cemeber 2012, but we 
haven’t had to use it 
yet,” Grant said. “We 
will continue to use 
surface water before we 
start piping in our un-
derground water. That’s 
our emergency backup 
supply.”

Adding the wells to the 
overall water equation, 

Grant said CRMWD is 
in good supply shape for 
the next 50 years.

Despite the good news, 
Grant said the water dis-
trict is still busy work-
ing on other projects to 
ensure its customers’ 
taps never run dry.

Those projects in-
clude:

• Treating brackish 
water from eastern 
Howard County. Grant 
said the district is 
working on a project in 

which brackish water is 
piped from Beals Creek 
and the Colorado Riv-
er, blended with other 
water and run thorugh 
the CRMWD water rec-
lamation plant in Big 
Spring.

• Plans to combat 
evaporation at the sur-
face reservoirs by stor-
ing some of that water 
underground.

“There’s a lot of things 
we’d have to do,” Grant 
said. “We’d have to treat 

the water … plus, we’d 
have to comply with a 
lot of federal and state 
regulations, but most of 
the facilities for these 

projects are in place 
now.”

GIFTS
Continuedfrom Page 1A

vitamins; breakable items 
such as snow globes or glass 
containers; aerosol cans; or 

used or damaged items.
Once the items are pur-

chased, place them in a shoe 
box or similar sized-contain-
er and if one wants, include 
a personal note, a picture of 
the donor and family and an 

address. Shipping labels are 
available at Allan’s Furni-
ture or can be downloaded 
at the Web-site www.samari-
tanspurse.org/what-we-do/
operation-christmas-child.

Donations will be taken 

right up to 4 p.m. Monday 
where the boxes will be 
loaded on a truck and taken 
to Odessa. There, donations 
from across the Permian 
Basin will be loaded onto a 
semi truck and head to Colo-

rado where boxes will then be 
loaded onto a plane and sent 
out to different sites in the 
world for delivery. 

 
Contact Lyndel Moody at 

263-7331, ext. 234.

UNREST
Continued from Page 1A

nearly 300 pounds, came 
at him. Some witnesses 
said Brown was trying 
to surrender and had 
his hands up.

St. Louis County Pros-
ecutor Bob McCulloch 
has said the grand jury 
decision will be an-
nounced this month. His 
spokesman, Ed Magee, 
told reporters at around 
noon on Friday that 
the grand jury was still 
in session. Five hours 
later, though, Magee 
declined to say whether 

the panel was still meet-
ing. He did not respond 
to messages seeking 
comment Saturday.

The time, date and 
place for a news confer-
ence announcing the 
decision has not been 
decided, Magee said.

The size and intensity 
of protests had dwindled 
until recently. Arrests 
have been made three 
straight nights, mostly 
for protesters blocking 
streets.

Calls for peace and 
restraint emanated 
from several quarters, 
including President Ba-
rack Obama, Attorney 
General Eric Holder 

and civil-rights leaders 
and business owners.

The most emotion-
al appeal came from 
Brown’s father, Michael 
Brown Sr.

“Hurting others or 
destroying property is 
not the answer,” Brown 
said in the video re-
leased by the group 
STL Forward. “No mat-
ter what the grand jury 
decides, I don’t want 
my son’s death to be in 
vain. I want it to lead 
to incredible change, 
positive change, change 
that makes the St. Louis 
region better for every-
one.”

Holder issued a gen-

eral reminder to police 
to prepare for demon-
strations and to “mini-
mize needless confron-
tation.”

His video message did 
not explicitly mention 
Ferguson, but it did ref-
erence demonstrations 
over the past few months 
that have “sought to 
bring attention to real 
and significant underly-
ing issues involving po-
lice practices.”

Obama also urged Fer-
guson to keep the pro-
tests peaceful, saying 
all Americans have the 
right to peacefully as-
semble to speak against 
actions they regard as 

unjust. But, he said, us-
ing any event as an ex-
cuse for violence is con-
trary to the rule of law.

The president com-
mented in an interview 
with ABC News sched-
uled to air Sunday. The 
network released his 
comment about Fergu-
son on Friday night.

Eddie Hassaun of the 
civil rights group Jus-
tice Disciples urged pro-
testers not to be confron-
tational and for police to 
follow suit.

“We’re looking for the 
action on the other side 
to be equally as com-
mitted to peace in the 
streets and peace for the 

demonstrators,” Has-
saun said.

City, county and state 
leaders on Friday an-
nounced a “rules of 
engagement” agree-
ment between police 
and roughly 50 protest 
groups. The pact is 
aimed at preventing vi-
olence on both sides.

The civil rights orga-
nization Advancement 
Project said more than 
70 protest actions are 
scheduled around the 
country, including oc-
cupying government 
space in Washington 
and a gathering at po-
lice headquarters in 
Chicago.

News in brief
Analysis: GOP likely left with 
lawsuit and 2016 election to 
overturn Obama on immigration

WASHINGTON (AP) — President Barack Obama 
has the upper hand in the fierce struggle over im-
migration now taking shape, with a veto pen ready 
to kill any Republican move to reverse his execu-
tive order, Democrats united behind him and GOP 
congressional leaders desperate to squelch talk of a 
government shutdown or even impeachment.

With the public favoring changes in the current 
immigration system, the Republicans’ best short-
term response appears to be purely rhetorical: that 
the president is granting amnesty to millions, and 
exceeding his constitutional authority in the pro-
cess. Beyond that, their hopes of reversing his poli-
cies appear to be either a years-long lawsuit or the 
2016 presidential election.

Neither of those is likely to satisfy the tea party 
adherents in Congress — or the Republican presi-
dential contenders vying for support among party 
activists who will play an outsized role in early pri-
maries and caucuses just over a year away.

“We alone, I say it openly, we the Senate are wait-
ing in our duty to stop this lawless administration 
and its unconstitutional amnesty,” said one of 
them, Sen. Ted Cruz of Texas. In remarks on the 
Senate floor, according to his office, he was chan-
neling Cicero, the ancient Roman orator.

In a portion of the oration that Cruz did not men-

tion, Cicero referred to a Roman Senate decree call-
ing for a conspirator against the Roman republic 
“to be put to death this instant.”

AP sources: Obama broadening 
military plans in Afghanistan, 
allowing Taliban to be targeted

WASHINGTON (AP) — President Barack Obama 
has quietly approved guidelines in recent weeks 
to allow the Pentagon to target Taliban fighters in 
Afghanistan, broadening previous plans that had 
limited the military to counterterrorism missions 
against al-Qaida after this year, U.S. officials said 
late Friday.

The president’s decisions also allow the mili-
tary to conduct air support for Afghan operations 
when needed. Obama issued the guidelines in re-
cent weeks, as the American combat mission in Af-
ghanistan draws to a close, thousands of troops re-
turn home, and the military prepares for narrower 
counterterrorism and training mission for the next 
two years.

Obama’s moves expand on what had been previ-
ously planned for next year. One U.S. official said 
the military could only go after the Taliban if it 
posed a threat to American forces or provided di-
rect support to al-Qaida, while the latter could be 
targeted more indiscriminately.

“To the extent that Taliban members directly 
threaten the United States and coalition forces in 

Afghanistan or provide direct support to al-Qaida, 
however, we will take appropriate measures to 
keep Americans safe,” the official said.

Officials: Iraqi forces battling 
Islamic State group after extremist 
push in city of Ramadi

BAGHDAD (AP) — Iraqi soldiers backed by Sun-
ni fighters launched a major operation Saturday 
to retake a section of the city of Ramadi seized by 
Islamic State group militants, an official and resi-
dents said.

The fighting focused on Ramadi’s eastern Sijari-
ya neighborhood, which the extremist group said 
it captured the area Friday. An official with the An-
bar provincial council described intense fighting 
there Saturday morning that included both sides 
firing mortars. He spoke on condition of anonymity 
because he was not authorized to brief journalists.

Eyewitnesses there, speaking on condition of 
anonymity for fear of reprisals, corroborated his 
account.

The Islamic State group has been trying to seize 
Ramadi, the capital of Anbar province, for months 
now. Sunni militants including the group’s fight-
ers seized parts of it last January.

The Anbar official also said Islamic State fight-
ers lined up and shot several men Friday from the 
al-Bu Fahd tribe, which is taking part in the fight 
against the militant group.
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Opinion
“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

Letter poLicies

How to contact us
The Herald is always interested in our read-

ers’ opinions.
In order that we might better serve your 

needs, we offer several ways in which you 
may contact us:

• In person at 710 Scurry St.
• By telephone at 263-7331
• By fax at 264-7205
• By e-mail Managing Editor Bill McClellan at 

newsdesk@bigspringherald.com.
• By mail at P.O. Box 1431, Big Spring, 

79721 

The Herald welcomes letters to the editor.
• Sign your letter.
• Provide a daytime telephone number, as 

well as a street address for verification pur-
poses.

• We reserve the right to edit for style and 
clarity.

• We reserve the right to limit publication to 
one letter per 30-day period per author.

• Letters that are unsigned or do not include 
a telephone number or address will not be 
considered.

• Letters should be e-mailed to editor@big-
springherald.com or mailed to Editor, Big 
Spring Herald, P.O. Box 1431, Big Spring, 
79721.

DaiLy prayer

Thank you, dear Lord, for the warmer days 
and crisp nights.     

Amen

Opinions expressed on this page are those of the Editorial 
Board of the Big Spring Herald unless otherwise indicated.

aDDresses
FEDERAL
GOVERNMENT

• BARACK OBAMA
President
The White House
Washington, D.C. 20500

• Ted CRuz
U.S. Senator
B40B Dirksen Senate 
Office Building
Washington, D.C. 20510-
4305
Phone: 202-228-0462

• JOhn CORnyn
U.S. Senator
517 Hart Office Building
Washington, D.C. 20510-
4305
Phone: 202-224-2934

• RAndy 
neugeBAueR
U.S. Representative
19th Cong. District
1510 Scurry
Big Spring
Phone: 432-264-0722 

STATE
GOVERNMENT

• RICK PeRRy
Governor
State Capitol, Room 2S.1
P.O. Box 12428
Austin, 78711
Phone: 512-463-2000

• dReW dARBy
State Representative
Texas 72nd District
P.O. Box 2910

Austin, 78768
Phone: 512-463-0331

•KeL SeLIgeR
State Senator
Texas 31st District
401 Austin, Suite 101
Big Spring, 79720
Phone: 432-268-9909

BIg SPRIng 
CITy COunCIL

• LARRy MCLeLLAn, 
Mayor  — Office: 267-
2711.
 • MARvIn BOyd — 
263-8800
  • CARMen hARBOuR 
— Work: 264-2401. 
 • RAuL MARquez JR 
—  Cell: 816-1015.
 • JuSTIn MyeRS — 
Home: 263-3771.
 • BOBBy MCdOnALd 
— Home: 263-4835. 
Work: 263-1234.
 • RAuL BenAvIdeS — 
Work: 267-2501.

hOWARd COunTy 
COMMISSIOneRS

  • MARK BARR, County  
Judge — Home and 
Office: 264-2202.
 • OSCAR gARCIA — 
Home: 264-0026.
 • dOnnIe BAKeR — 
Home: 267-5325.
 • JIMMIe LOng — 
Home: 466-0793.
 • JOhn CLIne — 
Home: 263-7158.

Dr.
Don

newbury

Every few years I’ll do a 
book or CD.  I keep fold-
ers labeled “Next CD” or 
“Next Book” and when 

I think I have something wor-
thy to include in 
either one or both, 
I put it in a folder.  
When a folder gets 
a proper amount 
of material, I get 
busy working 
with it and get it 
to a publisher or 
duplicator.

My “Next CD” 
folder reached 
the point where 
I needed to do 
something about 
it, so I have a new CD.  It’s called 
Tumbleweed Smith’s Top Picks 
and contains 28 tracks of Texans 
talking about funny experiences.  
It has a hefty price tag: $10 plus 
a couple of dollars for shipping.  
It’s available at the Heritage 
Museum in Big Spring or at my 
website, tumbleweedsmith.com. 

This is my 17th commercial 
recording, going back to 1972 
when I did a record album titled 
The Sound of Texas. 

It’s not always easy to choose 
which story or individual to use, 
since I’ve done nearly 12,000 
interviews over the past 45 years 
or so.  I’ll mention some of the 
people on my new CD.

Jo Bird of Rockdale loves to 
laugh.  Whatever she is talking 
about it is laced with laughter.  
Here, she talks about how water 
sprinklers seem to come on just 
when she gets near them and she 
hates to get her hair wet.  

Mutt Milford of Ladonia is 
one of the premier storytellers 
in Texas and he talks about a 
player being injured in a huddle 
during a Ladonia Rattlers foot-
ball game.  

My friend Dodie Kettler of 
Gatesville tells about growing 
up in the country and calling the 
outhouse the Leaning Tower of 
Pisa.  

Woody Woodrow, a long time 
barber in Pecos, demonstrates 
how he entertains his customers 
by playing the mandolin.  

Kay Baby Epperson of Rusk 
has been in quite a few movies 
lately.  Her first one was “Ber-
nie.”  She tells about while in a 
restroom stall in Shreveport a 
lady kept banging on the door 
wanting her autograph.  

Oop Schrauner of Andrews 
tells about going to college as 
an adult, barely able to read or 
write, and graduating magna 
cum laude.  

Steve Lang of Alpine sings 
parodies of American songs us-
ing a Swedish accent.  

Kathy Davis of Seminole tells 
about an adventure with a fox 

while on a golf course.  
Artist Lonnie Edwards of Sala-

do tells about creating chicken 
foot art by letting his chickens 
walk over a canvas with fresh 
paint on it.  

Jim Runge of Eldorado tells 
about creating a 30-acre rock 
outline of the state of Texas.

To my way of thinking, a 
textbook feature story is track 
number 10.  The Dairy Queen 
in Goldthwaite used to sell tops.  
The story has interviews with 
the man who made the tops, 
the manager of the DQ and the 
sound of spinning tops.

A story from Big Spring is 
about a deer that ended up in-
side a house.  

Scott Willey of Winnie tells 
about smuggling some Chinese 
food into a movie theater by 
putting the to-go carton in his 
pants and it came apart.  This is 
a great story.  

Jackie Bibby of Rising Star 
tells about holding rattlesnakes 
in his mouth, dangling them by 
their tails.  

Washtub Jerry of Fort Davis 
tells about playing his washtub 
bass all over the country.  

The CD is pure Texas fun.

Contact Tumbleweed at PO Box 
95, Big Spring, TX 79721 or ts@
crcom.net or 432 263-3813.

Life has afforded numer-
ous awkward moments 
during which I have felt 
“dumbstruck” — a harsh 

description to heap up on one-
self.

I considered 
writing “awe-
struck,” but I’m 
a card-carrying 
member of senior 
citizens who are 
“tired and sick” of 
youngsters, who 
— during both 
inhales and ex-
hales — describe 
everything in the 
universe as being 
“awesome.”

Reversing “sick 
and tired” slightly lessens the 
embarrassment of admitting re-
peated, self-deprecating foul-ups 
that seem to have no end.

One might wonder if such 
weird experiences become rep-
etitious after multiple decades. 
Not so. New “goofs” come along 
regularly. 

Even movie playwrights could 
not contrive more awkward 
vignettes than mine—the ones 
which seem to ripen at the very 
moment I show up.

This said, with jaws jutted 
and my self-effacement button 
in the “downright and locked 
position,” herewith is an ac-
count of a recent “happening” 
from which even dogs should be 
spared.

Canines should relax, though. 
It didn’t happen to a dog; it hap-
pened to me. And there were 
witnesses.

On many occasions, life’s en-
tanglements have been recount-
ed later in humorous remarks 
— the kind that can’t be made 
up—at speaking lecterns and 
in columns. Having committed 
speeches for 55 years, I’ve leaned 
on self-effacement — sometimes 

successfully — to elicit laughs. 
Often, though, listeners have in-
stead smiled politely, responding 
in such a tepid manner because 
they believe smiles trump blank 
stares.

During one of my orations, a 
listener died (next of kin com-
forted me with assurances that 
nothing I’d said was primarily 
responsible for their loved one’s 
demise). I’ve tripped on podium 
steps, and more than once fallen 
backward off platforms. I’ve felt 
the tingle of electrical shocks 
from malfunctioning micro-
phones, yelled to be heard above 
the rumble of thunderstorms 
and maintained decorum when 
volunteer firemen (and firewom-
en) abandon banquets to quench 
blazes. The list is much longer; 
space limitations must not be 
ignored, however.

Never, though, have I become 
“attached” to a banquet guest 
because my coat button was 
entangled in her hair (more than 
ample hair, I might add) that 
hung down her back like Span-
ish moss swinging lazily from 
bald cypress trees in Louisiana 
swamps.

It was a crowded banquet 
setting. I was attempting to 
“squeeze sideways” to reach the 
table of a longtime friend. Await-
ing me was a “perfect storm” 
— or at least an above-average 
whirlwind — where that wom-
an’s hair hung far over the back 
of her chair.

Later, my wife described her — 
a woman I’d never met — as hav-
ing “permed hair that perhaps is 
finger-combed.” Whatever.

I’m not concocting a “me, 
Tarzan — you, Jane” scenario. 
Shucks, the lady and I are well 
along in years — we’re both old 
enough to be grandparents of 
Tarzan or Jane — and our hair 
color is as white as the snows of 
many winters.

During the contortions of 
squeezing through the maze of 
tables, I turned sideways, facing 
the back of her chair.

I heard a gasp — like the ones 
from “victims” of ice bucket 
challenges — realizing in a 
nanosecond that the middle but-
ton on my suit coat was, uh, 
“locked up” in her locks.

I apologized, expressing more 
sincerity than I really felt, be-
cause her hair was hard to miss.

All the while, I attempted to 
untangle her hair from my but-
ton that was firmly affixed to 
my best suit. Despite my efforts, 
however, the entanglement 
worsened.

“If it had happened to me, I 
would have cut off the button, 
best suit or not,” my wife chuck-
led later.

Truth told, the “attachment” 
ended in little more than a min-
ute, but it seemed longer—much, 
much longer.

At such times as these, one 
might whimper, “Why me?”

I will not lower myself to such 
pandering. Still, it occurs that 
with 250 or so people at the 
banquet, why did I choose this 
specific pathway that risked 
entanglement with the “biggest” 
hair in the place? It may have 
seemed “old hat” to the victim, 
who admitted to once catching 
her hair in the zipper of a dress.

I could recommend a hair styl-
ist to “re-design” her locks, and 
she could leave the salon with a 
new throw pillow stuffed with 
her own hair.

But I decided not to mention 
such drivel, like unto the split-
ting of hairs.

Dr. Don Newbury is a former 
university president. Inquiries/
comments to: newbury@speak-
erdoc.com. Phone: 817-447-3872. 
Website: www.speakerdoc.com.

Storytellers relate experiences

Was it hair ‘do’ or hair ‘don’t?’

tumbLeweeD

smitH
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Myers & Smith
Funeral Home And Chapel

Family Owned Since 1985

Bill & Charlsa Myers
Owners

www.myersandsmith.com
301 E. 24th                                                                                                                                                                                   267-8288
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Sensitivity, Compassion & Respect

MANUEL R. CARRASCO, MD
CERTIFIED BY THE AMERICAN BOARD 

OF INTERNAL MEDICINE

239703

AREAS OF INTEREST: 
GENERAL INTERNAL

 MEDICINE- ADULT MEDICINE SPECIALIST.
ASTHMA,

 CHRONIC BRONCHITIS,
HYPERTENSION, JOINT PAIN

TESTOSTERONE 
 MANAGEMENT,
LOW SEX DRIVE,
WEIGHT LOSS.

                                                                                      Practice is recognized
as delivering excellent

care in Diabetes
per Blue Cross

and Blue Shield.

Flu vaccines available.

Bilingual 
Serving Big Spring Since 1993

1501 W. 11th Place • Suite 304  
432-714-4500

                                      

We have moved to
Suite 304 to serve you better!

263191

Chale Moreno
Used Car Sales Manager Isaac Marquez

Sales Consultant
Manuel Munoz
Sales Consultant

Brandon Authement
Sales Consultant

Manny Zambrano
Sales Consultant

2007 Nissan Maxima 2014 Chevrolet Cruze

2011 Kia Sorrento 2014 Chevrolet Equinox

2010 Dodge Avenger 2008 Dodge Nitro

• Leather
• Sunroof

$11,495 Plus TTL

• Sattelite Radio
• Low Miles

$16,995 Plus TTL

• Low Miles
• Onstar

$347 Per Month***

• Great Fuel Economy
• Low Miles

$235 per month**

• Economical
• Factory Warranty

$199 Per Month

• Leather
• Sunroof

$13,495 Plus TTL

*Sale Price $13,295.00 payment based on 75 month financing at 3.99% APR with Tax Title and License down.  With Approved Credit.
**Sale Price $15,495.00 payment based on 75 month financing at 3.99% APR with Tax Title and License down.  With Approved Credit.
***Sale Price $22,995.00 payment based on 75 month financing at 3.99% APR with Tax Title and License down.  With Approved Credit. 26
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USED CAR SALE

www.pollardchevy.com

POLLARD
Chevrolet-Buick-Cadillac

1501 E. 4th                                                                                                                        (432) 267-7421

More Standard Equipment Excellent Local Service

Flooding becomes new threat in snowy Buffalo
BUFFALO, N.Y. (AP) 

— After a three-day on-
slaught that dumped a 
historic 7 feet of snow 
on the Buffalo area and 
killed at least 12 people, 
the sun came out, but so 
did predictions of flood-
ing caused by rain and 
temperatures of up to 60 
degrees.

Weather Service me-
teorologist Jon Hitch-
cock said there might 
be trouble with drain-
age as snow and the un-
collected autumn leaves 
underneath blocked 
catch basins.

“The biggest flood 
threat would be on Mon-
day when temperatures 
are at their warmest,” 
he said. “There could 
be general urban flood-
ing.”

The water tied up in 
the snowpack — rough-
ly the equivalent of six 
inches of rain — could 

be released 
over the 
course of two 
days, said 
deputy Erie 
County exec-
utive Richard 
Tobe.

“If it was re-
leased as rain 
it would be a 
monumental 
storm,” Tobe 
said.

He said 
f l o o d i n g 
would likely 
affect mostly 
b a s e m e n t s 
and creeks.

The Nation-
al Weather 
Service issued a flood 
watch for Sunday to 
Wednesday.

“We are preparing 
now for more flooding 
than we’ve seen in a 
long, long time,” Gov. 
Andrew Cuomo said. 

Cuomo said the state 
was sending in pumps, 
boats, helicopters and 
high-axle vehicles that 
can operate in 4 to 5 feet 
of water.

“If we’re lucky we 
won’t need any of it,” he 
said. “But prepare for 

the worst and hope for 
the best.”

The snow remained a 
huge challenge. Officials 
were still urging people 
to put off nonessential 
travel so snow removal 
efforts could progress. 
Cuomo reopened a 132-

mile stretch of the state 
Thruway that had been 
closed since Tuesday, 
but several exit ramps 
remained closed along 
the westernmost 75 
miles.

“Assume if you get on 
headed west you can’t 
get off until Pennsylva-
nia,” the governor said. 
He said roads remain 
“very dangerous.”

Local travel bans 
were beginning to be 
lifted Friday so delivery 
trucks can bring in food 
and other essentials to 
depleted supermarkets, 
the governor said.

Two more deaths were 
announced. A 50-year-
old man was found Fri-
day morning in his car, 
which was buried in 
snow in Cheektowaga, 
police said. The cause 
of death wasn’t immedi-
ately known.

One elderly resident of 

a nursing home, also in 
Cheektowaga, died after 
it was evacuated amid 
concerns of a roof col-
lapse, a spokeswoman 
for the home said.

More than 30 major 
roof collapses, most in-
volving farm and flat-
roof buildings, were 
reported overnight, of-
ficials said Friday, and 
rain forecast to arrive 
with warmer tempera-
tures could add to the 
strain.

Friday’s improved 
weather inspired some 
homeowners to climb 
onto roofs to shovel off 
the snow and reduce the 
danger of collapse.

“Five hours yesterday 
and that’s just the be-
ginning,” John Normile 
of Lake View said as he 
and his daughter and 
her boyfriend cleared 
up to 6 feet of snow from 
his roof.

AP photo

Vehicles are seen stranded on the New York State Thruway 
during a winter storm in Buffalo, New York.
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THANKSGIVING FEAST 

FREE THANKSGIVING DINNERS 

WITH ALL THE TRIMMINGS  

FROM 11AM – TILL WE RUN OUT OF FOOD 

 ON THANKSGIVING DAY 

AT ALBERTO’S CAFÉ 

300 N. LAMESA HWY 

DINE IN OR CARRY OUT 

SPONSORED BY 

NORTH SIDE MOVEMENT 

Volunteers always welcomed 
Call 267-2310 for more information 

 

 263214

Visit the 

Keep Big Spring Beautiful 

Native and Adaptive Plant Demonstration Garden 

located at 

Dora Roberts Community Center 
100 Whipkey Drive 

 

 Pick up a brochure from mailbox  
 Stroll the four beds in front and one in back   
 27 plants numbered, labeled and described  
 Identify water wise plants and what is working for this area  

A project of Keep Big Spring Beautiful 
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Charles Myers
Attorney At Law

Family Law And 
Criminal Law

Ward & Myers, L.L.P.

432-683-3700 • Midland, TX
charles@wardmyers.com

Not Certified by the Texas Board of Legal Specialization
222735

Special to the Herald

The Knights of Colum-
bus, Council 9130, has 
donated the turkeys for 
the annual St. Vincent 
de Paul Society Thanks-
giving Baskets.    

Every year, the 
Knights of Columbus 
contribute in some way 
or another toward the 
distribution of Thanks-
giving baskets and 
Christmas baskets. The 
yearly contributions 
are food and monetary 
donations used to pro-
vide assistance to the 
needy families of our 
community, and make 
these families holiday’s 
more meaningful. These 
baskets are normally 
handed out to people 
with big families such 
as six to 10  members in 
one household. These 
families will be called 
to come in and pick up 
their baskets, which 
will be distributed Mon-
day at 10:30 a.m.

The Knights of Colum-
bus also have a Christ-
mas Bazaar on the first 
week of December. The 
Bazaar is held at the 
Holy Trinity Catholic 
Parish, Our Lady of 
Guadalupe Family Cen-
ter.  

“They have several 
vendors that have lots 
of Christmas arts and 
crafts, cakes, cookies, 
aprons, wreaths, and 
many more items, and 
they also have food 
booths. So please come 
and enjoy yourselves at 
the Christmas Bazaar,” 
said SVdP President Er-
linda Rios.

The Organization of 
the Knights of Colum-
bus is always seeking 

more members to join 
their Society. For more 
information of becom-
ing a member contact 
Grand Knight Victor 
Torres at 432-816-4132.

The Knights of Co-
lumbus Society and the 
St. Vincent de Paul So-
ciety work very closely 
together when it comes 
to assisting our commu-
nity, said Rios. 

The St. Vincent de 
Paul Society assists 

with food from its food 
pantry every Tuesday 
and Thursday from 8:30 
a.m. to 10 a.m. 

They also provide as-
sistance with utility 
bills, rent, prescriptions 
and other emergency 
needs. During the win-
ter and summer months, 
they will provide space 
heaters or fans if need-
ed. The Society also 
conducts home visits to 
clients that have been 

assisted in some way or 
another.

“The St. Vincent de 
Paul Society also pre-
pares funeral meals 
for the families of our 
deceased church mem-
bers. We have three 
groups that prepare 
meals and are usually 
five to six volunteers to 
each group,” said Rios. 
“The Society is always 
accepting new volun-
teers to assist with these 
ministries. No one is 

ever turned away, be-
cause there is always 
something to do at the 
St. Vincent de Paul So-
ciety Food Pantry.

“Anyone interested in 
joining the Society or 
volunteering your time, 
please come in and visit 
with us at 1009 Hearn 
St. We are located  right 
next to Holy Trinity 
Catholic Parish, or you 
may call me at 432-270-
5029 for more informa-
tion,” said Rios.

Courtesy photo

In the photo at left are, from left, Luis Rios, coun-
cil member; Doroteo Alviar, Knights of Columbus 
treasurer; St. Vincent de Paul members Steven 
Smylie, Dolores Garcia, Mary Smylie, Gloria 
Rodriguez, Sally Gore and Alicia Torres; and 
Knights of Columbus Grand Knight Victor Torres. 
In the photo at right are Luis Rios, Doroteo Alvia 
and Erlinda Rios, St. Vincent de Paul Society 
president.

Knights of Columbus lend helping hand to needy

Kids give first lady sarcastic ‘thanks’ on Twitter
WASHINGTON (AP) 

— School kids are giv-
ing thanks to first lady 
Michelle Obama just in 
time for the holiday — 
with a sarcastic Twitter 

hashtag about unappeal-
ing school lunches.

Along with photos of 
unsavory-looking school 
meals, the hashtag 
#ThanksMichelleO-

bama was among the 
top trends on Twitter 
within the United States 
for a time on Friday.

The first lady has 
become the symbol of 

healthier school meals 
as she has pushed stan-
dards implemented in 
2012 that require more 
fruits, vegetables and 
whole grains in the 
lunch line in an effort to 
combat childhood obe-
sity.

While many schools 
have put the standards 
in place successfully, 
others have said some 

of the new foods end up 
in the trash can.

Many of the photos 
have a Thanksgiving 
theme — think sad-look-
ing stuffing — while oth-
ers are everyday meals. 
The hashtag appears to 
have started around two 
years ago, but didn’t re-
ally catch on until Fri-
day after several web-
sites picked it up.

“Had a very #healthy-
lunch today,” Hunter 
Whitney of Wisconsin 
tweeted. “The apple 
definitely made up for 
the ‘mystery mush’ 
#ThanksMichelleO-
bama.”

His photo of a soupy 
Spanish rice gone wrong 
and an apple on a school 
lunch tray was retweet-
ed more than 170 times.
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www.pollardchevy.com

POLLARDMore Standard Equipment Excellent Local Service

253286

*Trade in 99 Or Newer Model      **(Must Be Farm Bureau Member)

2014 Chevrolet Silverado 1500
Double Cab LT 2WD
Texas Edition with LT Convenience Package
Stock# 4317ET

$37,880 MSRP

$2,525 DEALER DISCOUNT

$1,750 REBATE

$2,000 BONUS CASH

$1,500 TRADE IN ALLOWANCE*

$500 FARM BUREAU**

2013 Chevrolet Tahoe LT
Luxury Package, Rear Entertainment, Rear View 
Camera, Champagne Silver. Stock# 13257T

$50,035 MSRP

$10,040 DEALER DISCOUNT

2014 Chevrolet Spark LT
Denim Color. Stock# 14298C

$15,820 MSRP

$400 DEALER DISCOUNT

$500 FARM BUREAU**

2014 Chevrolet Cruz 1LT
Atlantis Blue Box, Titanium Interior, Tech-
nology Packagte, Convenience Package. 
Stock# 14309C

$21,855 MSRP

$1,500 REBATE

$1,000 BONUS CASH

$500 FARM BUREAU**

$500 DEALER DISCOUNT

2014 Chevrolet Silverado 1500
Crew Cab LT 2WD
Texas Edition with LT Convenience Package
Leather Interior, Stock# 14081T

$42,800 MSRP

$3,805 DEALER DISCOUNT

$1,500 REBATE

$2,000 BONUS CASH

$2,000 TRADE IN ALLOWANCE*

$500 FARM BUREAU**

2015 Chevrolet Colorado
4WD Z71 Crew Cab
Rod Rack Metallic Exterior, Jet Black Inte-
rior, V6, 18 In. Alum. Wheels, Navigation & 
Trailor Tow. Stock# 15056T

$40,145 MSRP

IN STOCK NOW
HURRY IN FOR A TEST DRIVE!

$29,605SALE PRICE

$39,995SALE PRICE
$14,920SALE PRICE

$18,355SALE PRICE

$32,995SALE PRICE

Is a Screw Retained Denture
Right for YOU?

Find Out at This Exclusive 
Event

Date: November 21
Reservations: 214-600-1975

FRIDAY 11/21
AMY REESE, DDS

710 S. MAIN ST.
BIG SPRING, TX 79720

• FREE Consultation
• FREE Panoramix X-Ray
• FREE Information About the
             Permanent Available
             With Fixed Dental
             Implants

Space Is Limited!

Make Your
Reservation Today!

214-600-1975

Robert A. Weinstein, 
DDS, MS, PC

Oral and Maxillofacial
Surgery

onsiteomfs.com

26
28
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www.bigspringherald.comArt helped to change
convicted felon’s life
By JAMES RAGLAND
The Dallas Morning 
News

DALLAS — No one has 
to sell Leonard “Rusty” 
Medlock on the idea of 
giving people second 
chances.

The same situation 
that threatened to mar-
ginalize him in soci-
ety — a prison term for 
drug-related felonies — 
liberated him in a Texas 
prison.

“When I got locked 
up” for the last time, 
Medlock told The Dal-
las Morning News of a 
12-year stint that ended 
more than a decade ago, 
“I was thinking and 
praying. I knew I had to 
get out a different way. 
I’d always say, ‘Lord, 
have mercy.’”

Those three words, 
“Lord Have Mercy,” are 
the title of his signature 
artwork — a gripping 
piece that also reveals 
how he turned his life 
around.

Medlock, whose paint-
ings now fetch upward 
of $1,000 each, was spot-
lighted at the opening 
of the recent National 
Prison Summit on Mass 
Incarceration in Dallas.

The event, sponsored 
by the United Method-
ist Church, was aimed 
at training churches in 
how to support ex-con-
victs and their families.

“In general, felons are 
stereotypically defined 
as being dangerous and 
unworthy of being re-
stored,” said Fred Al-
len, the Nashville-based 
national director of 
Strengthening the Black 
Church for the 21st Cen-
tury. “That’s not the 
case in my experience. 

These men and women 
ought to be viewed as 
valuable human beings 
able to contribute to the 
community.”

Medlock is a good ex-
ample. 

His signature drawing 
depicts a man with his 
head bowed, tattered-
sleeved elbows resting 
on both knees, hands 
clasped and deep in 
prayer.

Beneath it is a verse 
from the Bible, 1 Thes-
salonians 5:17: “Pray 
continually.”

“Even in my darkest 
hours, I was praying,” 
Medlock said. “I was 
the only one sitting in a 
drug house, using drugs 
and praying out loud. I’d 
say, ‘Lord, please don’t 
let me die in this sin.’”

His hard fall from 
grace — as a gifted track 
athlete at Roosevelt 
High School who played 
two years in the old 
United States Football 
League — can be traced 
to the drug epidemic 
that wrecked many lives 
in the ‘80s.

“I figured out I could 
make more money sell-
ing cocaine than I could 
playing football,” said 
Medlock, now 55. “I 
was around the wrong 
people and got some bad 
advice.”

He eventually crossed 
the line and began using 
what he was selling.

Next thing you know, 
he’s on the lam, hiding 
from drug dealers he 
owed and stealing from 
his own mother to feed 
his habit.

“My life spiraled out 
of control,” he said.

In a twist of fate, prison 
saved Medlock. There, 

he rediscovered his first 
passion in life — art.

“When I was in ele-
mentary school, my art 
teacher told my mom I 
had a real talent,” Med-
lock said. “And Mama 
said, ‘I know. He’s do-
ing it all over my living 
room walls.’”

Behind bars, he start-
ed sketching again. He 
learned how to strip the 
bright colors off of Skit-
tles candy and turn it 
into brilliant paint. He 
even used toothpaste to 
paint.

But another creative 
idea — drawing por-
traits of those featured 
in newspaper obituaries 
— got him noticed. He 
mailed them to funeral 
homes and asked them 
to pass the images along 
to survivors.

“All of a sudden ... I 
started getting money 
on the books,” he said, 
referring to the cash — 
as much as $150 — that 
folks sent him.

He also got heartfelt 
letters from strangers 
encouraging him to 
change his life and use 
his God-given talent. 
His art touched people 
— and gave him hope.

When he left prison, 
he went knocking on the 
door of Golden Gate Fu-
neral Home to pitch his 
idea of painting obitu-
ary portraits.

“I knew he had some-
thing in him,” said John 
Beckwith Jr., owner and 
CEO of the Oak Cliff-
based funeral home.

Medlock began paint-
ing quick-turnaround 
portraits that earned 
him about $250 each at 
first.
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FREE
bogo

november 25-26 only!

buy one, gift one!

Buy something for yourself and get one FREE to give or keep

 Second item must be of equal or lesser value. Excludes all cosmetics  

and fragrances, yes! items (items with $0.98 endings), gift cards and previous purchases.

Offer valid November 25-26, 2014. Selection may vary by store. 

SHOP OVER 600 DOORBUSTERS!
THANKSGIVING 4PM-1AM • BLACK FRIDAY 6AM-3PM

141130301.B   Pre-Thanks/BOGO $1 Sale ROP   11/25/14   5 col. x 17   B&W ROP   MN   Bealls     
 
 

New immigration plan, same Texas attitude
AUSTIN, Texas (AP) — Re-

publican Gov.-elect Greg Ab-
bott vows another lawsuit 
against the Obama admin-
istration. Attorneys for im-
migrants in the U.S. illegally 
jailed under federal detain-
ers are hopeful but skepti-
cal. Business groups predict 
the Texas economy will get 
a boost but fume over how it 
was done.

President Barack Obama’s 
unilateral order on immigra-
tion provoked a range of reac-
tion Friday — but not much 
else. An estimated 743,000 
people in Texas illegally could 
be eligible under Obama’s or-

der, more than anywhere ex-
cept California, but Republi-
can leaders are keeping state 
business as usual.

It didn’t stop the Obama 
administration from making 
Texas among the symbolic 
first stops Friday to tout plans 
to spare nearly 5 million peo-
ple living in the U.S. illegally 
from deportation. Homeland 
Security Secretary Jeh John-
son said at a U.S. Border Pa-
trol station near McAllen that 
the order draws a “sharp de-
marcation” between the past 
and future.

“Our clear message is our 
borders are not open to future 

illegal migration, and those 
who come here are going to 
be priorities for removal in 
the future,” Johnson said, the 
McAllen Monitor reported.

Texas has about 1.4 million 
immigrants living in the state 
without legal permission, ac-
cording to the Migration Poli-
cy Institute.

Abbott, who brags about 
suing the Obama administra-
tion more than 30 times as 
attorney general, is pledging 
one more before taking over 
for Gov. Rick Perry in Janu-
ary. He slammed Obama for 
“bestowing a legacy of law-
lessness” and echoed other 

Republicans by calling the 
president’s actions “dictato-
rial.” The White House in-
sists Obama is on solid legal 
ground.

Regardless of the outcome 
of any challenges, Abbott sim-
ply filing a lawsuit is likely to 
further drive immigration as 
a Republican priority when 
the Legislature returns un-
der a heavier tea party influ-
ence following this month’s 
elections. Already, bills have 
been filed that would repeal 
the so-called Texas DREAM 
Act, which gives in-state tu-
ition to immigrant students 
and is opposed by Abbott. 

Divisive “sanctuary cities” 
proposals that roiled tensions 
in the Capitol in 2011 over 
whether local police should 
ask detainees about their 
immigration status are also 
back.

Democrats, who are over-
whelmingly outnumbered in 
both chambers, are left hop-
ing GOP proposals are just 
rhetoric.

“We’ve already seen a bunch 
of chest-thumping down in 
Austin regarding immigra-
tion. But It’s just something 
that can and must be solved 
at the federal level,” state 
Rep. Rafael Anchia, D-Dallas.

News
in brief
5 arrested after 
2 men slain in 
Beaumont 

BEAUMONT, Texas 
(AP) — Beaumont peo-
ple have arrested five 
suspects after two men 
were fatally stabbed in 
an apparent drug deal.

Police on Saturday did 
not immediately release 
names of the men who 
died or further details 
on the five suspects fac-
ing murder charges.

Sgt. Rob Flores says 
police responded to a 
911 call Friday after-
noon about a man found 
wounded and bleeding in 
a church parking lot. He 
was transported to a hos-
pital, where he later died. 
Officers who searched 
his home found the body 
of another man.

Detectives believe the 
two killings occurred at 
the result of a drug deal 
that turned into a rob-
bery attempt.

All of the suspects 
were arrested by Friday 
night.

Texas man gets 
40 years for 1985 
slaying of wife 

FORT WORTH, Texas 
(AP) — A North Texas 
man has been sentenced 
to 40 years in prison 
over the 1985 slaying of 
his wife.

Paul Christopher Er-
vin of Fort Worth was 
sentenced Friday. Ju-
rors in Fort Worth on 
Thursday convicted the 
59-year-old Ervin of mur-
der partly based on DNA 
evidence that led to him 
being charged in 2013.

Ervin was arrested af-
ter 26-year-old Linda Er-
vin was found strangled 
at their home in June 
1985. A grand jury de-
clined to indict him.

The Fort Worth Star-
Telegram reports the 
victim earlier left Er-
vin amid allegations he 
abused her. She went 
to stay with relatives in 
Liberty.

Jet ends up 
in creek at 
Houston-area 
airport 

SUGAR LAND, Texas 
(AP) — Nobody has been 
hurt when a private jet 
slid off a runway and 
into a creek after land-
ing at an airport near 
Houston.

Authorities are trying 
to determine if rainy 
weather contributed 
to the accident Friday 
morning at Sugar Land 
Regional Airport. Two 
pilots safely exited the 
plane through a door-
way.

The tail of the Em-
brarer Phenom ended 
up in the water of Oyster 
Creek.
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Own A Piece Of History Today!

• Authentic Ancient Biblical Coins
• Mentioned in book of Mark Chapter 12
• Hand-made 14K Gold Frames
• Certificate of Authenticity

997 E. FM 700              432-267-1480

 Mon.-Fri.  9:30 am-5:30 pm
www.thekaratpatch.com

Kitty Galore’s
Vintage Store

& More

Wear your Best Christmas Sweater 
when you shop now thru Christmas and

receive 20% OFF your purchase!

* Sinners & Saints
   Jewelry
* Purses
* Holiday Decor

* LuBella Candles
* Funky Furniture
* Too Much To List!

Hours: Mon, Tues, Thurs, 10:00 am-6:00 pm
Every Saturday (Dec. Only); 10:00 am-3:00 pm

704 Main St. www.facebook.com/KittyGaloreVintageStore

262887

H Lamp Shades

H Gift Items

H Home Decor

H Clothing

H Great Jewelry

& More!!

Tues.-Fri. 11-5:30          Saturday 11-3
221 S. Main St.261298

Higginbotham-Bartlett Co.
Your One Stop Shop

for

Christmas Gifts!

1900 E. FM 700
432-263-7441 262886

Buckeasy’s
Beer-To-Go

1700 S. Gregg St.
(432) 267-BUCK
                (2825)

Gift Cards are easy and convenient 
for even the most difficult person!

Get Yours Today!

The Perfect Gift for anyone 
on your List!

26
28

79

Elrod’s Furniture
has all your 

shopping needs for 
the  Christmas 

Season -
• Furniture

• Decorative Home Items
• Gift Certificates

& Much More!
235914

2309 Scurry St.
432-267-8491

Unique Gifts For
Everyone On

Your List

Heritage Museum
(432) 267-8255 262888

Inspirations
Flowers & Gifts
Gifts For All!

* A variety of fun
  Stocking Stuffers.
* Christmas Invitations
   Napkins, etc.

1410 Scurry                   263-8323

241374 K-C
Steaks & seafood

2104 IH 20 West
432-263-1651

26
12

96

For The One Who Has Everything!

Christmas Parties Welcome!

26
32

67

Winter Hours:
Monday-Saturday 10-6

Inside The Spring Town Plaza

267-6335

Come Shop For The 
Perfect Gift

263263
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The Big Spring High 
School cheerleaders will 
be holding a volleyball 
tournament on Dec. 12-13 
as part of their efforts to 
raise funds for the 2014 
national cheerleading 
competition.

To be eligible to play 
in the tournament, par-
ticipants must submit a 
registration form, a $3 
fee per person, as well 
as permission slips by 4 
p.m. on Dec. 5.

A minimum of six 
players must be on each 
team. Teams can have 

By Tommy WellS
Sports Editor

HERMLEIGH – The 
Sands Mustangs gaveth 
till it hurt on Friday eve-
ning. Then, they scored 
32 points in the fourth 
quarter and tooketh ev-
erything back.

Backed by a 48-22 
run in the second half, 
Sands rallied to claim a 
wild 72-60 victory over 
the Blackwell Hornets 
in the regional round 
of the Class A six-man 

state playoffs.
“We just stuck it out,” 

said SHS head coach 
Steve Keith. “We got 
down at the half, but 
we had some kids stand 
up and say they weren’t 
ready to stop.”

Blackwell took advan-
tage of several first-half 
turnovers by Sands to 
race to a quick lead. The 
Hornets posted a 24-16 
run in the second quar-
ter and took a 38-14 lead 
into the half.

Sands got a 2-yard run 
by Dayton Eddleman 
and a 4-yard TD recep-
tion from Dyllan Tindol 
in the third and streaked 
to a 40-38 lead.

The Hornets scored 
late in the third and took 
a slim 46-40 cushion into 
the fourth.

Sands came roaring 
back in the final 10 min-
utes. The Mustangs took 
the upper hand for god 
midway through the 

Big Spring gets last laugh

Latest win continues Steers’ roll down Memory Lane

By Tommy WellS
Sports Editor

ODESSA – The Andrews Mustangs 
beat the Big Spring Steers in every-
thing this high school football season. 
Andrews was the first team to win 10 
games. They were the first to celebrate 
a win of Homecoming night. And on 
Friday night in front of a large crowd 
at Ratliff Stadium, the Mustangs were 
the first team to make it to basketball 
season.

Nathan Schneider and a rejuvenated 
Steers defense made sure of that with 
a gutsy performance en route to lead-
ing Big Spring to stunning 48-34 vic-
tory in an area playoff showdown.

Stunning … not in the fact that the 
Steers won but in how the Steers de-
fense shut down/dominated an An-
drews offense capable of rolling up 
more territory than The Louisiana 
Purchase. The Mustangs, who blis-
tered Big Spring for more than 600 
yards in their last meeting, managed 
just 279 yards on Friday.

No. That isn’t a typo. 2.7.9.
“This was a defensive win for us,” 

said Big Spring head coach Phillip 
Ritchey. “They did a great job. That is 
a sign of how hard our kids worked and 
wanted this win. I couldn’t be prouder 
of the way they played against a great 
team. They (the defense) weren’t hap-
py with the way the last game went. 
That (loss) hurt us because we thought 

Tony Claxton at www.claxtonphotography.com

members of the Big Spring Steers celebrate with the area championship trophy on Friday at Ratliff Stadium in odessa follow-
ing their 48-34 victory over Andrews in a second-round playoff contest. The Steers, who held the mustangs to just 279 yards 
in the contest, will now advance to play Stephenville.

Grady, Garden City ousted from postseason

Cheer team 
to host 
volleyball 
tourney

Mustangs rally past Blackwell, 
advance to state quarterfinals

See STEERS on Page 10A

Steers cruise 
to ‘sweet’ 
revenge over 
Andrews 

By Tommy WellS
Sports Editor

On Friday night in front of 
a large crowd at Ratliff Stadi-
um in Odessa, the Steer Na-
tion probably experienced a 
little deja vu as the BSHS 
offense rolled up huge num-
bers against Andrews.

Well, thanks to a stellar 

effort by the Big Spring de-
fense, it’ll be a case of deja vu 
all over again for the Nation 
in the third round of the Tex-
as Class 4A state playoffs.

With the Steers’ 48-34 romp 
over Andrews, Big Spring 
earned the right to advance 
to the regional quarterfinals 
for the second straight year 
to face Stephenville – for the 

second time this year, and 
the second straight year in 
the third round.

Stephenville edged Big 
Spring with a fourth-quarter 
rally last fall, taking a 47-36 
come-from-behind decision. 
The Steers won their District 
3-4A matchup with the Yel-
low Jackets, 64-57, at home 
on Oct. 24.

The budding rivalry will 
renew at 2 p.m. on Friday in 
Abilene’s historic Shotwell 
Stadium. The winner of that 
game will advance to the re-
gional final to play either – 
get ready – Wylie or Graham, 
a pair of teams the Steers 
have already faced this fall.

“It’s kind of funny,” said 
coach Phillip Ritchey. “It’s 

like rolling back the sched-
ule four weeks.”

Stephenville advanced to 
the regional quarterfinals 
with a wild 69-60 win over 
Estacado on Friday.

“It is going to be an awesome 
game,” said quarterback To-
byn Tannehill. Hopefully, it 
won’t be as high-scoring as 
the last one.”

See TOURNEY on Page 11A

See DOGS on Page 2B

Courtesy photo/Kim Ware

Will mcmorris and the Sands mustangs earned a trip to 
the state quarterfinals on Friday with a 72-60 win over 
Blackwell in the Class six-man playoffs.

Three Crossroads area 
six-man football teams 
were knocked from the 
postseason on Friday fol-

lowing tough losses.
Grady saw its season 

end with a 76-50 loss to 
Happy, while Garden 

City suffered a 70-22 loss 
to Ira.

Borden County suffered 
a 66-64 loss to Valley.

‘We’re blessed to be playing another week’
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Northside Community Center 

 
   Mary Kay Cosmetics

ary Kay Cosmetics 

 

 Mary Kay Cosmetics 

Anna Trevino, Mary Kay Representative 

 

(432) 270-5458 

 

 Date: ______________________ 

 

Presented To:____________________ 

 

Northside Community Center  

will have a Fundraiser  

December 1, 2014. 

Prizes: 

First –Handmade Baby Quilt  

Second - $50.00 Walmart Gift Certificate 

Third - $50.00 Mary Kay Gift Certificate 

Fourth - $50.00 Mary Kay Gift Certificate 

Fifth - $25.00 Walmart Gift Certificate 

For tickets call Northside Community Center 

 @ 263-2673 or come by 110 NE 8th St. 

Proceeds will benefit the United Way. 

 

Sit back and relax this 
Holiday.

 Leave the cookin’ to us.
The folks here at TA will
prepare your holiday meal.

All you have to do is pick it up 
and serve it, or you can dine in 

and we’ll do the dishes!!

We are now taking orders for 
complete dinners,

pies or dinner rolls.

DEADLINE FOR THANKSGIVING
ORDERS IS NOVEMBER 24

ASK ANY STAFF MEMBER
OR MANGER FOR DETAILS.

CALL 432-264-4444
ASK FOR RESTAURANT

I-20 & HWY. 87
BIG SPRING, TX

26
31

88

Gentle, Comprehensive, General Dentistry
* Low Radiation Digital 2D & 3D X-Rays

* Nitrous Oxide Sedation and Conscious Sedation with Oral Medications

* Beautiful White Fillings, Crowns (caps), Veneers, and Bleaching

* Same Day Porcelain Crowns: Computer Designed and Milled in Office

* Orthodontics with Braces or Clear Aligners

* Oral Surgery: Implant Surgical Placement, Wisdom Teeth, Grafting

* Implant Crowns and Implant Retained Dentures and Partials

* LANAP Laser Periodontal (gum) Treatment; Root Canal Therapy

1500 Scurry      267-1677
www.DavidWardDDS.com

264701

STEERS
Continued from Page 10A
we were the better team 
but we didn’t make the 
plays.”

“Tonight, they came 
up with the plays when 
we had to have them,” 
he said. “We’re blessed 
to be able to play another 
week.”

As a result, Big Spring 
punched its way to a re-
turn trip to the regional 
quarterfinals … and an-
other showdown with 
the Stephenville Yellow 
Jackets. Stephenville 
ended Big Spring’s post-
season run a year ago in 
the third round.

The Steers weren’t con-
cerned with anything 
but gaining a measure of 
respect for Andrews. Es-
pecially after having to 
endure taunts via social 
media following their 43-
42 loss to the Mustangs 
on homecoming night on 
Oct. 3.

“That was a pretty 
sweet win for us to get 
after what they did at 
out Homecoming,” said 
BSHS quarterback Tobyn 
Tannehill.

Andrews, which had 
entered the game at 10-1, 
grabbed the momentum 
early in the first quarter. 
The Mustangs forced Big 
Spring to turn the first 
possession of the game 
over on downs. Then, just 
minutes later, capped 
a 10-play, 35-yard drive 
with a 4-yard touchdown 
run by Tahj Kelly with 
5:01 left in the first quar-
ter.

Kelly, who led Andrews 
with 63 yards rushing on 
11 carries, had set up the 
TD one play earlier by 
hauling in a 21-yard pass 
from Jase Hammack on a 
4th-and-15 play from the 
BSHS 25.

The fireworks were just 
beginning.

Big Spring proved 
it could move the ball 
against the AHS defense 
on its next series. After 
Matt Yanez had returned 
the Mustangs kickoff to 
the Big Spring 36, Hunter 
Hill took a handoff from 
Tannehill and raced 
around the left end for 62 
yards and a first down at 
the AHS 2.

Preston Alexander fin-
ished off the quick 2-play, 
28-second drive from 
there by crashing into 
the end zone from 2 yards 
out. Tannehill’s ensuing 
extra-point kick staked 
Big Spring to a 7-6 lead 
with 4:33 left in the open-
ing frame.

Andrews had a quick 
strike of its own in store – 
thanks to a clutch 68-yard 
kickoff return by Torey 
Kelly.

Kelly fielded the Steers’ 
kickoff at his own 13 and 
returned it 68 yards to 
the BSHS 19 before be-
ing pulled down on a 
shoestring tackle by Tan-
nehill.

One play later, Tahj 
Kelly turned a short run 
around the left end into a 
19-yard touchdown run. 
Andrews’ wide receiver 
Jace Cordell followed up 
Kelly’s TD run by con-
verting the Mustangs’ 
ensuing two-point try by 
tossing a throw to Ham-
mack.

Andrews’ second TD of 
the contest came just 20 
seconds after the Steers’ 
score, and staked the 
Mustangs to a 14-7 advan-
tage with 4:13 remaining 
in the first period.

The Steers, who rolled 
up almost 500 total yards 
in the game, came roar-
ing back.

A penalty on the kickoff 
enabled Big Spring to take 
possession at the AHS 37. 
On first down, Tannehill 
completed a short pass 
to Hill, who spun out of 
a tackle and raced to the 

Mustang 18. Three plays 
later, Tannehill hit Dee 
Parker with a 7-yard gain 
and gave Big Spring a 
first down at the AHS 8.

Alexander finished off 
the 4-play, 37-yard effort 
from there, high-step-
ping his way out of the 
arms of an Andrews tack-
ler at the line of scrim-
mage and then rambling 
8 yards around the right 
end for a touchdown that 
knotted the game at 14-14 
with 2:28 left in the open-
ing stanza.

The Big Spring defense 
stole the momentum 
away from the Mustangs 
from there. Despite giv-
ing up a long kickoff 
return that enabled the 
Mustangs to start their 
next series at the BSHS 
29, Schneider and the 
Steers managed to pres-
sure Hammack relent-
lessly over the next few 
moments, forcing him to 
make two errant passes 
in third and fourth down 
that end the AHS threat 
at the Steers’ 26.

Tannehill didn’t allow 
the Big Spring offense 
to waste the defense’s ef-
forts. He spearheaded a 
quick 3-play 74-yard drive 
with his arm and legs.

After starting the se-
ries with a 3-yard run, 
the BSHS standout shift-
ed the Steers offense 
into high gear on second 
down by tossing an 18-
yard strike to Yanez. On 
the next play, he took 
the snap from center and 
sprinted – untouched – 52 
yards for a 21-14 lead.

Andrews’ misery 
was far from over. Ste-
ven Henry sparked an-
other stellar defensive 
stand moments later. He 
dropped the Mustangs’ 
Eddie Gabaldon for a 
4-yard loss on first down. 
Two plays later, Big 
Spring linebacker Gar-
rett Wigington knocked 
down Keegan Thomp-

son for a 1-yard loss on a 
short pass and set up an 
AHS punt just 58 seconds 
into the second quarter.

Taking over at its 
own 46, the Steers’ of-
fense quickly turned the 
defense’s heroics into 
points. Big Spring needed 
just four plays to balloon 
its lead to 27-14.

Tannehill, who rushed 
for 137 yards in the con-
test, got the Steers’ march 
going. He reeled off a 15-
yard scramble on second 
down. Two plays later, he 
reeled off an 8-yard run 
that moved the ball to the 
Mustangs’ 34.

Hill took care of the rest 
from there.

Facing a 3rd-and-5 situ-
ation from the AHS 34, 
Tannehill dumped a short 
pass over the middle to 
Hill, who used a down-
field block from Alexan-
der to turn the short pass 
into a 34-yard touchdown 
strike.

Hill, like Tannehill, 
created havoc for the 
Mustang defenders 
throughout the contest. 
In addition to catching 
three passes for 61 yards, 
he also helped the Steers 
roll up more than 300 
rushing yards by gain-
ing 102 yards on eight at-
tempts.

Hill’s TD upped Big 
Spring’s lead to 27-14 with 
8:04 left in the second.

Andrews fought its 
way back on its next se-
ries, going 95 yards in 10 
plays to pull to within 27-
21. Thompson ended the 
AHS scoring drive with a 
short 3-yard TD reception 
by Hammack.

Big Spring took the 
wind out of Andrews’ 
sails moments later. Tan-
nehill inflated the Big 
Spring lead to 14, at 35-21, 
with 21 seconds left in the 

half by breaking off a 36-
yard scoring run.

Andrews didn’t go down 
quietly. The Mustangs 
fought their way back to 
within striking distance 
early in the third quar-
ter, marching 49 yards 
in four plays to trim the 
BSHS lead to 35-27.

The Big Spring defense 
flexed its muscle from 
there. The Steers held the 
high-powered Mustangs 
offense scoreless over 
the final 10:42 of the third 
quarter by forcing three 
straight AHS punts that 
enabled Big Spring to roll 
into the fourth quarter 
with a 35-27 advantage.

The Mustangs’ third 
punt, coming early in the 
fourth, proved to be the 
costliest for Andrews.

After taking over the 
ball at its own 46, Hill and 
Tannehill combined for 
runs of 8 and 13 yards to 
move the ball to the An-
drews 33. From there, 
Alexander rambled for 
gains of 18 and 5 yards, 
before closing out the 
march two plays later 
with a 6-yard scoring 
plunge.

Alexander’s third rush-
ing TD of the game boost-
ed the Steers’ lead to 42-27 
with 7:09 left in the con-
test.

A sophomore, Alexan-
der finished the game 
with 71 yards and four 
TDs on just 15 carries.

Fittingly, the BSHS 
drove the final nail into 
the Mustangs’ coffin 
moments later. Wiging-
ton set up Big Spring’s 
final TD of the contest 
moments later when he 
pulled a deflected pass 
out of the air at the Steer 
43 and returned it to the 
AHS 36. After a pass in-
terference penalty on 
Andrews had moved the 

ball to the Mustangs 5, 
Alexander barreled is 
way into the end zone for 
a stunning 21-point cush-
ion at 48-27.

“This was an amazing 
win for us,” said Alex 
Johnson. “We wanted to 
win this and move on. 
They helped (motivate) 
us with some of the stuff 
on social media. We saw 
it and wanted to prove we 
could play with them.”

Andrews garnered its 
final touchdown with 
3:41 left on an 8-yard 
pass from Hammack to 
Le’Vaun Lewis.

Hammack finished by 
completing 19 of his 28 at-
tempts for 165 yards – al-
most 300 yards fewer than 
his last outing against the 
Steers.

Yanez spearheaded the 
Steers’ aerial attack. He 
caught five of Tannehill’s 
10 completions for 79 
yards.

Tannehill went 10-for-
17 for 159 yards in the 
game.

With the victory, Big 
Spring improved to 9-2 
for the season.

Big Spring 48, Andrews 34
Big Spring .......21 14 0 13 - 48
Andrews .........14 7 6 7 - 34

Scoring By Quarters
First Quarter

A – Tahj Kelly 4 run (kick failed)
BS – Preston Alexander 2 run 

(Tobyn Tannehill kick)
A – Kelly 19 run (Jase Hammack 

pass from Jace Cordell)
BS – Alexander 8 run (Tannehill 

kick)
BS – Tannehill 52 run (Tannehill 

kick)
Second Quarter

BS – Hunter Hill 34 pass from 
Tannehill (kick failed)

A – Keegan Thompson 2 pass 
from Hammack (Braden Grimsley 
kick)

BS – Tannehill 36 run (Alexan-
der run)

Third Quarter
A – Cordell 9 pass from Ham-

mack (kick fail)
Fourth Quarter

BS – Alexander 6 run (Tannehill 
kick)

BS – Alexander 5 run (kick fail)
A – Le’Vaun Lewis 8 pass from 

TOURNEY
Continued from Page 10A
any number of male and 
female players, but can 
have no more than 12 
players on a roster. Addi-
tionally, only three male 
players may be on the 
court at any one time.

The tournament will 
get under way at 6 p.m. 
in Dec. 12 and continue 
through Saturday, Dec. 
13.

All funds generated by 

SANDS
Continued from Page 10A
fourth on a 1-yard TD 
run by Eddleman, who 
finished the game with 
227 yards and four TDs 
rushing. He also com-
pleted 22 of his 32 passes 
for 294 yards and five 

scores.
Tyndol led all SHS re-

ceivers with nine catch-
es for 113 yards and 
three TDs.

With the win, Sands 
advances to face Loraine 
in the state quarterfi-
nals. The game will be 
played at 6:30 p.m. next 
Saturday in Robert Lee.

the tournament will go 
towards the trip to the 
national meet in Janu-
ary.

For more information 

contact the BSHS cheer-
leading co-sponsor Ash-
ley Phinney at aphin-
ney@bsisd.esc18.net.
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The more you know, the 
better you can choose.

We can help.
 

Not all Medicare D
prescription plans

are equal.
Some could cost you thousands

more yearly.

Above represents just 3 of 31 Medicare D prescription plans 
available in Texas. Cost will vary based on medications and 
choice of plan and plan options.

Monthly
Premium

$3,190

$54.20

PLAN B PLAN C

$2,767

$27.00

PLAN A

Cost Estimate
Yearly Drug

Compare for yourself.

$21.40

$8,519

$0$320 $320Deductible

*Based on information obtained from the Medicare D Plan Finder,
www.medicare.gov on 11/18/14 for an individual with no subsidy with
these prescriptions: Alprazolam TAB 0.5mg (30 qty), Furosemide TAB 40mg 
(30 qty), Glimepiride TAB 2mg (90 qty), Lantus Solostar Inj (5 x 3ML PEN), 
Nexium CAP 40mg (30 qty) and Simvastatin TAB 20mg (30 qty).
©2014 HEB, 15-0742

Bring your prescription list
to your H-E-B Pharmacy
every Tuesday and Thursday 
from 9am to 1pm and meet 
with Medicare D Specialists 
to discuss your plan options. 
Now through December 7th.
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1209 Gregg St.    
 (432) 714-4555

Happy
Thanksgiving!

262221

Bauer Elementary 
has a lot to celebrate. 

Now home to Project 
Head Start, the school is 
also a new member of the 
Big Spring Area Chamber 
of Commerce, had a grand 
opening and, although it’s 
hard to believe, the 50th 
anniversary of Head Start.

Originally leased to the 
former Lake View High 
School,  the program began 
as a comprehensive child 
development program that 
would help 
communi -
ties meet 
the needs of 
d i s a d v a n -
taged pre-
school chil-
dren. 

The pro-
g r a m 
remained at 
Lake View 
until last 
year.

To cele-
brate its 
grand open-
ing, becom-
ing a mem-
ber of the 
Big Spring 
A r e a 
Chamber of  
Commerce 
and Head 
Start’s half 
century mark, a ribbon 
cutting, a visit by the pro-
gram’s director and a din-
ner was held at the school 
Thursday.

A speech by Head Start 
Director Betty Carter was 
the highlight of the event.

“I couldn’t pass up this 
opportunity to be a part of 
the celebration because of 

the support Big Spring has 
given us,” said Carter.

Carter related a brief his-
tory of Head Start and said 
that because of a letter 
campaign,  Big Spring was 
chosen to pilot the pro-
gram. 

A second facility exists 
in Saragosa and still has 
one classroom, according 
to Carter.

In 1965 then President, 
Lyndon B. Johnson 
declared The War on 
Poverty in his State of the 
Union speech. Shortly 

thereafter, a 
panel of 
experts to 
develop a 
comprehen-
sive child 
development 
program that 
would help 
communities 
meet the 
needs of dis-
advantaged 
p r e s c h o o l 
children was 
a s s e m b l e d 
and Project 
H e a d s t a r t 
was born.  

Its creation 
was influ-
enced by new 
research on 
the effects of 
poverty, as 
well as on the 

impacts of education. 
This research indicated 

an obligation to help disad-
vantaged groups, compen-
sating for inequality in 
social or economic condi-
tions. 

“At the time, we still had 
a migrant program in the 
Lamesa and Lubbock 
areas,” said Carter. 

Head Start was designed 
to help break the cycle of 
poverty, providing pre-
school children of low-
income families with a 
comprehensive program 
to meet their emotional, 
social, health, nutritional 
and psychological needs. 

A key tenet of the pro-
gram established that it be 
culturally responsive to 
the communities served, 
and that the communities 
have an investment in its 
success through the con-
tribution of volunteer 
hours and other donations 
as nonfederal share.

Head Start has 

served more than 30 mil-
lion children since 1965, 
growing from an eight-
week demonstration proj-
ect to include full day/year 
services and many pro-
gram options. 

Currently, Head Start is 
administered by the 
Administration for 
Children and Families 
(ACF) in the Department 
of Health and Human 
Services. 

Head Start serves more 
than a million children 
and their families each 
year in urban and rural 
areas in all 50 states, the 
District of Columbia, 

Puerto Rico and the U.S. 
territories, including 
American Indian, Alaskan 
Native and Migrant/
Seasonal communities.      
http://www.acf.hhs.gov/

“We have the most impor-
tant people in the world to 
provide services to,” said 
Carter whose involvement 
with the program started 
in 1967.

“We have to make sure 
they are healthy and feel 
good about who they are,” 
Carter said.

Story and photos by 
Andreia Medlin

Celebrating In Grand Fashion

“We have 
the most 
important 
people in 
the world 
to provide 
services 
to,”
Project Head Start 
Director  Betty Carter

HERALD Photo/Andreia Medlin

Project Head Start Director Betty Carter tells a little of the history of the program’s begin-
ning in Big Spring at a reception and ribbon cutting held at Bauer Head Start. The celebra-
tion included the program’s 50th anniversary, the school’s grand opening and becoming a 
member of the Big Spring Area Chamber of Commerce.



Special to the Herald
Arizona State 

University professor 
Tim McGuire has 
established a new 
endowed scholarship 
at the Walter 
Cronkite School of 
Journalism and 
M a s s 
Communication to 
honor his late wife, 
Jean McGuire.

McGuire, the Cronkite School’s 
Frank Russell Chair for the Business 
of Journalism, created the Jean 
Fannin McGuire Memorial 
Scholarship to help aspiring journal-
ists following a similar career path 
his wife started in 1965 when she 
enrolled at Howard County 
Community College in Big Spring, 
Texas. Jean McGuire was the daugh-
ter of the late E.L. Fannin and Thelma 
Fannin of Big Spring. She worked in 
local libraries before joining the Big 
Spring Herald just out of high school.

“Journalism and community col-
leges meant a lot to Jean,” said 
McGuire, the former editor and senior 
vice president of the Minneapolis Star 
Tribune. “She passionately believed 
that without community college she 
might never have been able to afford 
college and that her journalism dream 
may have been unfulfilled.”

McGuire added, “Jean felt strongly 
that women didn’t always get a fair 
shake.” The Jean Fannin McGuire 
Memorial Scholarship was estab-
lished for female journalism students 
who are transferring or have trans-
ferred to the Cronkite School. McGuire 
said his wife, who died in June from 
cancer, would have been thrilled 
about the scholarship.

McGuire met his wife several years 
after she graduated from Texas Tech 

University working at the Ypsilanti 
Press in Michigan where she was an 
editor. Jean McGuire also was city 
editor of the Big Spring Herald and 
worked as a Harte-Hanks trainee at 
the Corpus Christi Caller Times, both 
in Texas. At the Ypsilanti Press, the 
two colleagues struck up a friendship 
that led to marriage in 1975. McGuire 
said his wife sacrificed her own jour-
nalism goals for her growing family 
as he took editor jobs around the 
country.   Through it all, McGuire 
said his wife of 39 years supported 
him during his journalism career, 
spotting stories and advising on the 
tough newspaper decisions — all 
while raising three children. 
Additionally, she was an active vol-
unteer with the Fraser School, 
Plymouth Middle School, Robbinsdale 
Language Immersion School and the 
Minnesota Down Syndrome 
Association. McGuire said her unre-
lenting support continued when he 
joined the Cronkite School in August 
2006. Cronkite School Dean 
Christopher Callahan said Jean 
McGuire was an extraordinary per-
son, who deeply impacted Cronkite 
faculty and staff. “For those of us 
lucky enough to have known Jean, 
her passion for journalism was unde-
niable,” Callahan said. “She was a 
caring and courageous person, who 
will be greatly missed. This scholar-
ship in her name is a perfect tribute 
to her legacy as a journalist, mother, 
wife and a dear friend.”

McGuire said the outpouring of sup-
port from the Cronkite School during 
his wife’s last months was tremen-
dous.

“The dean and much of the faculty 
and staff have kept me upright these 
last six months without question,” 
McGuire said. “I can’t possibly forget 
that.”
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k Browse Their Selections Today!

Other Registrees Include:

k Halie CdeBaca & Sam Tindol

k Brittany Escobar & Ben Griffin

k Linda Branham & Stetson Earls

Elrod’s Accents
Inside Elrod’s Furniture

2309 Scurry                  432-267-849126
22

59
ß 

   
   

Brittany Escobar
BRIDE-ELECT OF

Ben Griffin
Shower: November 29, 2014
Wedding: December 31, 2014 

Adults and Pediatrics
Urology

Flu Shots
Available Now

- Offi ce Treatment of Enlarged
  Prostate Profi le (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 Certifi ed in Urology

Fellow American College of Surgeons

Dr. Rudy Haddad
Board Certifi ed in Urology

Fellow American College of Surgeons

220755

Want Immediate Results?
Try the NEW

Ultra for Botox

per treatment

$199
• FDA Approved

• Clinically Proven

• No Surgery Required

• Safe & Painless

Call Today To Schedule
An Appointment!

Dr. Steve Ahmed
1700 E. FM 700

Big Spring, TX 79720
www.bodyfocusspa.com

(432) 264-1900

*OFFER SUBJECT TO CHANGE
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Sands CISD

Monday: Breakfast, fruit strudel, cheese 
stick, fruit, juice, milk. Lunch, pizza sticks, 
spaghetti sauce, baked beans, crunchy broc-
coli salad, pineapple delight.

Tuesday: Breakfast, mini pancakes, 
yogurt, fruit, juice, milk. Lunch, sack lunch.

Wednesday: Thanksgiving Holiday
Thursday: Thanksgiving Holiday
Friday: Thanksgiving Holiday

Forsan ISD
Monday: Breakfast, breakfast quesadilla, 

cereal with toast, chilled apricots, jelly/
syrup. Lunch, Swedish meatballs, chicken 
nuggets, ham chef salad, scalloped potatoes, 
green peas, chilled pineapples, roll.

Tuesday: Breakfast, ham and cheese crois-
sant, cereal with toast, pear halves, jelly. 
Lunch, roasted turkey, cornbread dressing, 
mashed potatoes with gravy, sweet potatoes, 
green beans, fresh fruit salad, roll, pumpkin 
pie with whipped topping.

Wednesday: Thanksgiving Holiday
Thursday: Thanksgiving Holiday
Friday: Thanksgiving Holiday

Coahoma ISD
Monday: Breakfast, pancake on a stick. 

Lunch, Homestyle chicken patty with crème 
gravy, beef stroganoff, totally cheesy chef 
salad, au gratin potatoes, green beans, black-
eyed peas, pineapples, roll.

Tuesday: Breakfast, breakfast on a bun. 
Lunch, beef teriyaki dippers, corn dog bas-
ket, steamed rice, glazed carrots, Oriental 

blend vegetables, rosy applesauce, fortune 
cookie, roll.

Wednesday: No School
Thursday: No School
Friday: No School

Big Spring ISD
Monday: Breakfast, baked cheese stick, 

grapes, assorted fruit juice, milk. Lunch, 
corn dog or pizza dippers with sauce, baked 
beans, crunchy broccoli salad, apple-pineap-
ple delight, milk.

Tuesday: Breakfast, blueberry waffle, sau-
sage patty, apples, assorted fruit juice, milk. 
Lunch, meaty queso with tortilla chips or 
grilled cheese sandwich, garden salad, baby 
carrots, pears, Side Kick fruit cup, milk.

Wednesday: Holiday
Thursday: Holiday 

Friday: Holiday

New Hope Christian 
School

Monday: Breakfast, cereal, grape juice, 
milk. Snack, animal crackers, banana pud-
ding. Lunch, barbecue wieners, baked beans, 
corn, bread, milk.

Tuesday: Breakfast, cinnamon toast, mixed 
fruit, milk. Snack, graham crackers, peanut 
butter. Lunch, chicken strips, mashed pota-
toes, green beans, bread, milk.

Wednesday: Breakfast, blueberry muf-
fin, applesauce, milk. Snack, Rice Crispy’s, 
milk. Lunch, ham and cheese sandwich, 
mixed vegetables, mixed fruit, milk.

Thursday and Friday: Closed

Menus▼

Scholarship named for 
former Herald editor

Louis A. Doporto Sr. and Rosa G. Doporto will celebrate their 50th wed-
ding anniversary on Nov. 24, 2014. 

They were married by a justice of the peace in Big Spring, Texas, at the 
Howard County Court House. 

Louis had to pawn his record player so that he could have money for the 
wedding bands and to pay the justice of the peace. 

They got married by the Catholic Church in February 1965. Shortly after-
wards Louis was deployed to Okinawa, Japan and then to Vietnam. 

While he was deployed Rosa gave birth to their daughter. Today they 
have one daughter and two sons. 

They moved to Fort Worth in 1968 where Louis served as a police officer 
and Rosa owned her own beauty salon. 

They spend their retirement with their three children, Teresa, Louis Jr. 
and Patrick; and enjoy spoiling their grandchildren, Gabriella and Gavin 
as well as the cat, Oreo.

Anniversary▼
Louis A. Doporto Sr. and Rosa G. Doporto

A L B U Q U E R Q U E , 
N.M. (AP) Greasy din-
ers, big-finned Cadillacs, 
mom-and-pop souvenir 
shops, dusty trading 
posts and the promise of 
the West were undoubt-
edly part of the recipe 
that made historic 
Route 66‚ “America’s 
Mother Road‚”  famous.

The lesser known 
story is that of the more 
than two dozen 
American Indian tribes 
scattered along the 
2,400-mile byway, which 
stretched from Chicago 
to California.

Tribes are now team-
ing up with a tourism 
group and the National 
Park Service to tell a 
new story for Route 66 
travelers, one that aims 
to detail the histories of 
Native American com-
munities that saw their 
part of the West changed 
because of the road and 
to dispel long-held ste-
reotypes.

Virginia Salazar-
Halfmoon, who is coor-
dinating the project for 
the American Indian 
Alaska Native Tourism 
Association, said many 

foreign visitors and 
even some Americans 
expect to find Indians 
wearing headdresses 
and living in teepees 
when they travel along 
the route.

“What we would like 
them to know is that we 
are all unique nations. 
We have a different 
story and a different his-
tory with Route 66,” she 
said. “We’re very much 
wanting to share who 
we are with the 
world.”During the next 
year, the plan is to cre-
ate a guidebook using 
federal grant money 
that will highlight sig-
nificant tribal sites 
along the 2,400-mile 
route. The book will also 
include stories of how 
communities were 
affected by the com-
merce that came along 
with the traffic.

Representatives from 
the Park Service and the 
American Indian Center 
of Chicago were among 
those who participated 
in a meeting Wednesday 
to kick off the project. 
Officials from Acoma 
and Zuni pueblos in 

New Mexico, the 
Cherokee Nation and 
several other tribes 
attended. Many talked 
about the route’s role in 
the federal govern-
ment’s Indian reloca-
tion program of the 
1950s and the migration 
of many Indian children 
to boarding schools.

They also said some 
legs of the highway used 
to be traditional trading 
routes that were used by 
the Indians long before 
the pavement went 
down and the road signs 
went up. “This is a great 
opportunity we have 
here,” said Otis 
Halfmoon, a tribal liai-
son with the Park 
Service. “These stories 
need to be told by us, by 
American Indian peo-
ple.”

Organizers say the 
creation of the guide-
book along with a desti-
nation website that fea-
tures tribal events and 
eventually oral histories 
could lead to more eco-
nomic development 
opportunities for com-
munities along the 
route.

Project to show Native 
American link to Route 66
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12 DAYS
BEFORE

BLACK FRIDAY
Sign up now through November 26 at the following locations to be entered 

into a drawing for a prize worth $50 or more from each location!

Big Spring Health Food Store - 1305 Scurry St.
Blissful Boutique - 1801 E. FM 700, Suite E-1
Christy’s Hair Studio & Spa - 100 E. 3rd
Crowned Bird, The - 406 E. Marcy Drive
Dazzling Decor - 1304 Scurry
Elrod’s Furniture - 2309 Scurry
Faye’s Flowers - 1012 S. Gregg
Gaze Crystal Kitchen - 1515 E. FM 700
Heritage Museum of Big Spring - 510 Scurry
Higginbotham-Bartlett Bldg. Center - 1900 E. FM 700
Honeybaby’s Interior Design - 607 Gregg St.
Hotel Settles - 200 E. 3rd

Jake Witzel Gifts & Interiors - 223 S. Main
Karat Patch - 997 E. FM 700
Kitty Galore’s Vintage Store - 704 Main
Queens of the Dude Ranch - 221 S. Main
Red Mesa Grill - 2401 S. Gregg
Ruby Blooze Boutique - 305 S. Main
Scents & Accents - 1105 11th Place
Southern Blush - 1203-A Scurry
Splurge Boutique - 308 Scurry
Spring Town Plaza -1801 E. FM 700
Suggs Hallmark - 1801 E. FM 700
Twig Children’s Boutique, The - 1801 E. FM 700

Brought to you by

Business Development

Don’t Forget To Sign Up At Each Location!

Drawings to be held daily starting November 11th

260954

BARGAIN MART
Discount Foods

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

November 24th
Sale Ends

November 29th

4/$100

$169

69¢

$229 16-OZ.
PKG.

LB.

DIXIE NAPKINS 30-CT.
DECORATED

SHURFINE WHIPPED 
TOPPING - 16-OZ.

FARMLAND HOT DOGS
JUMBO - 16-OZ.

SENECA PEAR HALVES 
GALLON CAN

CORN KING
BACON

EDDY
SMOKED TURKEYS

FRESH TORTILLAS
CHIPS ROUND

260536

89¢

69¢

99¢

28-OZ. BAG

NEW YORK (AP) The good 
news for Thanksgiving trav-
elers: the price of gas is at 
five-year lows. The bad news: 
a lot more people will be on 
the road.

During the long holiday 
weekend, 46.3 million 
Americans are expected to go 
50 miles or more from home, 
the highest number since 
2007, according to travel 
agency and car lobbying 
group AAA. That would be a 
4.2 percent increase over last 
year.

While promising for the 
travel industry, the figure is 
still 8.5 percent short of the 
50.6 million high point 
reached in 2007, just before 
the recession.

Like on every other holi-
day, the overwhelming major-
ity of travelers ‚Äî almost 90 
percent ‚Äî will be driving.

The numbers on the gas sta-
tion signs will be much kind-

er this year. AAA says the 
average retail price for gaso-
line is $2.85 per gallon, 43 
cents cheaper than 
Thanksgiving Day last year. 
With the average car getting 
18.5 miles per gallon, that 
means a family driving 300 
miles will save $6.97 in fuel 
this holiday.

Those flying won’t be so 
lucky.

Average airfares are $307.52, 
up 1.1 from last year, accord-
ing to the Airlines Reporting 
Corp., which processes ticket 
transactions for airlines and 
travel agencies. That figure 
doesn’t include an average of 
$51 in additional taxes and 
fees that passengers pay.

There will be 12.3 million 
roundtrip passengers, global-
ly, on U.S. airlines during the 
holiday travel period, up 1.5 
percent from last year, 
according to the industry’s 
lobbying group, Airlines for 

America. (AAA’s forecast 
shows fewer numbers of fli-
ers because it looks at a five-
day period while the airline 
group looks at the 12 days 
surrounding Thanksgiving.)

Those travelers staying at 
hotels will also spend more 
than last year. The average 
room rate so far this year is 
$115.85, up 4.6 percent from 
the same prior last year, 
according to travel research 
firm STR.

If you’re among the 
Thanksgiving travelers driv-
ing to your destination, 
Wednesday’s getaway traffic 
produces the gnarliest snarls 
from 3 p.m. to 5 p.m. in most 
areas, according to analysis 
of the roads in 21 major U.S. 
cities by Google Inc. The 
Internet company drew its 
conclusions by following the 
locations of smartphones that 
used its Android operating 
system and popular mapping 

service during the week of 
Thanksgiving in 2012 and last 
year.

For those driving on 
Thanksgiving day, the most 
congestion crops up from 
noon to 2 p.m., according to 
Google.

The worst time to drive 
back home typically is the 
Saturday after Thanksgiving 
when Google concluded the 
average traffic is about 40 
percent higher than on the 
Sunday after the holiday. 

Pittsburgh was the city 
among the 21 studied by 
Google where the traffic was 
slightly heavier on the 
Sunday after Thanksgiving 
than on the Saturday.

Last year’s biggest 
Thanksgiving-week traffic 
spikes occurred in 
Philadelphia, Austin, Texas, 
Washington D.C. and Dallas, 
according to Google. Denver, 
Boston, Providence, Rhode 

Island and Seattle registered 
the smallest changes in traf-
fic.

Even if you aren’t leaving 
of town, expect long lines 
when stocking up on food and 
drink on the day before 
Thanksgiving. 

Google says the most 
searched categories on its 
mapping service during the 
past two years have been 
“ham shop,” ‘’pie shop” and 
“liquor store.”

Once Thanksgiving dinner 
is done, people turn their 
attention to the next big holi-
day. 

The Friday after 
Thanksgiving ranks among 
the busiest shopping days of 
the year as gift-givers seek 
out bargains. 

And one of the top terms 
entered into Google’s maps 
that day is “Christmas tree 
farm.”

Thanksgiving getaway: 46.3 million to hit the road

NEW YORK (AP) — 
Looking to keep the kids 
entertained during long 
holiday car rides or din-
ners? Tell all your gift-
buying elves to wrap up 
a book.

Among this year’s 
Christmas selections:

BOARD BOOKS
“Maisy’s Christmas 

Tree,” by Lucy Cousins: 
Maisy the mouse and 
pals Cyril and Tallulah 
prepare for the holiday, 
from trimming the tree 
to singing carols. 

One side of the book is 
cut out in the shape of a 
tree, something little 
ones might appreciate. 
Candlewick Press, ages 
2-5.

“Dinosaur vs. Santa,” 
by Bob Shea: A smiley 
little dino wears a bright 
orange snowsuit, makes 
gifts for his parents and 
sneaks downstairs on 
Christmas Eve only to 
scurry back to bed due 
to someone in red ho, 
ho, ho-ing in the dark. 
Disney-Hyperion, ages 
3-5.

CAT LOVERS

“Pete the Cat Saves 
Christmas,” created and 
illustrated by James 
Dean, story by Eric 
Litwin: In this retelling 
of “The Night Before 
Christmas,” the can-do 
kitty is called upon to 
deliver gifts when Santa 
falls ill. 

The feline’s “minibus 
flew, just like in a 
movie” and “Pete the 
Cat cried, ‘This is total-
ly groovy!’” Harper, 
ages 4-8.

“Here Comes Santa 
Cat,” by Deborah 
Underwood, pictures by 
Claudia Rueda: There 
are jet pack mishaps 
and dead fish gifts for 
children as a wily but 
mute cat holding plac-
ards on sticks to com-
municate impersonates 
Santa Claus to ensure 
he gets a gift after a par-
ticularly naughty year. 

Dial Books for Young 
Readers, ages 3-5.

SNOWY BOOKS
“Blizzard,” by John 

Rocco: based on Rocco’s 
childhood experience 
during the blizzard of 

1978, when 40 inches of 
snow fell on his Rhode 
Island town. 

From the first flake 
right before recess to 
delivering groceries via 
sled on day six and the 
arrival of snowplows. 

Disney-Hyperion, ages 
3-5.

“The Animals’ Santa,” 
by Jan Brett: 
Meticulously drawn for-
est creatures await the 
arrival of this special 
Santa. The animals 
recall gifts of 
Christmases past. 

There was a puzzle for 
the crows hanging from 
their tree branch and a 
brush to fluff his tail for 
the arctic fox. 

A magnificent finish 
from the beloved Brett 
with a snowy owl in a 
starry Santa’s cap and a 
basket full of booty 
strapped to his breast. 
G.P. Putnam’s Sons, 
ages 3-5.

CHRISTMAS SPIRIT
“CC Claus: A Baseball 

Christmas Story,” by 
CC Sabathia, written 
with Ray Negron, pic-

tures by Laura Seeley: 
Star Yankees pitcher 
CC Sabathia enlists the 
help of George 
Steinbrenner and base-
ball stars of yore to help 
two boys in need of balls 
and gloves for Christmas 
after their letter to Santa 
lands in Sabathia’s fan 
mail. Ecco, ages 5-up.

“Star Bright: A 
Christmas story,” by 
Alison McGhee and 
Peter H. Reynolds: The 
newest angel, a girl in a 
pilot’s cap and goggles, 
tries to come up with a 
gift for baby Jesus. She 
hurtles down to Earth 
and becomes the star 

that lights up the night 
sky. The book contrasts 
a futuristic heaven with 
old-world illustrations 
for the birth of Jesus. 
Atheneum, ages 4-8.

CLASSICS
“A Little Women 

Christmas,” by Heather 
Vogel Frederick, pic-
tures by Bagram 
Ibatoulline: This adap-
tation of a portion of 
Louisa May Alcott’s 
“Little Women” is a 
good introduction to the 
March family. 

Mother and the girls 
are alone for the holiday 
while Father recuper-
ates in a hospital after 

hard service as a Union 
Army chaplain. 

Jo has cut off her hair 
to earn money as she 
vows there WILL be 
gifts. Simon & Schuster, 
ages 4-8.

P U F F I N 
HARDCOVER CLASSIC 
BOX SET

A gifty set of hardcov-
ers with colorful, tex-
tured bindings. Includes 
“A Little Princess,” 
‘’Anne of Green Gables,” 
‘’The Adventures of 
Huckleberry Finn,” 
‘’The Secret Garden,” 
‘’The Wind in the 
Willows” and “Peter 
Pan.” Puffin Classics, 

Fresh selection of holiday picture books for kids 

NEW YORK (AP) 
Federal officials are 
investigating after three 
commercial pilots 
reported drones flying 
near their planes as they 
approached New York 
City’s Kennedy Airport 

this week. The FAA says 
the latest incident 
occurred Wednesday as 
a JetBlue flight from 
Savannah, Georgia, 
reported spotting a 
drone when it was about 
two miles from the run-
way. 

Authorities say on 
Sunday a Virgin Atlantic 
flight from London 
reported a drone sight-
ing at about 3,000 feet 

near the jet. At about 
the same time, a Delta 
flight from San Diego 
reported a drone near 
one of its wing. 

The FAA says in a 
statement that none of 
the pilots took evasive 
action. 

All three flights land-
ed safely. Nassau County 
police say they investi-
gated, but did not locate 
any devices.

Feds investigating drone 
sightings at NYC airport
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Thanksgiving around my house is pretty tradi-
tional. I enjoy a big meal, surrounded by loved ones. 
I always take a moment to count my blessings.

That relaxing state is unfortunately interrupted 
as I am summoned to prepare for a 
Thanksgiving/Black Friday shopping 
spree. Usually it starts with assessing 
all the bargains and making a game 
plan to hit the stores.

To me, the thought of standing in 
line in frigid temperatures during 
the early morning hours of Black Fri-
day is not too appealing but millions 
of shoppers will join the frenzy this 
year. Thanksgiving is considered one 
of the biggest shopping weekends of 
the year. Last year 44.8 million peo-
ple shopped on Thanksgiving, up 27 

percent from 2012, according to the National Retail 
Federation, while 92.1 million made Black Friday 
their main shopping event.

If you’re planning to get out and save some money 
with Thanksgiving bargains, Better Business Bu-
reau offer this advice:

Shop with Trust. BBB recommends doing your 
research on a business before you shop, especially 
with online stores. You can view BBB Business Re-
views which display how long a company has been 
in business, how they handle complaints, customer 
reviews, and their rating by visiting bbb.org/cen-
tral-texas.

Plan ahead. Take time to print out or clip ads for 
items you are interested in buying to help outline 
your shopping day in advance.

Create a budget. Know whom you are buying 
gifts for and how much you are willing to spend. As 
you buy gifts, keep track of the cost and avoid im-
pulse purchases to prevent over-spending.

Don’t be misled by tricky advertisements. 
Read the fine print on all advertised sales to make 
sure you are truly saving money, and bring the ad 
with you. Watch for discrepancies in advertised 
prices and the prices on the shelf. Verify the real 
price before checking out.

Ask about return policies. Many stores have 
a 30-day return policy, but it is important to read 
the terms and conditions associated with each pur-
chase. And remember that the refund policy usu-
ally applies to the day you purchase the item not 
when you give the item as a gift.

Think twice about store credit cards. Some 
retailers will offer additional savings to entice con-
sumers to sign up for their credit card. However, 
these cards often times carry high interest rates or 
annual fees. If you do not plan on shopping at a par-
ticular retailer very often, the credit card might not 
be financially beneficial for you. 

Tyler Patton is director of the Permian Basin Bet-
ter Business Bureau.

Be prepared 
before shopping 

BBB

tyler

Patton

Freeze generally good for cotton
By ROBERT BURNS
Entension agent

COLLEGE STATION 
— The first hard freeze 
for the South Plains 
and Lubbock area came 
on Nov. 13-14, about 10 
days later than aver-
age, which was timely 
for finishing up the ar-
ea’s cotton, according 
to a Texas A&M AgriL-
ife Extension Service 
agronomist.

The average time for 
the first hard freeze in 
the area is around the 
end of October or the 
first of November, said 
Mark Kelley, AgriLife 
Extension cotton spe-
cialist, Lubbock. This 
year, the cotton was 
running about 10 days 

to two weeks behind be-
cause of cooler than nor-
mal days, late plantings 
and a wet early fall.

Moreover, because of 
premature freezes last 
year and the year before, 
producers were worried 
they would have anoth-
er early October freeze, 
Kelley said.

“It was time for it,” he 
said. “We had a lot of 
crops that we were hav-
ing a difficult time get-
ting killed because the 
moisture we received 
earlier in the fall. 

“This freeze shut 
everything down, ter-
minated the crop, and 
hopefully opened up 
some bolls that weren’t 
open yet.”

Kelley said from field 
examinations he did af-
ter the freeze, he found 
bolls cracking and he ex-
pected by the time con-
ditions dried down after 
the light snow the area 
received along with the 
freeze, harvesting was 
likely to start “

The bit of moisture 
from the snow shouldn’t 
affect quality either, he 
said. Approximately 5 
to 10 percent of the re-
gion’s crop was harvest-
ed before the freeze.

“Micronaires were 
showing the crop was 
pretty mature at the 
time of the freeze, and 
around that 4.2 mark, 
which is still in the pre-
mium range,” he said. 

“Color grade was run-
ning about 21. That’s 
one thing we watch 
when we get these late 
precipitation events, 
and unless we get a lot 
of rain or snow between 
now and harvest, we 
should be good.”

Micronaire is a mea-
sure of both maturity 
and fineness of cotton 
fibers, Kelley explained. 
If fibers are too fine and 
not fully mature, they 
slow down post harvest 
processing times. Too 
thick or too mature fi-
bers may produce weak-
er yarns.

Early yields on irri-
gated acres have been 
about two bales per acre, 
he said.

Courtesy photo

Building Permits▼

Building Permits for Nov. 3 
– Nov. 17:

Red Rock Homes, 2509 
Cheyenne Dr. Residential 
Electric. Val: $5,000 Fee: $54

Spring Creek Fellowship, 
1801 E. FM 700 M-1. Com-
mercial alteration/addition. Val: 
$5,000 Fee: $53

Eagles Den Lodge, 901 E. 
IH 20. Commercial sewer tap. 
Val: $365 Fee: $365

Eagles Den Lodge, 901 E. 
IH 20. Commercial water tap. 
Val: $687 Fee: $687

Eagles Den Lodge, 901 E. 
IH 20. Commercial water tap. 
Val: $687 Fee: $687

Eagles Den Lodge, 901 E. 
IH 20. Commercial water tap. 
Val: $687 Fee: $687

Eagles Den Lodge, 901 E. 
IH 20. Commercial water tap. 
Val: $687 Fee: $687

Eagles Den Lodge, 901 E. 
IH 20. Commercial water tap. 
Val: $687 Fee: $687

Helen S. Martinez, 602 NW 
7th St. Residential gas. Val: 
$500 Fee: $32

Julie Correa, 507 N. Main. 
Residential HVAC. Val: $3,000 
Fee: $45

A&M Paint and Body, 504 
Benton. Commercial electric 
safety. Val: 0 Fee: $25

Kerr Management Inc., 2611 
Langley. Residential plumbing. 

Val: $500 Fee: $32
Mateo Escanuelas, 802 

Willia. Fence. Val: $1,000 Fee: 
$25

Pizza Inn Inc. 700 E. FM 
700. Commercial alteration/
addition. Val: $350,000. Fee: 
$1,260. Commercial electric. 
Val: $35,000 Fee: $256

Mae A. Mayhall, 2713 Cen-
tral Dr. Residential reroof. Val: 
$3,000 Fee: $25

Michelle Lee Moorehouse, 
708 Johnson. Residential 
reroof. Val: $3,900 Fee: $30

Victor Lopez, 1101 Mesa. 
Reroof. Val: $3,000 Fee: $25

Wild West Wingz, 1506 E. 
4th St. Commercial plumbing. 
Val: $1,800 Fee: $30

Robbie Joe Phernetton, 
2512 Ann. Residential reroof. 
Val: $9,000 Fee: $55

Spring Tabernacle, 1209 
Wright. Commercial HVAC. 
Val: $6,000 Fee: $45

Salvation Army, 511 Scott 
Dr. Sprinkler system. Val: 
$7,000 Fee: $24.75

Silverleaf Communities, 724 
Baylor. Single family hous-
ing. Val: $147,985 Fee: $744. 
Residential plumbing. Val: 
$8,250 Fee: $64

Silverleaf Communities, 728 
Baylor. Single family hous-
ing. Val: $164,050 Fee: $795. 
Residential plumbing. Val: 

$8,250 Fee: $64
Yariksa Dayanar Gonzalez, 

906 W. 6th St. Residential elec-
tric. Val: $500 Fee: $25

Irby Holt Davidson, 3209 E. 
11th Pl. Residential gas. Val: 
$500 Fee: $32

Carl Burleson, 3500 W. 
Highway 80. Demolition. Val: 
$1 Fee: $25

Elizabeth S. Varela, 1403 W. 
2nd St. Residential reroof. Val: 
$2,000 Fee: $25

A.C. Mize, 1100 E. 13th St. 
Residential gas. Val: $500 
Fee: $32

Christopher Bustamante, 
1600 E. 11th Pl. Residential 
gas. Val: $500 Fee: $32

Dollar General, 2305 Was-
son. Commercial construction. 
Val: $600,000 Fee: $1,910

Rosendo Franco, 212 N. 
Johnson. Residential reroof. 
Val: $800 Fee: $25

Tommy Ramirez, 106 NW 
4th St. Residential electric. Val: 
$500 Fee: $25

Jose Jesus Zavala, 1604 
Bluebird. Residential gas. Val: 
$500 Fee: $25

Connie Garcia, 1500 E. 11th 
Pl. Residential reroof. Val: 
$1,500 Fee: $25

Michael Kent Brown, 1302 
E. 18th St. Residential electric. 
Val: $500 Fee: $25

Yvonne Esparza Loya, 107 

Canyon. Fence. Val: $1,500 
Fee: $25

Mike Rivera, 1007 N. Gregg. 
Residential gas. Val: $500 
Fee: $32

Ron Cohorn, 2407 Carle-
ton. Accessory building. Val: 
$5,000 Fee: $35

First Church of God, 2009 
S. Main. Commercial electrical 
safety. Val: $100 Fee: 0

Ray Franco, 610 Settles. 
Residential reroof. Val: $5,000 
Fee: $35

DOTCO Distributors Inc., 
1415 E. 6th St. Residential gas. 
Val: $500 Fee: $32

Tong Di Lin, 1511 S. Lan-
caster. Residential HVAC. Val: 
$909 Fee: $35

Juan Martinez Zavala, 610 
State. Residential electrical. 
Val: $500 Fee: $25

United Country Heart of the 
City Realty, 1001 E. FM 700 
Ste. C. Signs type A,B,C,D,E. 
Val: $5,000 Fee: $35

Antonio M. Zavala, 505 No-
lan. Residential gas. Val: $800 
Fee: $32

J. Evans and J. Mize LLC, 
1209 Grafa. Single family 
housing. Val: $54,000 Fee: 
$416. Residential plumbing. 
Val: $6,000 Fee: $68. Resi-
dential gas. Val: $100 Fee: $7

See PERMITS, Page 11B

Courtesy photo

Big Spring Area Chamber of Commerce resently presented the Karat Patch with a “thank you” banner. 
The business is located at 997 E FM 700 and can be reached at 432-267-1480.

STANTON — Gabby 
Gonzales, a fifth grader 
at Forsan Elementary 
S c h o o l , 
was the 
g r a n d 
prize win-
ner of the 
P e r m i a n 
Basin Un-
derground 
W a t e r 
C o n s e r -
vation Dis-
trict’s calendar contest.

Recently, the PBU-
WCD invited the fourth 
and fifth graders from 
the local schools within 
the district to partici-

pate in an art calendar 
contest. The students 
were given a presenta-
tion by the district’s 
staff informing them of 
the importance of water 
conservation and giving 
them tips on how they 
could pitch in to help 
save water. 

The students were 
then asked to take the 
information and cre-
ate a detailed picture 
illustrating what they 
believed to be an impor-
tant water conservation 
message for the public. 

See CONTEST, Page 11B

Elbow Elementary 
student takes first 
in PBUWCD contest

Gonzales
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Outdoor Kitchens, BBQ Grills & Patios

ON SALE NOW!!

11220 HWY. 191
Between Midland & Odessa

(Airport Exit)
432-550-7224
RockstarGrilling.com

Appointments arefilling upFAST!!

24
76

42

Quality Fence Co.
Jimmy Marquez - Owner

• Concrete Work
• Fence Repair
• Dog Runs

Finest In Fencing Wood & Chain Link

Free Estimates

432-267-3349
232993

Howard County Justice of 
the Peace Outstanding IBC 
Warrants:

Sherri Monique Aldridge, 
1507 E. 6th St., Big Spring

Marcus Joe Anderson, 
3306 Auburn St., Big Spring

Steve Antoine, 1425 E. 6th 
St. no. 19, Big Spring

Katie Cole L. Baker, P.O. 
Box 3372, Big Spring

Jessica Lynn Banks, 6403 
CR 1200, Big Spring

William Riley Bounds, 
1810 Corsicana, Dallas

Tiffiny Burke-Mendoza, 
1503 Robin, Big Spring

Wayne Richard Boyce, 
4042 Morningside, Canyon

Raymond Carroll, 712 E. 
17th St., Big Spring

Roy DeWayne Carter, 
5320 Wasson, Big Spring

Monica Ida Castillo, 2609 
Wasson Rd. apt. 36 C, Big 
Spring

Susan Cheyanne Cearley, 
4104 Muir, Big Spring

Pedro Chavarria, 1404 
Wood, Big Spring

Okytra Larae Cole, 1903 
Runnels, Big Spring

Matilda Cortez, 302 N. St. 
Teresa, Stanton

Stefan Deal, 8102 Casie 
Ln. apt. 1131, Fort Worth

Hannah Deaton, 19634 
Atasca Oaks Dr., Humble

Manuel DeLosrios, 707 
Lorilla St., Big Spring

Teana L. Demeny-Roberts, 
5601 N. Service Rd., Big 
Spring

Shiloh Sharee Dennis, 
4651 E. CR 490, Stanton

Maria Luisa Elizondo, 603 
S. 2nd St., Meadow

Tina Marie Ellis, 4002 
Austin Ave., Snyder

Brittany Vanessa Escanue-
la, 2521 Chanute, Big Spring

John Randall Evatt, 608 S. 
Louisiana apt. C, Amarillo

Kristen Falcon, 2606 
Fairchild Dr., Big Spring

Michael Dean Fleming, 
5216 Tremont Ave., Midland

Andy Lee Flores, 1302 
Kendall, Big Spring

Sharlamarr Frink, 3723 
Monclair, Odessa

Noel Garcia II, 1011 Sta-
dium, Big Spring

Pedro Garcia,  806 John-
son, Big Spring

Rosa M. George, 509 W. 
2nd St., Stanton

Roxanne Deanda Gonza-
les, 538 Westover Rd. apt. 
211, Big Spring

Whitney Marquez Gray, 
2934 Old Anson Rd. no. 
1224, Abilene

James Michael Griffin, 303 
Butler St. no. 502, Atlanta

Donovan Lamont Grisson, 
2613 Neill Rd., Big Spring

Eugene Frank Gulley, 
1201 Floydada, Wellington, 
Texas

Christina Nichole Gutier-
rez, 2809 25th St., Snyder

Dylan Hammons, 4404 E. 
11th Pl., Big Spring

Matias Hernandez Jr., 620 
E. 4th St., Big Spring

James Beauford Hodnett, 
111 Merrick Road, Big Spring

April M. Horton, 1705 
Charles St., Portsmouth, 
Ohio

Brian Ivanchan, 1208 
Mulberry, Big Spring

Shatiya Lasha Jenkins, 
4590 N. Texas no. 198, 
Odessa

Stephanie Ford Johnson, 
P.O. Box 483, Coahoma

Christopher Shawn Jones, 
Vanham Ave., Wilson

Albert Leal, 2522 Albrook, 
Big Spring

Richard Leos, 509 W. 8th 
St., Big Spring

Jesse Paul Lopez, 1011 
Scurry, Big Spring

Jenny Marie Hamilton 
Lyon, 2609 Fairchild, Big 
Spring

Aaron Christopher Mack, 
2134 Bonham Ave., Odessa

Todd Vincent Martin, 409 
Woodcrest, Midland

Joe Martinez, 2525 Fairch-
ild, Big Spring

Manuel Martinez Jr., 702 
NE Iona, Lamesa

Michael Shane Martinez, 
P.O. Box 613, Coahoma

Lee Allen Mathis, 101 
Falcon Ln., Hillsboro

Hutchinson McWilliams, 
1700 N. FM 700, Big Spring

Jonathan L. Michelsen, 
2798 Simmons, Abilene

Jacob Montoya, 149 
Whipowheel, Rockdale

Willie Ray Myles Jr., 1220 
Ross Ave., Waco, Texas

Camilo Martin Nieto, 1 
Courtney Pl. no. 108, Big 
Spring

Melissa Chu-Lai Nieto, 615 
Tulane, Big Spring

Dehalie Marie Nunez, P.O. 
Box 93, Eden

Robert Scott Ochoa, 2607 
Chanute, Big Spring

Cresencio Inez Padilla, 
P.O. box 2567, Big Spring

James Michael Perez, 
1603 Owens, Big Spring

Michael Lynn Perkins, 
11681 CR 4164, Hermleigh

Taylor James Perry, 2105 
Sidney Baker no. 228, Ker-
riville

Jarum Renee Pryor, 602 
N. Plaza, Big Lake

Randy Randolph, 237 W. 
21st St., Ft. Stockton

Shenna Leean Reeves, 
615 Gene Lee Rd., Mineral 
Wells

John Daniel Renteria, 
4221 CR A 3500, Knott

John Troy Riddle, 801 
Industrial Loop no. 65, 
Breckenridge

Liza Leigh Rios, 1002 
Main no. 30, Big Spring

Linda Eva Rodriguez, 
2519 Gunter, Big Spring

Veronica Romero, 103 
Becker Rd., Big Spring

Lisa J. Rubio, 1303 Syca-
more, Big Spring

Miguel Andres Sanchez, 
64 McCaleb Rd., Montgom-
ery

Anastasia Clarice Sand-
ers, 1401 Culpepper, Wilson

Brittany Nicole Savell, 425 
East Davis Rd., Big Spring

Kennedra Wynell Shel-
ton, 400 N. 40th St. no. A, 
Corsicana

Charles Ray Smith, 2911 
W. Highway 80 apt. 155, Big 
Spring

Tiffany Katherine Stokes, 
1407 E. 19th St., Big Spring

Timothy Donald Taylor, 
4000 W. Highway 80 no. 18, 
Big Spring

Olivia Talietha Threats, 
1208 Blackmon, Big Spring

Abram Heinrichs Unger, 
503 NE 4th St., Big Spring

Ricky Lynn Waltenbaugh, 
538 Westover Rd., apt. 133, 
Big Spring

Timothy Shea Wargo, 624 
State St., Big Spring

Thomas Weeks, P.O. Box 
110891, Anchorage, Ak.

Candida Lynn Whitehead, 
3706 Connolly St., Big 
Spring

Tamara Ruth Whitt, 1909 
Morrison, Big Spring

Jamie Wiggins, 1905 Was-
son Rd. apt. 28, Big Spring

Byran Paul Williams, 1409 
E. Main, Big Spring

Frances Elena Yanez, 
1610 Cardinal, Big Spring

James Edward Young, 
3313 Auburn Ave., Big 
Spring

Marriage Licenses
John Davis Spencer, 32, 

and Mary Annie Brown, 24, 
both of Big Spring

Gary Lee Miller, 46, and 
Tonya Michelle Wombwell, 
40, both of Big Spring

Henry Delano Sanders, 
19, and CanyonMakenna 
Daniels, 23, both of Coa-
homa

McKinley Douglas, 35, and 
Ellen Sloan Torrence, 53, 
both of Big Spring

County Court Filing
State of Texas vs Tarissa 

Stephens. Revocation of 
probation and imposition of 
sentence. Theft of property 
greater than or equal to $50 
but less than $500.

Warranty Deeds
Grantor: Randall T. Amon-

ett and Donna M. Amonett
Grantee: Gerald Lee Har-

ris Jr.
Property: W/30’ of lot 2 

and E/25’ of lot 3 and S/50’ 
thereof blk 20, Edwards 
Heights Addition

Date: Nov. 7, 2014

Grantor: Jennifer A. May
Grantee: Lorra Lou May
Property: Lot 9, blk 22, 

Monticello Addition
Date: Nov. 7, 2014

Warranty Deeds With 
Vendors Leins

Grantor: Margaret Arista 
Sanchez

Grantee: Ramon Saldivar 
and Natividad Saldivar

Property: Lot 6, blk 38, 
Government Heights to 
Bauer Addition

Date: Nov. 10, 2014

Grantor: Horace Richie 
Tubb, Executor of the 
Estate of Horace E. Tubb, 
deceased; and Patricia A. 
Eubanks, Trustee of Trusts 
established by the Last Will 

and Testament of Jewel For-
rest Tubb.

Grantee: Logan Williams 
and Amanda Williams

Property: SW/4 of sec 44, 
blk 32, T-1-S, T&P RR Co. 
Survey, Howard County

Date: Nov. 7, 2014

Grantor: Kenneth Eubanks
Grantee: Logan Williams 

and Amanda Williams
Property: SW/4 of sec 44, 

blk 32, T-1-S T&P RR Co. 
Survey, Howard County

Date: Nov. 7, 2014

Grantor: David Holleman
Grantee: Eddie W. Hen-

derson and Lana J. Hender-
son

Property: SE/4 of sec 48, 
blk 32, T-1-N T&P RR Co. 
Survey, Howard County

Date: Nov. 7, 2014

Grantor: Victor P. Torres 
and Alicia R. Torres, Trust-
ees of the Victor P. Torres 
and Alicia R. Torres Revo-
cable Living Trust

Grantee: Eddie W. Hen-
derson and Lana J. Hender-
son

Property: SE/4 of sec 48, 
blk 32, T-1-N, T&P RR Co. 
Survey, Howard County

Date: Nov. 7, 2014

Grantor: Nathaniel Munoz
Grantee: Joseph Dekeyser 

and Whitney Dekeyser
Property: E/2 of sec 5 blk 

32, T_1-S, T&P RY County 
Survey, Howard County

Date: Nov. 7, 2014

Grantor: Sunday Kola 
Jegede and Danya Z. 
Jegede

Grantee: Denver Clink-
scales and Mallory Clink-
scales

Property: Lot 1, blk 3, 
Edwards Hills Addition

Date: Nov. 7, 2014

Grantor: Justin L. Hobbs 
and Leslie Elrod-Hobbs

Grantee: Jim D. Rodgers
Property: NW/4 os sec 6, 

blk 32, T-1-S, T&P RR Co. 
Survey, Howard County

Date: Nov. 19, 2014

District Court Filings
Howard County, et. al. vs 

Daniel Proffitt – Tax
Howard County, et. al. vs 

Daniel Blake Proffitt – Tax
Howard County, et. al. vs 

Cornelius Price Jr. - Tax
Howard County, et. al. vs 

Dorthy Geraldine Purgason 
– Tax

Howard County, et. al. vs 
Quad A Inc. - Tax

Howard County, et. al. vs 
Debra Quimby

Howard County, et. al. vs 
Carl Railsback – Tax

Howard County, et. al. vs 
Jesus Ramirez et us – Tax

Howard County, et. al. vs 
Riley Rivera – Tax

Howard County, et. al. vs 
Marcela Rivera – Tax

Howard County, et. al. vs 
Maria H. Rivas – Tax

Howard County, et. al. vs 
Alecia Rios – Tax

Howard County, et. al. vs 
Donna R. Michel Renzullo 
– Tax

Howard County, et. al. vs 
Jesse Rivera and Cynthia 
Luna – Tax

Howard County, et. al. vs 
Viloa H. Shortes – Tax

Howard County, et. al. vs 
Juan L. Galvan – Tax

Joanne Marie Cervantes 
Meek vs Justin Wayne Meek 
– Divorce

Portfolio Recovery As-
sociates LLC vs Brandi A. 
Hilario – Accounts, notes 
and contracts

Portfolio Recovery Associ-
ates LLC Assignee of GE 
Capital Retail Bank (Chevron 
and Texaco) vs Joe Gonza-
lez – Accounts, notes and 
contracts

In Re: Transfer of struc-
tured settlement payment 
rights by Rosita Berry Webb 
– Civil suit

In the Estate of Meredith 
Anne Kendall, deceased – 
Adverse action

In the Estate of Jerry W. 
(Pete) Sanderson, deceased 
– Probate – all other Estate 
proceedings

In the Estate of Robbie L. 
Griffin, deceased – Probate 
– Independent Administra-
tion

Public Records▼
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West Texas Centers
Mental Health Team Coordinators; Employee will assists individuals 
in gaining access to medical, social, vocational and educational 
services. Some positions require participation in crisis call rotation.

Mental Health Rehab Provider: Employee will perform psychosocial 
rehabilitation and skills training services to reduce the symptoms of 
and disabilities of mental illness. Services will be delivered primarily 
in the community. Also available at part time $21.84 an hr. 

Mental Health Part Time Crisis Worker: Employee will be responsi-
ble for responding to mental health crisis calls after hours and on 
weekends, and also participating with an on-call team.

These positions must have a Bachelors degree with a major in 
Social work or a minimum of 24 hours in psychology, sociology or 
other human service hours. All Employees must live within 70 miles 
of the duty site. Employees will be required to have a personal 
vehicle available with WTC reimbursement provided. Travel require-
ments depend upon the position. Extensive training is provided. 
Flexible Schedules. Salaries range from: $33,000 to $41,000 
depending on the position.

Attention Veterans: West Texas Centers has a special job 
opportunity for a combat Veteran. This position will develop 
programs to connect Veterans in the West Texas Center ser-
vice area to local community resources. Other activities will 
include scheduling peer to peer groups and working closely 
with other veterans organizations. The successful applicant 
will need transportation and be willing to do daily travel with 
minimum overnight travel required. If you’re a combat veteran 
and looking for something rewarding this coul be the position 
for you. Salary is $1176.47 every two weeks. Travel is reim-
bursed at the Center approved rate.

Applications available at 409 Runnels or www.wtcmhmr.org or by 
calling JOBLINE 800-687-2769. EOE. 264641

West Texas Centers
Position 322: Provider Service Part Time positions. This position 
provides services to persons with intellectual or developmental 
disabilities. Services range from skills training, to assistance with 
daily living activities. Services are provided in the home, the com-
munity in a vocational setting. Schedules are flexible. Hrly 
$12.90.

IDD Residential Support Tech: Provides Residential Services 
to IDD individuals in a residential 4 bed home. Services will be 
provided within the community and in the person’s home. 
Responsibilities include providing training, supervsion, and/or 
support in the areas of: self-help, independent living, community 
participation and involvement, social and peer development, 
financial management, and health maintenance. Staff may share 
responsibilities with other staff or may work independently of 
other setaff to provide daily supervision, care and training of 
individuals in their care. Required to work flexible hours and may 
be required to work rotating shifts. High school diploma or GED 
$12.90 hfr ($1,032.00 by weekly $26,832 annually).
Applications available at 409 Runnels or www.wtcmhmr.org or by 
calling JOBLINE 800-687-2769.EOE

262833

MAINTENANCE DIRECTOR

SAGE HEALTH CARE CENTER
1201 North 15th St.

Lamesa 264648

LVNs
$3000 Sign
on Bonus

Immediate openings on
various shifts for State
licensed professionals.
Competitive rates &
bnfts for FT employees
EOE/MFDV. For more
information, call our
DON (325) 573-6332, or
apply in person:

SNYDER
HEALTHCARE

CENTER
5311 Big Spring

Highway in Snyder

CNAs
$1500 Sign On Bonus

LVNs
Immediate openings on 
various shifts at local LTC 
facility. Bonus for CNAs. Must 

license. Competitive salary 

time employees.EOE.
For more information call 

our Administrator at
 (806) 872-2141,

or apply in person at

SAGE HEALTH CARE 
CENTER

1201 North 15th St.,
Lamesa26

46
46

Help Wanted
1611 Gregg, Credit World, 
WAREHOUSE/ DELIVERY
Wanted for local Rental Store. 
Benefits include paid vacation, 
retirement & health insurance. 
Requirements are background 
check, drug screening, good 
driving record, have a valid 
drivers licence, and be at least 
19 years old. Starting pay 
$10.50 per hour. Apply in per-
son.

ACCOUNT MANAGER
Needed:  Requires   Good 
Driving Record, Computer and 
Phone Skills. Benefits Include: 
Health, Dental, 401K & Paid 
Vacation. Apply in Person at 
Credit World, 1611 S. Gregg.

Assistant Manager/Collector
Security Finance is now taking 
applications. We offer benefits, 
competitive pay, and 
advancement opportunities. 
Apply in person at 501 E. 3rd. 

CDL CLASS A Toter Drivers
And

Field Techs
Phoenix Lease Services – 

Big Spring, Texas
Minimum Requirements for 
Drivers:
·T or X Endorsement
·Good MVR and Work History
·Experienced in transporting 
mobile homes or oversized 
loads
Minimum Requirements for 
Field Techs:
·Good MVR and Work History
·Experience in mobile home 
repairs a plus
Driver Benefits:
·Sign-On Bonus
·Safety / Performance Bonus
·FREE Health insurance 
(Employee ONLY)
·Employee Housing Available
·Local runs ONLY
·Paid holidays and vacations

Apply in person at 2705 Hwy 
87 North OR contact 

432-263-1300

Help Wanted
BIG SPRING CARPOOL 

AVAILABLE
COLORADO CITY CARPOOL 

AVAILABLE
LAMESA CARPOOL AVAILABLE

RNs – All Shifts
Job Posting # 252983
Earn up to $4408.55 per month 
(DOE)

LVNs – DAY & EVENING Shifts
Job Posting # 252975
Earn up to $2720.05 per month 
(DOE)

Psychiatric Nursing Assistants
Job Posting # 250720
Varied Shifts
Starting salary $1877.42 per month

Contact our Job Center for Job De-
scriptions
or to Arrange a Campus Tour
432-268-7341 or 432-268-7298
Or
Complete an application online at
https://jobshrportal.cpa.texas.gov/E
NG/careerportal/
Once you have completed your ap-
plication
Big Spring State Hospital
1901 North Highway 87
Big Spring, TX 79720

COUNTER & SALES person 
needed for local Furniture and 
Appliance Store. Bilingual and 
outgoing personality a plus. All 
inquires are to be made in per-
son at 1611 South Gregg, Big 
Spring. Starting pay $10.50 a 
hour.

KNOCKOUT TRUCKING is 
looking to hire Experienced 
Vacuum Truck Drivers. Must 
have Class A CDL with 
tanker/Hazmat endorsement. 
Must be able to speak, read 
and write English. Call 
(806)319-4357 or 
(432)254-7404  EOE. 

Help Wanted
DRIVERS

LOCAL DRIVER NEEDED
HOME DAILY!

$1500 Sign On Bonus
• Earn up to $22.00/hr + OT

• Work a 5 Day Week
• Day Shift Available

• Bonuses, benefits, and much 
MORE!

Must have 1 yr. T/T exp., 
Class A CDL w/ Hazmat

DUPRE
To apply call or go online with 

your 
3 year employment history

800-366-4910 EOE
Visit our website for all job list-

ings
www.DupreLogistics.com

Drivers: Dedicated Runs! 
Top Pay, Weekly Home-Time!
Over 50 years Strong, Stable, 
Werner Enterprises: 
1-855-515-8445

DRIVERS: NEW Regional 
Home Weekly Openings
TX and surrounding states! 
Excellent Pay, Benefit 
Package!
*100% PAID Health & Dental 
Ins! *Quarterly & Annual 
Bonus!
1yr Class-A CDL, X End, TWIC 
Req.
MARTIN TRANSPORT
855-842-8659

EXPERIENCE 
SEAMSTRESS Needed To 
Work Out Of Our Clothing 
Company In Stanton Call For 
Appointment Salary Based On 
Experience Part Time 
432-254-2413

EXPERIENCE FARM Hand 
Wanted! Call after 7:00p.m. 
(432)684-5418.

EXPERIENCED HOUSE-
KEEPERS needed. Full-time 
$9.00/hour. Applicants must 
apply in person at Super 8 
2900 East I-20 Big Spring 
Texas 79720 or contact Priya 
at 432-599-1778 .

Help Wanted
FULL-TIME LINE COOK, 
DISHWASHER,  needed. Must 
have reliable transportation. 
Apply in person at Big Spring 
Country Club. No phone calls 
please. 2401 Driver Road.

INGRAM CONCRETE is seek-
ing full-time employees to fill 
Mixer Driver positions at our 
Big Spring Concrete Plant. 
CDL license required. Paid 
weekly. No waiting period on 
medical insurance. Other ex-
cellent employee benefits avail-
able. Please apply at 605 North 
Benton in Big Spring, Texas 
79720 or call 432-267-6348 for 
additional information. EEO 
Employer.

GILLIHAN PAINT & Body is 
looking  for a shop porter. 
Driver license needed. Must be 
honest and dependable, come 
by 821 W. 4th St.

Mid-West Truck 
Has immediate opening for a
DIESEL 
MECHANIC/MECHANIC’S
HELPER
in Midland Tx.
Company offers a
Health Reimbursement Plan/
Paid Life Insurance; Plus 
Dental/Vision & 401k. 
Call 432-523-3451

Mid-West Truck
Has immediate openings for
CDL DRIVERS/CDL TRAIN-
EES
West Texas Area/CDL Training
Provided. Must be 18 years 
old. Benefits include: Life/Den-
tal/Vision/401k/ Health Reim-
bursement. Call TODAY!
432-523-3451

NEED GENERAL Laborer. 
Must have good driving record. 
Able to follow simple directions. 
Mon-Fri Some weekends Apply 
At B & R Septic 2801 W FM 
700 Big Spring, Texas

Help Wanted
NEED DRIVER with CLASS A 
CDL. Must have good driving 
record. Backhoe experience a 
plus. Self motivated, fast 
learner. Apply At B & R Septic 
2801 W. FM 700 Big Spring, 
Texas

NEIGHBORS CONVENIENCE
Store now hiring cooks, 
cashiers, 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.

NOW HIRING Class A CDL 
drivers to transport crude oil. 
Must have a HAZMAT 
endorsement and an 
acceptable MVR. Day and 
nights shifts are available with 
night shift differential pay. 
Excellent benefits including 
medical, dental, vision and life 
insurance as well as a 401k 
package when eligible. 
Qualified applicants please call 
(432) 620-0055 to apply.

NOW HIRING for
Snack Bar and Front Desk
Must be able to work nights 
and weekends
Full Time & Part time available.
Apply in person at 3318 East 
I-20, Exit 179
Big Spring Bowl-A-Rama

NURSERY WORKER Needed 
part-time at East Fourth Street 
Baptist Church. For more 
information please call 
(432)267-2291 or 213-1046.

OPPORTUNITY CHILDCARE
Position 10:00am-6:30pm. 
Apply Jack & Jill, 1708 Nolan.

Parkview Nursing and Rehab is 
currently hiring for :
Dietary Aide
Housekeeping/Laundry Aide
We offer Competitive 
Pay, Benefits and a Great 
Family working environment!
Please apply on line at 
www.parkviewnursing.net or in 
person at 3200 Parkway

Help Wanted
PART-TIME CAREGIVERS
needed by Christian preschool. 
Apply at New Hope Christian 
School 118 Cedar Rd.

PREMIER FLOW Control now 
hiring for Shop Hands. 
Competitive pay and benefits. 
Contact Alvin at (903) 
804-9505

RAINBOW CHRISTIAN
Preschool Is Hiring For a Full 
Time Caregiver/Teacher 
Experienced Preferred High 
School Diploma Required 
Come By 409 Goliad To Apply 

RN NURSE Needed NOW!
“Immediate Hire! We’re looking 

for you!”
Big Spring Federal 

Correctional Institution
Full Time Nights

APPLY online TODAY at
http://ch.tbe.taleo.net/CH10/ats
/careers/requisition.jsp?org=C
ORRECTIONCARE&cws=1&ri

d=3975

EEO/ Drug Free Workplace

RNS/LVNS WANTED
Hands of Compassion 

Home Care
Seeking full RNs and LVNs 
with home health experience. 
Must be willing to travel and be 
currently licensed by the  State  
of  TX. Bilingual preferred.

Excellent pay and  benefits. 
Apply online @ 

www.hochomecare.com 
or call Larry at 432-218-7996.

T N C NEEDS 
RN’S LVN’S and C.N.A.’S 

All shifts needed 
(325)670-0090 

texasnurseconnection.com
Please call Mon-Fri 8am-5pm
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Quality Fence Co.
Jimmy Marquez-Owner

Finest In 
Fencing

Wood &
Chainlink

Free Estimates
432-267-3349

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

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
Now Offering

Electronic Leak Detection
And Sewer Camera

Inspection.
Call

(432) 270-3911
M-36107

23
34

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

CONCRETE

22
97

14

Quality Concrete
and

Metal Building
Residential and Commercial
Garage • Shed • Carports, 

etc.
NO JOB TOO SMALL

CALL
816-6839

CONCRETE

25
86

67

40 Years Plus Experience

Ortiz Concrete
Const.

Steel Buildings
Call:

 Domingo Ortiz
806-759-1036 / Cell

PHONE SERVICE

26
14

91

Small Business & Residential
Phone Wiring

Computer & Extension Lines

Stans Phone Lines
Wiring at Affordable Prices
432-213-3910

A.W. Stansel
36 Years Experience

5110 Wasson Rd. 
 Big Spring, TX 79720432-213-8722

23
35

51

HOME IMPROVEMENT

CARPET CLEANING

23
64

09

ROOFING

25
85

31

Timmy D's
Roofing

Free Estimate
Metal, Shingle, Flat Roofs

Specializing In Metal
Whole Roof or Patch Jobs
Also (Home Remodeling)

Satisfaction Guaranteed

(432) 935-1835

ROOFING

25
77

12

Johnny Flores
 Roofing &

Construction
Shingles, Hot Tar & Gravel.

All type of repairs!
Work Guaranteed.

Specializing in Hot Tar Roofs.
Doctor of Repairs
Free Estimates!!
267-1110

432-466-1102

AVON

25
69

09AVON
Buy or Sell
K & Friends

Independent Reps
Call or Text Kim
at 432-664-6007

Email:roubison@aol.com
http://www.youravon.com

/kroubison

YOUR AD
This Could Be Your Ad

FOR MORE INFORMATION

CALL 432-263-7331
Herald Classifieds

LAWN SERVICE

25
86

52

Big Spring
Lawn Care

Mowing, Weedeating,
Trimming, Edge The Yard

ALL OF YOUR 
LAWN CARE
270-7733

GLASS

3208 E. FM 700
Big Spring, TX 79720 (432) 466-3619

A & B Glass Company
Commercial/Residential

Locally Owned
Emergency Service Available 24/hr

258681

LAWN  SERVICE
25

21
28

OUTSIDE 
SPRING CLEAN-UP
 • Tree Trimming
• Yard Manicuring

• Light Hauling
• Water Hauling
Pat's Tree and
Yard Service

432-268-3318

MUSIC

258866(432) 714-4277

DID YOU KNOW?
There is a Music Shop

in the Mall?
Gary's B's Music

263209

ROOFING

26
23

85

LARRY'S ROOFING & TREE TRIMMING
Complete TREE Removal:

Roofing: Comp & Dimensional
Modify Roll Roofing For Flat Roofs, Patch Jobs

Over 30 Years Exp.
FREE Estimates

Owner: Larry Martin
432-270-8049

WELDING

26
06

12

Out West Services.
Certified Welder,

Welding, Fabrication & Repairs,
Oilfield maintenance,

Competitive rates,
Mobile & shop ready.

Call William @
 (432) 517-8407

HOME IMPROVEMENTS

266184

RS Home Repair

Call Randy
(432) 816-3030

Add On's, Baths,
Kitchens, Carports, 

Garages, Garage Doors, 
Remodeling, Painting  

And Etc.

LANDSCAPE

26
06

26

DURAN'S TREE
Service

Sod prepping, tilling,
 leveling, flower bed work, 

drt/rock available.

238-6770
Will travel.

TREE SERVICE

26
06

27

DURAN'S TREE
Service

Tree Removal Specialist. Minor/
Major trimming, stump removal, 

flower bed cleaned, hedges 
trimmed. Prices negotiable.

238-6770
Will travel.

LAWN SERVICE

26
24

77

M&S
 Lawn Care

Tree Service
Complete Lawn Care

Large Lot Mowing 
Complete New Grass

Installation
Senior Discount

(432) 517-5554

AUTO PARTS
 

Since 1947 
 

Specialize in late model quality Pickup parts 
 
 

1511 HWY 350 ● (432) 263-5000 
Big Spring, Texas 79720 

 
Monday – Friday 8a.m. – 5:30p.m. 

 
 

A Modern Auto Dismantler 

26
24

49

CONSTRUCTION

26
05

96

Manny Ribera
Total Construction since 1981

native Midlander Class 
74 MHS.

Pool, remodels, water falls, total 
concrete & stamping, overlays, 

decorative stain, out door kitchens, 
stone, additions, buildings. 
Texture & total demoltion.

mRiberaConstruction.com
432-570-1955

ROOFING

26
05

95

White Roof Coatings 
seals all flat roofs, 

hold water 10 years
 guarantee.

By Manny Ribera
native Midlander est. 1981.

mRiberaConstruction.com

432-570-1955
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Dear Annie: Last
week, I was watching a
YouTube
video, and
suddenly a
man's face
appeared on
my screen.
He was
watching me.
I immediately
turned off my
computer. 

Apparently,
through apps
or hacking
into
computer
signals,
people can
watch you
through your computer
camera lens. I shared my
story with friends and co-
workers, and they, too,
had no idea this could
happen. I now keep tape
over my camera lens. You
should tell people about
this. -- Creeped Out 

Dear Creeped: We're
not certain someone's
face can suddenly appear

on your monitor and be
watching you during a

YouTube
video, but it
is possible
for someone
to watch you
through your
webcam.
Hackers can
get into
everything,
including
your camera
lens. This is
why you
should never
bring your
laptop into
your
bedroom.

The easiest way to protect
yourself is to cover the
camera lens. 

Here are other
precautions: Do not open
attachments, including
music and video, unless
you are certain you know
the person sending it and
the person intended you
to have it. You'd be
surprised how often a
friend's email is hacked

and everyone on their
mailing list is sent an
attachment with malware
embedded. In particular,
avoid unfamiliar sites
offering free downloads.
This is asking for trouble.
Make sure your antivirus
software and security
firewalls are current and
turned on. Update your
passwords regularly.
Don't use easy-to-hack
passwords, such as your
birthday or spouse's
name. If you need help
with your computer
system, go to a reputable
IT service for assistance
or ask someone you trust
for a referral.

Dear Annie: A good
friend of mine who is 82
often comments that her
family gives her money
for gifts. She says, "What
else would I need?" But I
think at this point in her
life, her family should be
able to think of some
special things she'd like. 

I have several
suggestions: postage

stamps; an assortment of
greeting cards; tape and
markers; attractive boxes
of facial tissue; gift
certificates for the
grocery or beauty salon
that they actually go to;
magazine subscriptions;
jams, teas and coffees;
pretty wall calendars;
tickets and transportation
for a play or sporting
event. 

You also could give a
"gift certificate" to set up
a regular schedule to take
them to the local library
or "coupons" to call you
for a ride when needed.
For my friend, I offer to
get her produce from the
local seasonal farmer's
market since she cannot
get there but loves the
fresh fruit and vegetables.
-- A. in Wisconsin

Dear A.: Some people
(including seniors) prefer
cash. That way they can
spend it however they
choose. But for those who
are looking for more
personalized gifts, your

suggestions will be deeply
appreciated this holiday
season.

Dear Annie: When my
daughter married, we
kept all the gifts at our
house until after the
honeymoon. Then we had
a family party. As they
opened the card from
"Aunt Jane," my daughter
jotted "Dear Aunt Jane"
on a thank-you card.
Then she unwrapped the
present, and as it was
being passed around by
the family, she finished
up the thank-you note
with a "thank you so
much for the silver
platter" and a brief
sentence about its beauty
or usefulness. She signed
their names and went on
to the next gift. At the
same time, I was
recording the gifts in her
wedding album. 

By the time they
finished opening the gifts,
all the thank-yous were
written, and they only
needed to put the

addresses on the
envelopes. So many of my
friends later commented,
"I can't believe we already
got our thank-you note!" --
and it was such a relief
for her to have that
daunting task done. The
grandparents also enjoyed
being included at the gift
opening party. -- Mother
of the Bride 

Dear Mom: We are
truly impressed. 

Annie's Mailbox is written
by Kathy Mitchell and Marcy
Sugar, longtime editors of the
Ann Landers column. Please

email your questions to
anniesmailbox@comcast.net,
or write to: Annie's Mailbox,

c/o Creators Syndicate, 737
3rd Street, Hermosa Beach,
CA 90254. 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.

COPYRIGHT 2014
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Help Wanted
SALES/CUSTOMER SERV-
ICE Representatives
needed for one of the Largest 
Hispanic Top 500 Owned and 
operated Companies in the US.
Must be dependable, self 
motivated & outgoing 
personality. Must have HS 
diploma.
Bi-lingual a plus! 1 yr customer 
service experience, but not 
required. Training provided.
We
offer competitive pay.
Excellent benefits & 401k. 
Apply at www.fredloya.com or 
via email
to 
hrprocessing20@fredloya.com

STERLING COUNTY Nursing 
Home is now taking 
applications for cooks and 
housekeepers. We offer 
medical, dental, & vision 
insurane plus retirement 
benefits & travel allowance. For 
more information call Amanda 
Arispe @ 325-378-2134

THE DENVER CITY POLICE 
DEPARTMENT
Is accepting applications for 
the position of a full time police 
officer. Position requires that 
the applicant has completed 
the requirements of the State 
of Texas for being licensed as
a Peace Officer. Requests for 
an application may be mailed 
to the Denver City Police
Department, Box 1539, Denver 
City, TX 79323, email 
dcpd@valornet.com or by 
calling (806) 592-3516 or come 
by the office at 201 W. 4th. The 
City of Denver City is an equal 
opportunity employer. 
Applications taken until position 

is filled.

VAN DRIVER
Housekeeper
Laundry Aide
Dietary Aide
Dishwasher

Assistant Cook 
LVN Charge Nurse

RN House Supervisor
Certified Nurse Aide

Certified Medication Aide
Quality Infection Control 

Specialist, RN
Needed at 

Lamun-Lusk-Sanchez
Texas State Veterans Home.

Immediate Openings Available
Please apply in person at:

1809 N. Hwy. 87, Big Spring, 
TX 79720

Equal Employment Opportunity

WE ARE looking for a 
hardworking individual who has 
knowledge in HVAC, plumbing, 
make ready, pools, and 
general handy man work. Our 
company offers benefits as well 
as an apartment discount. If 
you feel you are a good fit 
please send your resume.

Items for Sale

FOR SALE: Lighted Christmas 
Poinsettias, Cactus, Trees and 
more decorations. All sizes. 
Call (432)935-5307, 264-6117, 
816-2922. Come by 1433 Hill-
top Rd.

SEASONED Oak FIREWOOD.
$360.00 Full Cord & $200.00 
Half Cord. Delivered and 
Stacked. Call  512-913-7406.

Pets
HAVE 2 Kittens to give away to 
good home. Call Donna 
432-466-4608

Real Estate for Rent

OFFICE SUITE AVAILABLE. 
1512 Scurry Suite A Excellent 
Location Newly remodeled
Offices with reception area. 
$750.00 a month. Call 
432-263-5000 or 

432-213-1496.

1712 Gregg St. Prime Retail 
Location. 1800 sq. ft. $750.00 
a month. Call 432-263-5000 or 

432-213-1496.

AFFORDABLE  COUNTRY
Living- OASIS RV Park has 
Spaces & Travel Trailers for 
Rent, Call 432-517-0062 or 
264-9907.

COLORADO CITY 1 Bd/1 Bath 
$495/$150 Deposit 1 
Bed/1Bath Townhouse 
$650/$250 Deposit Just 
Remodeled. Central Air & 
Heat. New appliances. Carport. 
Lantana Apartments, 928 
Waco. 325/728-9103

COMMERCIAL BUILDING
space for lease. 123 Main St. 
Water furnished 1 year lease 
required, $1500 per month plus 
deposit. 263-6514 Owner/Bro-
ker 

TRAVEL TRAILERSFOR 
RENT. For more information 
call Ann at 816-6484 or Ticia at 
213-3504

FOR RENT: 32ft Camper $300 
a wk. Lot Electricity and Water 
Included 432-257-7666

Travel Trailers & Spaces for 
rent. Peaceful Country setting. 
Call Cindy at 432-213-0243 for 
trailers, or Brandy 
432-213-3608 for spaces.

20 ACRES Commercial 
Property For Sale Near  I-20 & 
Hwy 176 Big Spring 
432-270-3632

2800 SQAURE ft building. For-
merly the Sunset Bar on ap-
proximatly 1.5 acres. 1800 N 
Birdwell Lane. $65,500. Call 
432-263-6292.

601 EAST 18th St. 2 bd/1bath 
House on corner lot.  CH/A 
$59,000 some financing possi-
ble.  Call 432-213-0816

COLORADO CITY lake front 
house for sale. Furnished, with 
new appliances and leather. 
Ready to live in. $69,500 NO 
owner financing Call or text 
432-270-4585 

Real Estate for Sale
HOUSE FOR sale to be 
moved. 3bdr/2bath Center 
Heat/Air, vinyl floors, metal 
roof, pier and beam. Could be 
converted to 4 offices and large 
meeting room. Call 
432-397-2367

OPEN FLOOR plan 3 
bedroom, 2 bath currently 
under construction by J Hopper 
Homes at 1003 Dreid Rd. 2100 
sqft, 1.29 acres, Austin stone 
exterior, Coahoma ISD, granite 
countertops, spray foam 
insulation. More info including 
pricing and pictures at 
jhopperhomes.com

Services Offered
Small Engine Repair 709 Pine 
St. ATVs, riding lawn mowers. 
Come by or call at 
432-270-0575/432-6064052 
Email 
pherrera@suddenlink.net

Vehicles
CA$H FOR CARS/TRUCKS: 
Get A Top Dollar INSTANT Of-
fer! Running or Not.
Damaged? Wrecked? OK! We 
Pay Up To $20,000! Call Toll 
Free: 1-800-871-9712

Legals

Legals

CITY OF BIG SPRING
310 Nolan Street

Big Spring, Tx 79720-2657
432-264-2513

AN ORDINANCE OF THE CITY 
OF BIG SPRING, TEXAS, 
AMENDING THE CITY OF BIG 
SPRING ZONING ORDINANCE, 
MORE SPECIFICALLY; ARTICLE 
2, SECTION 2-1 ENTITLED 
“DEFINITIONS OR WORDS AND 
TERMS” TO INCLUDE A 
DEFINITION FOR “URBAN 
DESIGN REVIEW”; AMENDING 
ARTICLE 4 ENTITLED 
“DEVELOPMENT STANDARDS” 
BY ADDING A NEW SECTION 
4-17, ENTITLED “URBAN DESIGN 
REVIEW,” TO ESTABLISH 
PROCEDURES AND 
STANDARDS FOR REVIEW OF 
LARGE-SCALE DEVELOPMENT 
PROJECTS; PROVIDING FOR 
SEVERABLILTY; AND 
PROVIDING AND EFFECTIVE 
DATE.
23 NOVEMBER, 2014
24 NOVEMBER, 2014
TAMI L. DAVIS 
ASSISTANT CITY SECRETARY
#8858 November 23 & 24, 2014

CITY OF BIG SPRING
310 Nolan Street

Big Spring, Tx 79720-2657
432-264-2513

AN ORDINANCE OF THE CITY 
OF BIG SPRING, TEXAS, 
APPROVING A REZONE OF AN 
APPROXIMATELY 16.15 ACRE 
TRACT OUT TO F THE S.E. 1/4 
OF SECTION 32, BLOCK 33, 
T-1-N, T & P RAILROAD CO. 
SURVEY, WEST BIG SPRING 
FROM SINGLE-FAMILY 
DWELLING (SF-2) TO 
MULTI-FAMILY DWELLING (MF) 
DISTRICT; PROVIDING FOR 
SEVERABILITY; PROVIDING FOR 
PUBLICATION; AND FINDING 
AND DETERMINING THAT THE 
MEETING AT WHICH THIS 
ORDINANCE WAS DISCUSSED 
WAS OPEN TO THE PUBLIC AS 
REQUIRED BY LAW. 
23 NOVEMBER, 2014
24 NOVEMBER, 2014
TAMI L. DAVIS
ASSISTANT CITY SECRETARY
#8533 NOVEMBER 23 & 24, 2014

Legals
CITY OF BIG SPRING

310 Nolan Street
Big Spring, Tx 79720-2657

432-264-2513
AN ORDINANCE OF THE CITY 
COUNCIL OF THE CITY OF BIG 
SPRING, TEXAS, AMENDING 
ORDINANCE NUMBER 048-2014, 
WHICH ADOPTED THE ANNUAL 
BUDGET FOR THE CITY OF BIG 
SPRING, TEXAS FOR THE 
FISCAL YEAR BEGINNING 
OCTOBER 1, 2014 AND ENDING 
SEPTEMBER 30, 2015 
TRANSFERRING BUDGETED 
FUNDS WITHIN THE GENERAL 
FUND FROM THE CODE 
ENFORCEMENT DEPARTMENT 
TO THE PLANNING 
DEPARTMENT; PROVIDING FOR 
REPEAL OF ORDINANCES IN 
CONFLICT HERE WITH; 
PROVIDING FOR PUBLICATION; 
PROVIDING AN EFFECTIVE 
DATE.
23 NOVEMBER, 2014
24 NOVEMBER, 2014
TAMI L. DAVIS
ASSISTANT CITY SECRETARY
#8535 November 23 & 24, 2014

CITY OF BIG SPRING
PUBLIC NOTICE OF AN-
NEXATION PUBLIC HEAR-
ING

THE BIG SPRING CITY 
COUNCIL WILL HOLD A 
PUBLIC HEARING AT 5:30 
P.M., TUESDAY, DECEMBER 
09, 2014 IN THE CITY COUN-
CIL CHAMBERS, 307 EAST 
4TH, BIG SPRING, TEXAS TO 
CONSIDER THE FOLLOW-
ING:

To consider the annexation into 
the Big Spring City Limits of 
approximately 12.552 acres, lo-
cated south of Ann Drive and 
west of Ann Drive to Lynn 
Drive; more specifically being 
5.96 acres out of a 169.723 
Acre Tract in Section 9, Block 
32, T-1-S Texas and Pacific 
RR Co. Survey, Howard 
County, Texas, and 6.592 
acres out of a 169.723 Acre 
Tract in Section 9, Block 32, 
T-1-S Texas and Pacific RR 
Co., Howard County, BIG 
SPRING, Texas. Interested 
person may attend and be 
heard by the City Council.

CITY OF BIG SPRING
PUBLIC NOTICE OF ZONING 
DESIGNATION PUBLIC 
HEARING

THE BIG SPRING CITY 
COUNCIL WILL HOLD A 
PUBLIC HEARING AT 5:30 
P.M., TUESDAY, DECEMBER 
09, 2014 IN THE CITY COUN-
CIL CHAMBERS, 307 EAST 
4TH, BIG SPRING, TEXAS TO 
CONSIDER THE FOLLOW-
ING:

To consider a zoning recom-
mendation of Single-Family 
(SF-2) of land to be annexed 
i.e., approximately 12.552 
acres, located south of Ann 
Drive and west of Ann Drive to 
Lynn Drive; more specifically 
being 5.96 acres out of a 
169.723 Acre Tract in Section 
9, Block 32, T-1-S Texas and 
Pacific RR Co. Survey, Howard 
County, Texas, and 6.592 
acres out of a 169.723 Acre 
Tract in Section 9, Block 32, 
T-1-S Texas and Pacific RR 
Co., Howard County, BIG 
SPRING, Texas. Interested 
person may attend and be 
heard by the City Council.
#8538 November 23,2014

Legals

Legals

Legals

Legals

Occidental Permian Ltd. has 
submitted an amendment to the 
P-17 Surface Commingle Permit 
No. 4594 to the Railroad 
Commission of Texas. The 
amendment adds one additional 
well, (Powell Ranch Well No. 
151HC) located in Section 15, T. & 
P. RR Co. Survey, in Glasscock 
County to the existing Permit. Any 
affected mineral interest owner or 
working interest owner that needs 
additional information, please call
Matthew Cole at 713-366-5928.
#8522 November 9, 16, 23, & 30, 
2014 

PUBLIC NOTICE
Glasscock County, Texas 
(”County”), by and through its 
Commissioners Court, gives notice 
pursuant to Chapter 243 of the 
Texas Local Government Code 
(”Chapter 243”) and other authority 
that a public hearing will be 
conducted during the public 
meeting of said Commissioners 
Court on December 8, 2014 at 9:00 
a.m., in the Courtroom, 2nd Floor, 
of the Glasscock County 
Courthouse located at 117 East 
Currie Street, Garden City, Texas 
79739 regarding the following 
matter: the proposed Glasscock 
County, Texas Regulations are 
invited to attend this public hearing, 
and shall have an opportunity to be 
heard and provide public comment 
to the Commissioners Court, orally 
and/or in writing, regarding whether 
the Regulations should or should 
not be enacted by the County. The 
Regulations are authorized to be 
enacted and enforced by the 
county pursuant to Chapter 243 
and other authority. It is the 
purpose of the Regulations to 
regulate sexually oriented 
businesses in the unincorporated 
area of the County, as allowed by 
law, in order to promote the health, 
safety, morals, and general welfare 
of the public, and to establish 
reasonable and uniform regulations 
to prevent concentration of said 
businesses in the County. The 
Regulations contain, among other 
things, the following: (1) purpose 
and intent provisions; (2) findings 
regarding the harmful effects of 
these businesses on a community 
if not regulated as allowed by law; 
(3) administrative provisions, 
including special definitions, an 
effective date, a classification 
scheme identifying such 
businesses as a Class I, II, or III 
Sexually Oriented Business, or as 
a prohibited business; (4) location, 
distance restrictions, building, and 
review procedure, premises 
inspection provisions, and license 
suspension/revocation 
requirements and criteria; and (6) 
civil and criminal enforcement 
provisions. The Regulations may 
be inspected and reviewed at, and 
written public comment regarding 
the Regulations may be submitted 
to, the following public office: Office 
of the County Judge, Glasscock 
County, Texas, Glasscock County 
Courthouse, 2nd Floor, 117 East 
Currie Street, Garden City, Texas 
79739.

SIGNED on the 20th day 
of November, 2014

Kim Halfmann
County Judge, Glasscock County, 

Texas
#8537 November 23 & December 
1, 2014

Public Notice
The Glasscock County Appraisal 
District Board of Directors is 
accepting bids for depository 
contracts for the Appraisal District 
funds. The bid should include all 
Appraisal District funds and trust 
funds for two years beginning 
January 2015, as provided by law.
The Glasscock County Appraisal 
District Board of Directors will 
review the bids at their Regular 4th 
Quarter Meeting on December 19, 
2014 at 8:00 A.M. For more 
information, please contact Priscilla 
A. Ginnetti, RPA- Chief Appraiser 
@ 432/354-2580.
#8528 November 16 & 23, 2014

Legals
CITY OF BIG SPRING
PUBLIC NOTICE

THE BIG SPRING CITY 
COUNCIL WILL HOLD A 
PUBLIC HEARING AT 5:30 
P.M., TUESDAY, DECEMBER 
09, 2014 IN THE CITY COUN-
CIL CHAMBERS, 307 EAST 
4TH, BIG SPRING, TEXAS TO 
CONSIDER THE FOLLOW-
ING:

A request for a zone change 
from LIGHT INDUSTRIAL (LI) 
TO SINGLE-FAMILY-2 (SF-2) 
Zoning District on an unad-
dressed 116.6 acre tract lo-
cated immediately north of the 
Roy Anderson Sports Com-
plex. More specifically, this 
property occupies a 116.6 acre 
tract in Section 25, Block 33, 
T-1-N, T & P R.R. Co. Survey, 
Abstract No. 314, Howard 
County, City of Big Spring, 
Texas -AND- a 70.67 Acre 
tract known as the Roy Ander-
son Sports Complex, located at 
the southeast corner of Oil Mill 
Road and Interstate 20 Front-
age Road. More specifically, 
this property occupies a 70.67 
acre tract out of the North ? of 
Section 26, Block 33 1N Base-
ball Field at the Roy Anderson 
Park, 007 Blk/33 north Big 
Spring.
# 8539 November 23,2014

SCHWERMAN TRUCKING
Company in Big Spring is hiring 
qualified Class A CDL drivers 
for this dry bulk and liquid 
operation. We offer a Weekly 
Guarantee for qualified drivers 
to work at our Big spring 
location.  salary and benefits 
include: Longevity Pay, 
Medical Benefits from 
$36-$95/WEEK, 401K and 
profit sharing.  If you’re tired of 
driving to Midland or Odessa to 
get your truck, give Roger a 
call at (855) 260-9597
www.tankstar.com

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

Visit Us 
Online

at
bigspringherald.com

1111

Business a little slow?
Try advertising in the Herald

Classified Professional Service
Directory

Call 263-7331 
Today!
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Sagittarius Moon
Mood

Yesterday's new moon
set the Sagittarius mood
that prevails today.
Follow
your
curiosity,
and let it
ignite your
spirit of
adventure.
Those who
venture
will gain.
Those who
ask will
learn.
Those who
reach out will be
accepted. It's a time to
believe you're lucky and
act accordingly. The only
enemy to fear is fear
itself.

ARIES (March 21-April
19). Your face will give
you away, telegraphing
everything that's going
through your mind today.

The good news is that
this makes you more
accessible to the ones
who love you. 

TAURUS (April 20-May
20). You don't mind
working hard. In fact,
you prefer it, as long as
the work is in line with
what you do well. If
you're able to use your
talent in such a way that
causes you to push it to
the limit, you'll
experience great joy. 

GEMINI (May 21-June
21). Success always
changes relationships.
Whether it's your gain or
theirs, it will be followed
by a series of adjustments
as everyone decides how
to react to the latest
developments. 

CANCER (June 22-July
22). More is not always
better. In fact, today you
may feel overwhelmed
with options. You'd
rather choose nothing at
all than be tied up in the
thought process of sorting
the pros and cons of too
many variables. 

LEO (July 23-Aug. 22).
You learn most about a
person by the way he or
she treats those of lesser
status. Those of truly fine
character treat everyone
the same whether pauper
or king, babe or elder,

servant or celebrity. 

VIRGO (Aug. 23-Sept.
22). So much of the game
you're playing today is
psychological. Do what it
takes to get into the right
mindset. The bottom line
is that you'll succeed
because you feel that you
can succeed. 

LIBRA (Sept. 23-Oct.
23). The new ideas won't
come until you escape the
old ones. If you try to
escape them, but they
seem to follow you still,
turn around and reason
with them instead. 

SCORPIO (Oct. 24-Nov.
21). You only break rules
that you believe shouldn't
be rules in the first place.
Therefore, you're not
being lawless; you're
standing for the way you
think things ought to be. 

SAGITTARIUS (Nov.
22-Dec. 21). Do what
hasn't been done. That's
the only way things will
move forward. Don't
think that you can return
to the idealized past. It
wasn't as great as you're
making it in your head.

CAPRICORN (Dec. 22-
Jan. 19). Women are
mighty. They endure,
they give, they create in
special ways. This is a
day to honor the women

in your life who have
contributed just because
it's in their nature to do
so. 

AQUARIUS (Jan. 20-
Feb. 18). You took a
chance, and you made
that opportunity into
something so much
greater than it seemed. In
many ways, what you
enjoy today is based on
that chance you took --
and that's something to
celebrate.

PISCES (Feb. 19-March
20). You aren't interested
in resting on the things
you do well today because
you're too focused on
growing the things you
want to do going forward.
You'll build on
yesterday's skills. 

TODAY'S BIRTHDAY
(Nov. 23). You revel in
your work, and it brings
a January victory. You'll
use and grow your talent
in the early year, and by
March, you'll be paid for
doing something different
from what you're doing
now. The conditions are
perfect for closeness in
May, and you're in the
mood to share your world
more fully with those you
love. Pisces and Scorpio
people adore you. Your
lucky numbers are 40, 5,
31, 25 and 8.

FORECAST FOR THE
WEEK AHEAD: These
are the first days of the
Sagittarius sun, and they
kick off with the moon
and Venus in Sagittarius,
too. The characteristics of
this part of the sky
radiate from Sagittarius'
ruling planet, Jupiter,
named for the
mythological sky god
whose main implement is
a thunderbolt. The
Romans believed that
Jupiter granted them
supremacy because they
had sacrificed to, honored
and celebrated Jupiter
more than any other
group. In astrology, the
planet Jupiter represents
abundance. The
Sagittarian time of year
is the time to gather our
bounty and count our
many blessings. 

Mercury and Saturn
connect on Tuesday,
which likely will be the
low point of the week.
Responsibility and
implication are the
themes there. Many will
be tempted to take on too
much responsibility or
have an overblown idea
of what is within their
control. Expectations are
tricky and can set us up
for disappointment. If
that should occur, it's
important to stay

reasonable. The good
thing about lows is that
they help us appreciate
the highs. Whatever goes
down on Tuesday will
contribute to Thursday's
spirit of thanksgiving. 

CELEBRITY
PROFILES: From tween
sensation to controversial
pop star, Miley Cyrus is a
bold Sagittarius through
and through. This sign is
known for breaking new
ground, which Cyrus did
with her Disney series
"Hannah Montana,"
blazing a mutilevel career
path that stars like
Selena Gomez and Demi
Lovato would follow, as
well. Cyrus has her natal
moon, Mercury and Pluto
in magnetic Scorpio. 

If you would like to write
to Holiday Mathis, please go

to www.creators.com and
click on "Write the Author"

on the Holiday Mathis page,
or you may send her a

postcard in the mail. To find
out more about Holiday

Mathis and read her past
columns, visit the Creators

Syndicate Web page at
www.creators.com.
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Tomorrow’s Horoscope

HHOLIDAYOLIDAY
MMATHISATHIS

Sudoku Answer On Page 3A

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.

1 5 4
2 3 8 9

5 4
6 2 3 5

9 2
8 7 6 9

8 5
1 4 2 6

3 8 7
www.sudoku-puzzles.net
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Give the Gift
 of Hearing!
The Gift that 
never Ends! 

FREE
FREE
Hearing Exam!

Video Otoscope Exam

$850 OFF

Any Set Of Digital
Hearing Aids.

Expires 11/30/14

Expires 11/30/14

Buy One 
Card of

Batteries,
Get One Card

FREE!

4519 N. Garfield Suite 8
Midland, Texas 79705

432-682-2180

4011 JBS Parkway
Odessa, Texas 79762

432-332-0519

106 W. Marcy Drive
Big Spring, Texas 79720

432-263-6181

We Accept
Care Credit

260995

THURSDAY, NOVEMBER 27TH
DEADLINE: 

Tuesday, Nov 25 by Noon

FRIDAY, NOVEMBER 28TH
DEADLINE: 

Wednesday, Nov 26 by Noon

SUNDAY, NOVEMBER 30TH
DEADLINE: 

Wednesday, Nov 26 by Noon

MONDAY, DECEMBER 1ST
DEADLINE: 

Wednesday, Nov 26 by Noon

EARLY DEADLINES
FOR THANKSGIVING WEEK

PERMITS
Continued from Page 4B

Hillside II, 2911 W. Highway 
80. Commercial reroof. Val: 
$5,000 Fee: $35

Keith Crane, 1811 Scurry 
St. office. Demolition. Val: 
$12,000 Fee: $35

Demetrio Beltra Mireles, 
1903 Morrison. Residential 
gas. Val: $250 Fee: $32

Becky Lynn Chesworth, 
2205 E. 25th St. Fence. Val: 
$8,000 Fee: $50

Guardian Energy Services, 
405 Galveston. Accessory 
building. Val: $3,500 Fee: $30

Candlewood Suites, 1106 
W. Interstate Highway 20. 
Commercial construction. Val: 
$4,000,000 Fee: $8,710

Julian Valle, 1903 Johnson. 
Residential gas. Val: $100 
Fee: $32

Preston Ryan Sharpe, 
Residential gas. Val: $500 

Fee: $32
Dany Som, 2103 Johnson. 

Residential gas. Val: $500 
Fee: $32

Building Code Recap
Single family housing 

detached. 3 pro, 3 seg. Val: 
$366,035 Fees: $1,955

Res Reroof. 8 pro, 8 seg. 
Val: $28,200 Fees: $245

Res Elec. 5 pro, 5 seg. Val: 
$28,200 Fees: $245

Res Plumb. 1 pro, 4 seg. 
Val: $23,000 Fees: $228

Res HVAC. 2 pro, 2 seg. 
Val: $3,909 Fees: $80

Res gas. 12 pro, 13 seg. 
Val: $5,750 Fees: $391

Res-sprinkler system. 1 
pro, 1 seg. Val: $7,000 Fees: 
$24.75

Signs, Type A,B,C,D,E,F. 1 
pro, 1 seg. Val: $5,000 Fees: 
$35

Com-water tap. 5 pro, 5 seg. 
Val: $3,435 Fees: $3,435

Com-sewer tap. 1 pro, 1 
seg. Val: $365 Fees: $365

Hotels, motels and tour-

ist cabins. 1 pro, 1 seg. Val: 
$4,000,000 Fees: $8,710

Com reroof. 1 pro, 1 seg. 
Val: $5,000 Fees: $35

Com elec. 2 pro, 2 seg. Val: 
$35,100 Fees: $281.66

Com plumb. 2 pro, 2 seg. 
Val: $6,800 Fees: $83

Com HVAC. 1 pro, 1 seg. 
Val: $6,000 Fees: $45

Stores and customer 
services. 1 pro, 1 seg. Val: 
$600,000 Fees: $1,910

Other nonresidential build-
ings. 2 pro, 2 seg. Val: $8,500 
Fees: $65

Structures other than 
buildings. 3 pro, 3 seg. Val: 
$10,500 Fees: $100

Nonresidential and non-
housekeeping add/alt. 1 pro, 
1 seg. Val: $350,000 Fees: 
$1,260

Demo-all other buildings 
and structures. 2 pro, 2 seg. 
Val: $12,001 Fees: $50

Total Projects: 55 Total 
Segments: 60. Valuations: 
$5,483,595 Fees: $19,452.41

CONTEST
Continued from Page 4B

This year, more than 175 entries were 
submitted and local judges enjoyed looking 
at the colorful and creative messages stu-
dents at Elbow, Grady, Sands, and Stanton 
schools created.

Gonzales’ submission was a drawing ti-
tled “Be A H20 Saving Hero!.” Her artwork 
will be featured on the cover as well as in-
side of the PBUWCD 2015 calendar, and she 
received a $50 cash prize and certificate for 
her accomplishment. 

Eleven other winners received a $25 cash 
prize along with a certificate, and their art-
work will be published on a monthly page 
inside of the calendar. They include:  El-
bow Elementary students Nolan Park, Saw-
yer Stallings, Arin Owens, Addi Roberts, 
Kenny Richardson, Rylee Yanez and Libby 
Everett; Grady Elementary student Syd-
ney Gonzales; Sands Elementary students 
Lakyn Sandlin and Elaina Arredondo; and 
Stanton Elementary student Andy Baeza.

Officials with the PBUWCD thanked all of 
the students who participated in this year’s 
contest. The 2015 calendars will be avail-
able to the public Dec. 1. The winning pic-
tures will also be posted on at PBUWCD’s 
website, www.pbuwcd.com, and on its Fa-
cebook page. 

Courtesy photo

Bauer Head Start, located at Bauer Elementary, 109 NW Ninth St., celebrated it’s 50th anniversary 
in Big Spring this week. Pictured are school officials and members of the Big Spring Area Chamber of 
Commerce.

If you have business news, send it to
editor@bigspringherald.com



LocaL12B Big Spring Herald
Sunday, November 23, 2014
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Supplement To The Big Spring Herald
Sunday, November 23, 2014

Mrs. Claus Says, Don’t Forget Your...

“Thanksgiving Checklist”
• Turkey Roasting Essentials • Vegetable

Essentials • Pie Baking Essentials
• Allegro Cookware • Gourmet Specialty

Cooking Gadgets • Lorente Silicone Bakeware
• Variety Cookbooks

WE HAVE LOTS OF NEW AND
UNIQUE CHRISTMAS GIFT IDEAS.

1515 E. FM 700                 (432) 267-8206240186

Winter Hours:
Monday-Saturday 10-6

Inside The Spring Town Plaza
267-6335 263281

Stop in for a
New Look!
The One Way

Salon
1211 Scurry

432-267-4247 263278

Merry Christmas!
Big Spring Printing

112 W. 2nd St.                               432-263-7644

24
01

06

A Special

Thank You
to all who

participated
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2014 Cookbook Contest Winners
APPETIZER

Chipped Beef Dip - Ellen Austin
ENTREE

Chicken Enchilada Quiche - Mary Leatham
VEGETABLE

Green Beans - Denise Smith
CASSEROLE

Squash Casserole - Judy West
DESSERT

Peach Cobbler - Daphne Crane

GRAND PRIZE
Sugar Free Pineapple Upside Down Cake

Denise Smith

262857

A special thank you to our Sponsors:
Dazzling Decor, Heritage Museum, 

Jake Witzel Gifts & Interiors 
and Scents & Accents!

Happy Holidays!
from your friends at

Mitchem Wrecker Service
“We don’t ask for an arm or a leg, but we do want your Tows!

432-267-3747
Cert# TDLR005904947C

240178
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Flautas
1 pkg. fully cooked chicken fajita 

meat
10-12 flour tortillas
1 can mild rotel
2 cups Colby jack cheese
oil for cooking

Put chicken fajita meat into skil-
let w/small amount of olive oil. As 
it cooks and softens take spatula 
and break or cut chicken into small 
pieces, when done add rotel and 
cook down until liquid is gone. 
Transfer to a bowl, add cheese 
to meat and mix. Once cheese 
is melted take flour tortillas and 
place an even amount in a line on 
a tortilla and roll up tightly put 
a toothpick through it to hold it 
together. Repeat until mixture is 
gone.  Place grease into a skillet to 
fry tortillas should only be about 
1/2 - 1 inch of oil do not over heat 
oil! Should be on medium heat not 
high. Place about 2-3 in pan cook 
until golden brown.
 Denise Smith

Cranberry Dip
1 8 oz. package cream cheese 

(softened)
1- 10 oz. package dried cranber-

ries
1 cup chopped pecans

Small amount of orange juice
Combine first three ingredients, 
adding orange juice as needed to 
the consistency you want. Best if 
it is put in fridge overnight. Allow 
2-3 hours prior to serving outside 
the fridge to soften. Serve with 
Tortilla chips or crackers. This 
recipe is easily doubled, tripled, 
whatever.
 Judy West

Mexican Roll Ups
15-20 fluffy tortillas
2 to 3 oz. of soften cream cheese 

(depends on how lightly or heavy 
you want to spread on tortilla)

1/2 cup chopped green, red, yel-
low, orange bell peppers (mild) 
shredded

5 green onions shredded
1 can of green chilies
1/2 tsp of Caldo de Pollo (knorr) 

spice or
1/2 tsp cilantro dried

Spread over tortilla and roll. Keep 
in fridge. Slice and serve.
 Roxy Belew

Pizza Biscuits (Kids love 
this)

1 can of fluffy biscuits split
Jar of Pizza sauce (use enough 

to cover the biscuit) save the rest 
for later, because grandkids will 
demand you make more or they 
can make them.

2-4 pepperoni slices on top
Heat oven to 250 degrees. Top off 
with mozzarella cheese. Bake until 
biscuit is done.
 Roxy Belew

Chipped Beef Dip
1 package (8 oz.) cream cheese, 

softened
1 1/2 cups shredded cheddar 

cheese
1/2 cup sour cream
2 packages (2 1/4 to 2 1/2 oz. 

each) thinly sliced dried beef
1/2 cup chopped green onion
1/2 cup mild pepper rings, 

drained and chopped
2 teaspoons worcestershire sauce
1 loaf unsliced round bread (op-

tional) a baking pan can be used
Assorted crackers

In a mixing bowl cream the cheese, 

cheddar cheese and sour cream 
until fluffy. Stir in the dried beef, 
onions, peppers and worcestershire 
sauce. Cut off the top of the bread 
and carefully hollow out, being 
careful not to break through the 
bottom. Fill bread shell with beef 
mixture. (if using a baking pan, 
grease well). Wrap the bread in 
foil and place on a baking sheet. 
(if using a baking pan cover with 
foil). Bake at 350 degrees for 50 to 
60 minutes or until heated through. 
Serve with assorted crackers.
 Ellen Austin

Taco Chicken Drumettes
16 drumettes (or whole chicken 

wings)
1 (8 oz.) jar hot taco sauce
1 cup dry bread crumbs
2 tbsp taco seasoning mix

If using whole chicken wings, cut 
in half at the joint, set drumette 
aside and reserve remaining part 
for other uses. Combine drumettes 
and taco sauce in a shallow con-
tainer, cover and refrigerate 2 
hours. Combine bread crumbs and 
seasoning mix. Dredge drumettes 
in mixture (I like to use a plastic 
bag). Pour bread crumbs in bag 
and place a few drumettes at a time 
in bag. Shake to coat evenly. Place 
on a lightly greased cooking sheet. 

Bake at 375 degrees for 35-40 
minutes.
 Mamie Lee Dodds

Cranberry Nut Bread
1 cups flour
1 cup sugar
1 1/2 tsp baking powder
1/2 tsp soda
1 tsp salt
1/4 cup shortening
3/4 cup orange juice
1 tbsp grated orange rind
1 egg, well beaten
1/2 cup chopped nuts
1-2 cups fresh cranberries, 

coarsely chopped
Sift together first five ingredients. 
Cut in shortening until mixture 
resembles coarse oatmeal. Com-
bine orange juice and grated rind 
with well beaten egg. Pour at once 
into dry ingredients, mixing just 
enough to dampen. Carefully fold 
in chopped nuts and cranberries. 
Spoon into greased loaf pan 9x5x3 
inches. Spread corners and sides 
slightly higher than center. Bake at 
350 degrees about one hour until 
crust is golden brown. Remove 
from pan, cool, store overnight 
before slicing.
 Mamie Lee Dodds

No Bake Sugar Free Peach 
Cheesecake
Filling

2 pkgs. Philadelphia Cream 
Cheese

4-6 small ripe peaches (fresh)
1 tub sugar free cool whip (soft 

not frozen)
1 tsp almond extract
1/2 cup splenda

Crust
2 cups graham crackers or sugar 

free shortbread cookie crumbs
2 TBS melted butter
*You'll need extra whipped 

cream for topping if desired and 
if you can have some sugar ready 
made crust's are great
Peel and dice peaches into small 
pieces, set aside. Soften cream 
cheese in microwave for about 
1 minute. (Should be stirrable). 
Add splenda and almond extract 
stir, add tub of cool whip using 
whisk mix well - until creamy. Add 
peaches and fold in using rubber 
spatula. Set aside. Mix graham 
crackers or shortbread crumbs with 
melted butter and form into a glass 
pie pan. Once set add cream cheese 
mixture. Refrigerate for about 30  

minutes. (Top with additional sugar 
free cool whip if desired)
-Works great w/blue berries and 
strawberries too!
 Denise Smith

Pineapple Up-side Down 
Cake

1 lg. can crushed pineapple
1 stick butter
1 yellow cake mix
1/2 cup chopped pecans
3/4 cup light brown sugar
10-12 maraschino cherries

Drain pineapple saving juice for 
cake mix. Melt butter in cake pan 
in oven when melted remove and 
sprinkle brown sugar in bottom of 
pan evenly over butter, sprinkle 
in chopped pecans over brown 
sugar evenly, add cherries place 
them equal distances apart. Take 
pineapple and spread evenly over 
cherries trying to cover whole 
pan. Mix cake as directed using 
pineapple juice as liquid instead 
of water (if necessary add water 
to reserved pineapple juice to get 
total amount of liquid needed.) 
Pour cake batter over pineapples 
in pan and bake as directed on box 
mix. Bake until toothpick comes 

out clean and cake springs back. 
Let it set for about 5 minutes, place 
a cookie sheet over pan and care-
fully flip over. Cake Pan should lift 
off easily.
*To lower sugar intake but taste 
the same - use sugar free yellow 
cake mix, splenda brown sugar 
blend, and skinny fruit crushed 
pineapple sweetened w/splenda
 Denise Smith

Fruit and Cream Cheese 
Turnovers

1 can fruit pie filling (cherry, 
apple, blueberry, you choose)

1 pkg. cream cheese (softened)
1 tsp. almond extract
2  TBS. splenda or powdered 

sugar
2 cans crescent rolls

Mix cream cheese with splenda/
powdered sugar and almond ex-
tract. Set aside. Roll out crescent 
rolls like a rectangle. Spread cream 
cheese mix over crescent rolls. Top 
with fruit. Twist up or fold over 
and place them on a cookie sheet 
lined with non stick foil. Bake at 
350 degrees for about 25-30 min-
utes or until golden brown.
*You can top with cinnamon sugar 
(1/2 tsp cinnamon with 1 tsp of 
sugar) or nuts and whip cream.
 Denise Smith



Spinach Balls
Makes about 4 dozen

1 package (10 oz.) frozen, 
chopped spinach

2 1/2 cups herb seasoned stuffing 
mix

1 medium onion, finely chopped
3 eggs, beaten
1/4 cup grated Parmesan cheese
6 tbsp butter or margarine, 

melted
1/4 tsp pepper

Cook spinach according to package 
directions; drain well, squeezing 
out excess liquid. Combine spin-
ach with remaining ingredients in 
a large bowl. Shape into one inch 
balls. Place on an ungreased  bak-
ing sheet. Bake at 350 degrees for 
30 minutes or until very lightly 
browned. Balls can be made ahead 

and refrigerated overnight before 
baking.
 Mamie Lee Dodds

Bacon Rolled in Peanut But-
ter
6 T. peanut butter
1/2 t  worcestershire sauce
1 dozen slices bacon
Chili powder
Mix together peanut butter and 
worcestershire sauce to make 
a thick paste. Cook or broil the 
bacon until crisp. Spread each slice 
with peanut butter mixture; im-
mediately roll each slice and fasten 
with a toothpick. Dust each roll 
with chili powder, if desired.
This sounds awful, but it tastes 
good.
 Mamie Lee Dodds

A to Z Bread
Makes 2 loafs

2 cups sugar
1 cup vegetable oil
2 eggs, lightly beaten
2 cups of an A to Z ingredient 

(choose from list)
1 tbsp vanilla
3 cups flour
3 tsp cinnamon
1 tsp baking powder
1 tsp soda
1 tsp salt
1 cup chopped walnut

In a mixing bowl, combine sugar 
and eggs; mix well. Stir in the A to 
Z ingredients of your choice and 
vanilla. Combine flour, cinnamon, 
baking powder, soda and salt; stir 
into liquid ingredients just until 
moistened. Stir in nuts. Pour into 
8x4x2 inch loaf pans. Bake at 325 
degrees for 55-60 minutes or until 
a pick inserted in center comes 
out clean. Cool in pans 10 minutes 
before removing to a wire rack.
A to Z ingredient list
Apples, pared and shredded
Apricots (dried), chopped
Bananas, mashed
Carrots, shredded
Coconut
Dates, pitted and chopped
Grapes (seedless) chopped
Orange, peeled and chopped
Peaches, peeled and chopped

Pears, peeled and chopped
Pineapples (canned) crushed and 
drained
Prune, pitted and chopped
Pumpkin canned
Raisins
Raspberries unsweetened fresh or 
frozen
Rhubarb chopped, fresh or frozen
Strawberries, fresh or frozen
Sweet potatoes, cooked and 
mashed
Zucchini peeled and grated
 Mamie Lee Dodds

Cranberry Pineapple Relish
4 cups fresh cranberries
1 cup crushed pineapple, drained
1 cup lemon juice
1 cup sugar

Wash and remove stems from cran-
berries. Chop cranberries in food 
processor or food chopper. Add 
rest of ingredients and chill well.
 Mamie Lee Dodds
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110 W. Marcy
Big Spring, TX 79720

263-1284229320

Fruit Cocktail Pudding
1 cup sugar
1 cup flour
1/2 t. salt
1 t. soda
1 egg, beaten
3 cups fruit cocktail, drained

Sift together sugar, flour, salt, and 
soda in a mixing bowl. Combine 
beaten egg and fruit cocktail. Add 
the flour mixture. Place into 8x8 
inch pan. Sprinkle 1/2 cup brown 
sugar mixed with 1/2 cup chopped 
nuts on top. Bake one hour at 
300 degrees. Serve topped with 
whipped cream or ice cream.
 Mamie Lee Dodds

Creamy Cranberry Gelatin
Makes 10 servings

1 package (12 oz.) fresh or frozen 
cranberries, chopped

1 to 1 1/4 cups sugar
2 packages (3 oz. each) cherry 

gelatin
1 carton (16 oz.) plain yogurt
1 carton (8 oz.) frozen whipped 

topping, thawed
1/3 cup chopped pecans

In a bowl, combine the cranberries 
and sugar, cover and refrigerate 
for 8 hours or overnight. In a large 
saucepan, combine the cranberry 
mixture and gelatin. Cook and stir 
until gelatin is completely dis-
solved. Cool. Fold in yogurt and 
whipped topping. Pour into a 2 
quart serving bowl. Sprinkle with 
pecans. Refrigerate for 2 hours or 
until firm.
 Lynn Hahn

Grape Salad
1 lb. green seedless grapes
1 lb. red seedless grapes
1 pkg. cream cheese, softened
1 container marshmallow cream
1 pkg. walnut or pecan pieces

1 pkg. shredded cheddar cheese
Remove grapes from vine, wash, 
and in large bowl, add remaining 
ingredients. Mix thoroughly and 
refrigerate 1 hr. before serving.
 Vernette Hill

Peach Cobbler
1 stick butter melted in baking pan. 
Mix 1 cup flour, 1 cup sugar, 1 
teaspoon soda, 1/2 teaspoon baking 
powder, 1 cup buttermilk. Blend 
well - pour batter in pan. Top with 
canned fruit and juices. Bake at 
350 degrees - until brown on top. 
About 45-60 minutes.
 Daphne Crane

Pecan Cream Candy
2 1/2 c. sugar
1/2 c. evap. milk
1/2 c. white syrup
1 stick oleo
Pinch salt

When above comes to rolling boil, 
cook 3 minutes. Take from fire and 
add 1 tsp. van. and  2 1/2 c. pe-
cans. Beat 3 or 4 minutes. Drop by 
spoonfuls onto waxed paper.
 Vernette Hill

Pina Colada Cake
1 box pineapple cake mix
1 can condensed milk
1 lg. can crushed pineapple
1 8 oz. cool whip
1 8 oz. can coconut

Bake cake as directed in 11x13 
pan. While cake is hot, punch 
holes and pour condensed milk 
over cake. Add crushed pineapple 
w/juice on top. set aside to cool. 
When cool, top with cool whip.
 Vernette Hill

Creamy Cranberry Gelatin
Makes 10 servings

1 pkg. (12 oz.) fresh or frozen 
cranberries, chopped

1 to 1 1/4 cups sugar
2 pkgs. (3 oz. each) cherry gelatin
1 carton (16 oz.) plain yogurt
1 carton (8 oz.) frozen whipped 

topping, thawed
1/3 cup chopped pecans

In a bowl combine the cranberries 
and sugar. Cover and let refrigerate 

for 8 hours or overnight. In a large 
saucepan, combine the cranberry 
mixture and gelatin. Cook and stir 
until gelatin is completely dis-
solved . Cool. Fold in yogurt and 
whipped topping. Pour into a 2 
quart serving bowl. Sprinkle with 
pecans. Refrigerate for 2 hours or 
until firm.
 Art Dodds



Turkey Sausage Tator Tots
Serves 4-6

1 package of Jimmy Dean pre-
cooked Turkey sausage (you can 
cook raw)

2 packages of Green Giant Roast-
ed veggie Medley (microwave)

1 package of Ore Ida Tator Tots
1-2 cups of Mozzarella Cheese 

shredded
1 jar of Spaghetti Sauce

Preheat oven 400 degrees
Put in black skillet bake 15 min-
utes, add cheese and bake until 
melted.
 Roxy Belew

Squash Casserole
This recipe can be easily doubled, 
tripled, etc.

2 packages cornbread mix (pre-
pared according to instructions on 
package)

1/4 cup minced onion
1/4 cup minced celery

3 yellow squash (chopped into 
small pieces)

1 can chicken broth (can add 
more broth if needed)

Salt and Pepper
Add all ingredients to prepared 
cornbread mix. Bake at 350 de-
grees until done throughout.
 Judy West
Ham and Pineapple Casse-
role

1/4 cup butter (1/2 stick), soft-
ened

3/4 cup sugar
4 eggs
1 can (20 oz.) crushed pineapple, 

drained
1 tablespoon lemon juice
4 cups cubed bread
4 cups diced ham

In a large mixing bowl, cream 
butter and sugar. Add eggs, one at 
a time, beating well after each ad-
dition. Stir in pineapple and lemon 
juice. Fold in bread and ham. Pour 
mixture into a greased 9x13 bak-
ing pan. Bake uncovered at 325 
degrees for 35-40 minutes or until 
casserole is set.
 Ellen Austin

Tater-Taco Casserole
Makes 8 servings

2 pounds ground beef
1/4 cup chopped onion

1 envelope taco seasoning
2/3 cup water
1 can whole kernel corn, drained
1 can (11 oz.) condensed fiesta 

nacho cheese soup, undiluted
1 package (32 oz.) frozen tater 

tots
In a skillet, cook beef and onion 
over medium heat until meat is 
no longer pink, drain. Stir in taco 
seasoning with water. Simmer 
uncovered for 5 minutes. Add corn 
and soup. Mix well. Transfer to a 
greased 12x9x2 inch baking dish. 
Arrange tater tots in a single layer 
over the top. Bake uncovered at 
350 degrees for 30-35 minutes 
or until potatoes are crunchy and 
golden brown. It will freeze well.
 Art Dodds

Chicken Enchilada Quiche
4 eggs
1 cup milk

1 12.5 oz. chunk chicken breast 
in water, drained (1 1/2 cups)

1 1/2 cups broken tortilla chips
2 cups shredded Monterey Jack 

(8 oz.)
1 cup shredded cheddar
1 cup Think N’ Chunky salsa
1 4.5 oz. can chopped green 

chiles
1/2 tsp. salt
2 deep dish pie crust

Heat oven to 350 degrees. In me-
dium bowl beat eggs; beat in milk. 
Stir in chicken, chips, cheeses, 1 
cup salsa, green chiles, and salt. 
Pour into crusts; sprinkle pepper of 
filling. Place quiche onto a pan in 
case of spillage. Bake 55-65 min-
utes or until crust is light golden 
brown and knife into center comes 
out clean. Let stand for 10 minutes. 
Serve w/sour cream or salsa.
 Mary Leatham
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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
THE DISHES

We Are Now Taking Orders
DEADLINE NOV. 25TH

I-20 & Hwy. 87
Big Spring, TX

25
69

37

Wishing You
A

Happy Holiday
Season!

2311 S. Gregg                                                                                        432-263-6663

25
67

85
2

Chocolate Butterfinger Cake
1 chocolate cake mix (baked ac-

cording to package directions in a 
9x13 pan) (cool completely)

2 large packages of instant choco-
late pudding (made according to 
package directions)

4 butterfinger candy bars 
(chopped finely)

1 large carton coolwhip
When cake is cool, using a 8x8 
baking pan, crumble half of the 
cake into the bottom of the pan. 
Doolup half the chocolate pudding 
on top of the crumbled cake. Then 
spread evenly with a off set spatler 
or flat spreader. Doolup half cool 
whip over pudding. Then spread 
evenly. Sprinkle half the chopped 
candy over the cool whip. Repeat 
with other half of cake, chocolate 
pudding, cool whip, and candy. 
Ending with candy. Refrigerate for 
about an hour. Keep leftovers, If 
there are any, in refrigerator.
 Ellen Austin

Strawberries in the Snow
Bake a boxed angel food cake as 
directed on package. Cream togeth-
er: 1 oz. Philadelphia cream cheese
1 c. powdered sugar
Fold in: 1 (12 oz.) container cool 

whip
Pinch up: Angel food cake
Mix together: 1 bag strawberry 
glaze, 1 qt. strawberries sliced up
Pour over cake mixture, pour into 
13x9 inch pan and chill
 Jeanie Quintero

Aunt Ruby's Pound Cake 
(100 year old recipe)
Preheat oven 350 degrees, grease a 
9" to 10" tube pan
Cream together: 1 cup butter, 3 
cups sugar, beat until fluffy, 6 eggs- 
add each separately. Mix 1/4 tsp 
baking soda with 1 cup of butter-
milk (I use dry buttermilk mixed 
with water). Sift together  3 cups 
of flour, 1/2 tsp salt. Alternate milk 
and flour to mixture beating until 
fluffy. Add 2 TBS of vanilla (I use 
Mexican vanilla). Pour into pan 
and cook 1 hr and 30 mins. (Many 
stoves are different- check on after 
1 hour to see if done).
 Roxy Belew

Easy Cheese Cake
Preheat oven to 300 degrees
Crust: 2-3 TBS butter melted mix 
crushed graham crackers (1 1/2 to 
2 cups) Bake until set. Cool. Mix 

4-8 oz. cream cheese softened, 1/2 
cup heavy cream, 4 eggs, 1 3/4 
cup sugar, 1 tsp vanilla. Blend  in 
a blender. Pour into a throw away 
9 by 13 pan. Place inside a larger 
metal pan  slowly fill the bottom 
pan with water until the smaller 
pan  floats in water. Cook 2 hours  
until golden brown. Cool 1 hr.
 Roxy Belew

Chocolate chip Sopapilla 
Cake

2 cans of Pillsbury Crescent Rolls
2- 8 ounce softened cream cheese
1 1/2 cup sugar
1/2 cup of chocolate chips
1 tsp vanilla
1 tsp cinnamon
1 stick of melted butter

Spray 9 by 13 pan. Press rolls flat 
into the bottom of the pan. Mix 
cream cheese, 1 1/4 cup sugar, 1/2 
cup chocolate chips, vanilla. Pour 
over the roll mix. Top with melted 
butter and the rest of 1/4 cup of 

sugar and cinnamon. Cook 350 
degrees for 30 minutes and cool.
 Roxy Belew

Watergate Cake
1 box white cake mix
1 package pistachio pudding mix
2 eggs
2/3 cup oil
1 cup water

Mix all ingredients. Bake in 2-9 
inch cake pans until done. Let cool, 
then remove from cake pans.
Frosting

2 packages pistachio pudding mix
3 packages dream whip
Milk

Prepare dream whip as directed on 
package. Add pistachio pudding 
mix and 1 1/2 cups milk. Mix thor-
oughly. Add milk as needed to get 
a frosting consistency. Frost Cake. 
Refrigerate cake.
 Judy West



Granny Cookies
7 T. margarine
1 c. chopped dates
1 c. chopped pecans
3/4 c. sugar
1 t. vanilla
2 3/4 c. Rice Crispies

Melt margarine, add dates, pecans 
and sugar. Cook 4 minutes at me-
dium high heat, stirring frequently. 
Remove from heat. Stir in vanilla 
then Rice Crispies. Cool enough 
to be able to form balls. Place on 
waxed paper until totally cool. 
May be rolled in powdered sugar. 
When doubling recipe, cook about 
9-10 minutes.
 Peggy Skiles

Italian Biscotti
Makes about 6 dozen large cookies

1 lb. butter, softened

4 c. sugar
8 eggs
1 T. baking powder
2 t. vanilla
6 oz. almonds, chopped or sliv-

ered
8 cups flour
10 oz. sweetened dried cranber-

ries
1 c. pistachio nuts, shelled (pref. 

unsalted)
Preheat oven to 350 degrees. Mix 
butter, sugar, eggs, baking powder, 
vanilla, and almonds until well 
blended. Stir in flour gradually. 
When smooth, stir in dried cran-
berries and pistachios. The dough 
will be sticky but not difficult to 
handle. Divide dough into 4 equal 
parts. Shape each section into a 
loaf about 15 inches long and 4 
inches wide. Bake loaves about 

45 minutes on a baking sheet with 
sides (if dough begins to spread 
and become flat during baking, 
reshape with a spatula.) Remove 
loaves from oven, and allow to 
cool. When semi-cool, cut each 
loaf into 1-inch slices. Place slices 
back on baking sheet (cut side 
down) and bake for 10 to 15 min-
utes, until golden.
 Peggy Skiles

Rum and Pumpkin Spice 
Cake

1 plus 1/2 boxes spice mix cake
5 eggs
1/2 cup oil
1 1/2 cup buttermilk or milk
1 cup pumpkin
1 cup raisins
1 cup pecans pieces
1/2 cup rum
1 box pumpkin instant pudding

Soak Raisins in rum while mixing 
cake mix. Mix well cake mix, eggs, 
oil, buttermilk, pudding mix in 
blender. Add pumpkin and blend.
Fold in raisins and rum. Add pe-
cans pieces. Spray large bundt pan 
with Bakers Joy and pour in mix. 
Bake at 350 degrees for about 50 
minutes. Remove and let cool.
Pumpkin Cheese Cake Icing

4 Tbs. (1/2 stick) margarine or 
butter (softened)

4 oz. cream cheese (softened)
1 1/2 cup confectioners sugar

1/2 Tsp allspice
1/4 cup pumpkin
2 Tsp Rum
2 Tbs milk

Mix together with a mixer. (add 
sugar or milk until you reach the 
desired consistency) Pour over 
cake.
 Nina Wood

No Fail Pie Crust
2 1/3 cups flour
1 t. salt
2/3 cup oil
1/3 cup water

Stir all together until a large dough 
ball forms. Divide dough in half. 
Roll to desired size between 2 
sheets wax paper.
Perfect Apple Pie

8 apples, thinly sliced
3/4 cup sugar
2 T. flour
dash nutmeg
1 stick butter

If apples lack tartness, sprinkle 
with about 1 T. lemon juice. Mix 
apples, sugar, flour, cinnamon, and 
nutmeg. Pour into pastry shell. Dot 
with butter, cut into pieces. Adjust  
top crust. Pierce crust with fork. 
Brush crust with milk and sprinkle 
with a little sugar and cinnamon. 
Bake at 400 degrees for 50 min-
utes.
 Lisa Petrowski

Montery Jack Chicken
4 boneless, skinless chicken 

breast
2 cup Italian bread crumbs
4 teaspoons grated parmesan 

cheese
1 teaspoon salt
1/2 teaspoon ground cumin
1/2 teaspoon pepper
2 tablespoons melted butter
For Sauce:
2 tablespoons butter
2 tablespoons all purpose flour
2 cups milk
8 oz. shredded Montery Jack 

cheese
2 tablespoons each chopped red 

and green bell pepper
Preheat oven to 350 degrees. Re-
move all fat from chicken breast. 
Dry on paper towels. Combine 
bread crumbs, parmesan cheese, 
salt, ground cumin, and pepper in a 
dish. Roll chicken in melted but-
ter; then in bread crumbs. Place 
chicken breast on baking pan and 
drizzle with remaining butter. Bake 
for 25-30 minutes or until done 
in middle. For Sauce: saute’ pep-
pers in a small amount of butter. 
Melt 2 tablespoons of butter in 
skillet. Add 2 tablespoons of flour. 
Whisk and cook about 2 minutes. 
Add milk and whisk until milk is 
heated. Add cheese and saute’ pep-
pers. Reduce heat and simmer until 
thickened. Placed cooked chicken 

on platter and top with sauce. Very 
good when served with rice and 
vegetables.
 Ellen Austin 

Flank Steak Creole
Serves 6

1 1/2  to 2 1/2 pounds flank steak
1/2 cup butter or margarine
2 tbsp chopped onion
2 tbsp chopped green pepper
1 tbsp tomato paste
1/2 tsp horseradish
1/4 tsp salt
1/4 tsp sugar
1/2 cup water
2 cups herb seasoned stuffing
1 can (10 oz.) condensed  beef 

broth
1 tbsp tomato paste
1 1/2 tbsp cornstarch

Score one side of steak in a dia-
mond pattern and rub with salt and 
pepper. Melt butter in a saucepan 
and saute onion and green pepper 
until tender. Stir in tomato paste, 
horseradish, salt, sugar, water, 
and stuffing. Place mixture down 
center of unscored side of steak, 
but not quite to the end. Fold ends 
over stuffing, then bring together 
and overlap long sides; skewer 
together. Place in a shallow roast-
ing pan and roast fifteen minutes at 
500 degrees then 40-50 minutes at 
350 degrees. Meanwhile combine 
beef broth and remaining tomato 

paste and cornstarch in a saucepan. 
Bring to a boil stirring, and boil 
until shiny and thickened. Pass 
with sliced steak.
 Mamie Lee Dodds 

Smokehouse Chicken
4 chicken breast (thawed)
8 slices pepper bacon
1 cup shredded cheddar cheese
1/2 cup BBQ sauce
1 lb. mushrooms (2 tsp beef bul-

lion, 2 tsp butter)
1 large gallon ziplock bag and 

plastic wrap or 2nd bag
Place chicken breast in between 
2 sheets plastic wrap or inside 
1 ziplock bag unzipped - pound 
chicken until flat about 1/2 - 1/4 
inch thickness. When all have been 
flattened place all inside the gallon 
zip lock bag and pour BBQ sauce 
into bag zip closed and move items 
around to coat all pieces. Place 
into fridge to marinate for about 30 
minutes. Meanwhile cook bacon 
and drain. In sauce pan place but-
ter, bullion and sliced mushrooms 
into pan and cook until liquid is 
gone and browned. Take chicken 
from fridge and heat a skillet with 
about 2 tsp olive oil, pan sear 
chicken until slightly brown on 
each side season with salt and pep-
per. Transfer to a baking casserole 

pan when done. Top with mush-
rooms, bacon, and then cheese. 
Bake in oven until cheese is melted 
and bubbly. 350 degrees about 20 
minutes.
 Denise Smith

1 Dish Turkey Dinner
3 cups diced turkey
1 can of low sodium cream of 

chicken soup
1/2 cup milk
1/2 tsp. dried onion flakes
1/2 tsp. dried parsley
3/4 cup green peas

Mix together add in 1 box of stove 
top dressing. Cover loosely and 
cook 20-30 minutes at 350 degrees. 
Remove foil brown top.
 Roxy Belew

Meatball and Tortellini 
Soup
Serves 5

1 box of low sodium chicken 
broth

1 package of 3 three cheese tor-
tellini (any kind can be used)

1 package of frozen meat balls (I 
use Italian)

1 jar of alfredo sauce or you can 
use white pizza sauce
Cook on low 30-40 minutes until 
done. Top each bowl with shredded 
Parmesan cheese and serve with 
bread sticks.
 Roxy Belew 
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Cranberry Beef Brisket
1 beef brisket (4 or 5 pounds)
2 T. vegetable oil
1 can whole berry cranberry 

sauce
1/2 cup beef broth plus 1/2 cup 

water
1 envelope onion soup mix

In a large skillet brown beef in oil 
on both sides. Transfer to a greased 
roasting pan. In a bowl, combine 
the remaining ingredients pour 
over the beef. Cover and bake at 
350 degrees for 3-4 hours until 
meat is tender. Strain cooking 
juices if desired to serve with the 
meat.
 Art Dodds

Honey Apple Turkey Breast
Makes 12-14 Servings

3/4 cups frozen apple juice con-
centrate, thawed

1/3 cup honey
1 T. ground mustard
1 bone-in turkey breast (6-9 

pounds)
In a small sauce pan combine all 
ingredients except turkey. Cook 
over low heat 2-3 minutes until 
blended, stirring occasionally. Re-
move skin from turkey, if desired, 

place on rack in foil-lined shallow 
roasting pan. Pour honey mixture 
over turkey. Bake, uncovered, at 
325 degrees for 2-2 1/2 hours until 
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 carving.
 Art Dodds

Thanksgiving in a Pan
Makes 6 Servings
This is a good way to use leftover 
turkey or to use thick slices of deli 
turkey.

1 package (6 oz.) stuffing mix
2 1/2 cups cooked turkey
2 cups frozen cut green beans, 

thawed
1 jar (12 oz.) turkey gravy
Pepper to taste

Prepare stuffing according to pack-
age direction. Transfer to a greased 
11x7x2 inch baking dish. Top with 
turkey, beans, gravy and pepper. 
Cover and bake at 350 degrees 
for 30-35 minutes or until heated 
through. 
 Art Dodds

Chicken Normandy
2 pkgs. (1 lb. each) chicken 

breast (frozen and thawed)
Salt and pepper
1 can (6 oz.) frozen apple 

juice concentrated
3 tbsp. lemon juice
1/2 cup honey
1/4 cup (1/2 stick) butter or 

margarine melted
1 pkg. (12 oz.) frozen sliced 

peaches, thawed
Sprinkle chicken breasts with 
salt and pepper. Put chicken 

skin side up in shallow casserole. 
Mix together apple juice concen-
trate, lemon juice, and butter. Drain 
peaches and add juice to apple 
juice mixture. Bake in preheated 
350 degree oven 35-40 minutes or 
until chicken is lightly brown and 
tender; basting with apple juice 
mixture every 10 minutes. Five 
minutes before chicken is done, 
add peach slices. Spoon pan juice 
and peaches over chicken. Garnish 
with parsley if desired.
 Mamie Lee Dodds

Crockpot Ham and Cheese 
Hash

32 oz. of thawed frozen hash 
browns

1 can of cheese soup
1 can of celery soup
1 bunch of green onions
8 oz. sour cream
1 jar of piminto drained
8 to 12 oz. of diced ham
1 tsp. creole or cajan spice
1/4 tsp of pepper
3 TBS melted butter

Mix and pour into greased 
crock pot and cook on slow 
for 5-6 hours.
 Roxy Belew

Pork Roast with Red Chili 
Sauce

3 pound boned lean pork roast, 
rolled

Salt and pepper to taste plus  2 t. 
salt

2 oz. dried red chili pods
2 quarts boiling water
3 t. minced garlic

Preheat oven to 325 degrees. 
Season pork with salt and pepper; 
roast one hour and 30-40 minutes. 
To make sauce; remove seeds from 
pods. Steep pods in water about 
five minutes until soft, pure with 
3/4 cups soaking liquid, the garlic 
and 2 t. salt. Slice pork thinly and 
serve with sauce.
 Mamie Lee Dodds



Broccoli Salad
2 lbs. fresh broccoli crowns 

chopped into bite size
2 c. shredded cheese (white or 

cheddar)
1 sm. red onion (finely diced)
1/2 c. bacon bits
3 tsp. apple cider vinegar
3/4 to 1 c. sugar
 to 1 1/2 c. mayo

Mix mayo, sugar, and vinegar. Add 
broccoli, onion, cheese, and bacon 
bits. Blend well. Refrigerate 30 
minutes. Mix well when served.
 Vernette Hill

Sweet Potato Salad
Makes 4 servings

2 cups, cubed, cooked sweet 
potatoes

1 cup diced celery
2 tbsp. lemon juice
1 cup chopped apples
1/2 cup chopped nuts
3 tsp. sugar
1/2 tsp. salt
1/4 cup mayonnaise

Combine sweet potatoes, celery, 
apples, and nuts in a bowl. Add 
lemon juice, sugar, and salt to may-
onnaise and mix well. Pour over 
potato mixture and toss lightly.
 Mamie Lee Dodds

Sauted Green Beans
1 bag frozen green beans

salt and pepper
2 TBS. olive oil
1 tsp. minced garlic

Put olive oil and minced garclic 
into skillet and cover on medium 
heat to heat and flavor oil. When 
oil starts to pop garlic, remove lid 
place green beans in pan and cover. 
Continue to stir/flip green beans 
until they start to brown or de-
sired texture. Season with salt and 
pepper. You can also add slivered 
almonds and/or bacon crumbles in 
the last minute of cooking.
 Denise Smith

Sauted Brussel Sprouts
1 lb. fresh brussel sprouts
1/4 cup chopped walnuts
2 TBS. olive oil
1 tsp. minced garlic

Place olive oil and minced garlic 
into skillet and heat on medium 
covered to flavor oil. Chop brussel 
sprouts into quarters length wise or 
even smaller. When oil is hot add 
brussel sprouts and cook covered 
until slightly wilted. Remove lid 
and cook until slightly browned. 
Add chopped walnuts cook for just 
a minute or 2 longer season with 
salt and pepper.
 Denise Smith

Vegetables and Pasta
Serves 2 to 4 Persons

1 cup curly pasta, cooked and 

drained
1 tablespoon butter
1 tablespoon olive oil
1/4 cup each, carrot, chopped
 broccoli, chopped
 red bell pepper, chopped
 onion, chopped
 celery, chopped
 green bell pepper, chopped
1 tablespoon minced garlic
1/4 cup frozen peas
1/4 cup wine (white or red)
1/4 cup vegetable broth
1/4 cup heavy cream
salt and pepper
1/2 cup parmesan cheese

Saute’ carrots, broccoli, red and 
green bell pepper, onion, celery, 
and garlic in butter and olive oil. 
Add wine, broth, heavy cream, 
salt and pepper. Cook 
to reduce liquid by half. 
Add pasta and frozen 
peas. Top with parmesan 
cheese.
 Ellen Austin

Broccoli and Rice
3 cups Minute Rice 

(before it is cooked)
1 medium size package 

chopped broccoli
1/2 onion (finely 

minced)
3/4 box Velveeta 

Cheese
2 cans cream of chicken 

soup
1 can chicken broth
Garlic Salt
Black Pepper

Heat oven to 350 degrees. 
Cook broccoli. Cook rice 
according to package 
directions. Combine first 
six ingredients. Season 
with garlic salt and black 
pepper to taste. Place in 
a 9x13 casserole dish. 

Heat until ingredients are thorough 
blended, cheese is melted through-
out and mixture is bubbly.
 Judy West

Gouda Augratin Potatoes
1 lb. smoked Gouda Cheese 

(shredded)
4-6 potatoes
1 small carton heavy whipping 

cream
1 tsp rosemary
1 tsp mince garlic
1 shallot diced

Cut potatoes into cubes or slices, 
put into  a large sauce pan cover 
with water, add salt. Boil on high 
until fork will insert easily. In 
small saucepan heat heavy whip-
ping cream, rosemary, shallot 
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Let Dazzling Decor
put some Dazzle in your home

* Christmas Decorations
* Christmas Trees
* Area Rugs  * Pictures
* Clocks   * Lamps
* Unique Gift Items
* And So Much More!

1304 Scurry
(432) 264-6000262858 262859

For more information call 432-267-8255

NAT SHICK TOTEM POLE PEN
Nat Shick (1883-1973), Big Spring’s longest Serving Postmaster, long time Boy Scout 
volunteer, hobbyist, and well known West Texas woodcarver, used one of Big Spring’s 
original telephone poles to carve the thirty foot totem pole that stood at City Park for 
over 70 years. The pen was made from the cedar wood of the 1939 totem pole and 
serves as a tribute and commemoration to one of Big Spring’s historical icons and 
famous citizens. The pens are limited and are priced at $35.00 each.

garlic and low to medium heat do 
not boil. Drain water off of po-
tatoes and transfer into a baking 
dish needs to be small to layer. Use 
small square or round cake pan 
lined with nonstick foil for easier 
clean up. Place a layer of potatoes 
pour some of milk mixture evenly 
over potatoes. Sprinkle 1/2 cheese 
over that. Place other 1/2 potatoes . 
Pour more sauce but not all, re-
maining cheese. Then pour re-
maining sauce over cheese. Cover 
loosely with foil bake in oven at 
375 degrees for 25-30 minutes. 
Uncover and bake about 5-10 min-
utes to brown topping.
 Denise Smith

Baked Acorn Squash with 
Cranberry Orange Sauce
Makes 4 servings

Canola cooking spray
1/4 cup dried cranberries

1 t. orange zest
1/2 cup orange juice
1 T. canola oil
1 large acorn squash (about 1 1/2 

lbs.) quartered lengthwise, seeded 
and skin pricked with a fork sev-
eral times

1-2  T. brown sugar
1/2 t. vanilla

Preheat oven to 375 degrees, 
lightly coat a 9 inch dish pie pan or 
baking dish with cooking spray. In 
the pan, stir together cranberries, 
zest, juice and canola oil. Place 
squash cut side down on top of 
cranberry mixture. Cover with foil 
and bake 45 minutes or until tender 
crisp when pierced with a fork.
Turn each piece to other cut side 
down and bake uncovered another 
15 minutes until squash is tender. 
Remove squash to serving plate. 
Add brown sugar, salt and vanilla 
to cranberry mixture. Spoon equal 

amounts of mixture to each piece 
of squash.
 Art Dodds

Baked Sweet Potatoes with 
Maple- Jalapeno Sour 
Cream
Sauce:

1/2 cup sour cream or yogurt
1 T. maple syrup
2 T. jalapenos, seeded, minced

1 t. fresh lime juice
salt and tabasco to taste
4 Sweet potatoes, scrubbed and 

dried, Rub with oil and salt
Bake at 450 degrees with oven 
rack in center for 40-45 minutes or 
until soft when pierced. Combine 
all topping ingredients and chill 
until ready to serve. Serve potatoes 
with maple-jalapeno sour cream, 
bacon bits and scallions.
 Art Dodds


